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HIGHWAY    NEWS 

in  Canada's  history 
wDle  to  motor  from  the 
,„   ^   Atlantic   ....   a   through 
v  without    detouring    into  the 
J  States.    The  completion  of   150 
Jf   road  between    Gerahlton   and 
i„   [he   Province  of  Ontario, 
the  Trans-Canada  Highway   a 
an(|  promises  postwar  motorists 
,„  0f  a  rugged  country  of  beau- 
Ices  and  mighty  rivers. 
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Thanks, 
friend ! 
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All  you  folks  who  gave  up  holiday 
train  trips  have  a*pat  on  the  back" 

coming ...  from  the  men  in 

uniform  and  from  us  railroaders 


During  the  year-end  holidays — a  peak  travel  season  even  in 
normal  years — S.  P.  managed  to  carry  furloughed  service 
men  and  many  other  folks  with  good  wartime  reasons  for 
traveling  on  the  train. 

We  were  helped  to  do  this  by  a  lot  of  patriotic  people  who 
gave  up  holiday  train  trips  they'd  like  to  have  made  (and 
would  have  made  in  peacetime!).  This  was  a  fine  example  of 
public  cooperation  with  our  railroad.  We  want  you. to  know 
we  very  much  appreciate  it. 

In  the  new  year  ahead,  Southern  Pacific  faces  an  even  big- 
ger traffic  load  than  we've  been  handling  up  till  now.  New 
U.  S.  offensives  are  building  swiftly  in  the  Pacific  and  our 
railroad's  responsibility  is  growing  by  leaps  and  bounds. 

Like  buying  war  bonds  and  conserving  food,  staying  off 
the  train  is  a  contribution  you  and  your  family  can  make 
toward  victory.  We  know  you'll  keep  on  doing  your  part  to 
help  us  keep  the  war  trains  rolling. 


SP 


The   friendly  Southern  Pacific 


certificate  or  other  comparable  docu- 
ment to  confirm  citizenship. 

The  customary  single  examination  by 
customs  and  immigration  officials  of  the 
country  to  be  entered  has  been  super- 
seded by  a  rule  which  requires  represen- 
tatives of  both  governments  to  be  satis- 
fied before  the  border  may  be  crossed  in 
either  direction. 

All  males  whose  ages  fall  within  the 
draft  registration  limits  must  carry  their 
registration  cards.  Men  of  draft  age 
must,  of  course,  obtain  permission  from 
local  boards  to  cross  the  border. 
Under  a  war  period  ruling,  all  funds  car- 
ried into  Mexico  must  lie  in  the  form  of 
travelers  check,  or  $2  bills  of  American 
currency. 

No  films  may  be  taken  into  Mexico.  But 
they  may  be  purchased  in  Mexico  and 
must  be  developed  there. 

CHARY    TRAVEL 

The   traveler 

Who  goes  armchair 

Needn't  moan   with 

Mai  de  mere 

But  I   would  swap 

At  any  wicket 

Such    silver    linings — 

For   a   ticket. 

Lnrrctia  Penny. 


BOOKS 

Candidates  for  your  collection  of  books 
dealing  with  the  West  are  now  plentiful 
and  intriguing. 

Do  you  like  to  take  your  Western  stories 
straight?  Copper  Camp,  a  production 
of  (lie  Writers'  Program,  gives  you  all 
the  law.  fiery  facts  of  Butte's  volcanic 
birth,  unadulterated  by  sentimentality, 
in  a  style  as  lean  and  virile  as  the  ad- 
venturers of  whom  it  writes.  When,  for 
reportorial  accuracy,  a  saunter  through 
Butte's  more  bawdy  streets  is  indicated, 
the  authors  are  not  ones  to  seek  detours. 
A  book  for  those'  who  are  disappointed  if 
a  story  does  not  show  I  lie  West  to  be 
as  bold  and  elemental  as  they  like  to 
imagine  it.  (Hastings  House,  frl.) 
Have  you.  walking  up  Kearny  Street, 
irrelevantly  and  irreverently  wondered 
whether  the  gentleman  whose  name  the 
street     bears    boasted     gold     molars    or 

waxed  mustachios?   Have  you  fleetingly 

Speculated  whether  I  he  lady  for  whom 
C'oit  Tower  is  named  would,  were  she 
alive  today,  drink  beer  on  Telegraph 
Hill?  If  you  would  have  the  possessors 
of  these  and  other  familiar  San  Fran- 
cisco  names  come  alive  to  laugh,  love, 
and  anger,  then  you  will  be  excited  by 
the  recently  published  They  Wire  Sun 
Franciscans  by  Miriam  Allen  devoid. 
(Caxton    Printers,  $3.fi0.) 

Whoever  hit  upon  the  idea  t<>  interpret 
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for  our  Tolcio  Express  J 


It's  done  with  a  twist  of  the  wrist! 


"%s,  almost  as  easily  as  turning  a  valve,  Standard  of 
California,  at  government  request,  converted  its  big 
new  toluene  plant  to  the  all-out  production  of  more 
aviation  gasoline. 

Built  in  record  time,  this  plant  has  produced  rec- 
ord quantities  of  toluene,  an  essential  ingredient  of 
TNT.  But  Standard's  engineers  designed  it  with  a 
thought  to  the  swift  changes  of  war.  They  prescribed 
new  catalytic  cracking  methods  so  that  with  a  few 
lightning  changes  it  could  be  converted  to  other 
war  production. 


Now,  thanks  to  their  ingenuity,  the  equipment  that 
put  the  "bite"  in  block-busters  is  turning  out  liquid 
horsepower  for  fighting  planes. 

Already,  Standard  of  California  is  brewing 
enough  aviation  fuel  daily  to  send  900  Flying  Fort- 
resses from  Port  Moresby  to  Rabaul  and  back.  Work 
is  under  way  on  another  plant  to  make  fuel  for 
300  more.  Before  long,  Standard  of  California 
will  be  making  enough  high  octane  gasoline  to 
put  1200  heavyweight  bombers  over  Rabaul  — 
every  day. 


STANDARD    OF    CALIFORNIA 
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Ferenity  of  glowing  sunsets  . . . 
romance  of  star-spangled  heav- 
ens . . .  thrill  to  them  at  "The  Top 
of  The  Mark".  Here  in  a  gor- 
geous, 50-mile  panorama  you 
view  the  unforgettable  beauty 
of  San  Francisco,  the  wonder  of 
the  2-bridge-spanned  Bay,  the 
glory  of  the  hills  beyond. 

*  Make  this  poignant  picture 
your  private  view.  No  matter 
how  brief  your  visit,  you  will 
see  more  of  San  Francisco  .  .  . 
her  beauty,  her  romance,  her 
fascinating  life  .  .  .  when  you 
stop  at  The  Mark.  Rates  from  $5. 

Garage  in  the  building. 

*  Special  reduced  rates  for  *■ 
service  men  and  their  families 


GEO.  D.  SMITH,  Central  Manager 


American  history  through  its  great  riv- 
ers had  indeed  a  happy  thought.  To 
the  Fascinating  American  River  series 
have  now  been  added  two  books  on 
Western  torrents.  The  Sacramento,  by 
Julian  Dana,  tells  of  that  river  which 
roared  to  fame  when  gold  was  discov- 
ered. In  The  Humboldt,  by  Dale  Mor- 
gan, yon  will  follow  that  unique  Nevada 
river  which  was  "almost  the  most  neces- 
sary river  of  America,  and  the  most 
hated."  (Farrar  &  Rinehart,  $2.50  each.) 

The  troopers  of  the  fabulous  gold  rush 
days  pass  in  review  in  George  R.  Mac- 
Minn's  book.  The  Theater  oj  the  Golden 
Era  in  California  (The  Caxton  Printers, 
Ltd..  $5)  .  That  all  was  not  gold  that 
glittered  is  disclosed  by  MacMinn  as  he 
describes  the  shootings  and  the  scandals 
of  the  California  theater  of  the  18.50's 
that  were  mixed  with  the  fantastic  tri- 
umphs of  the  actors.  The  book  is  well 
documented  and  scholarly  enough  for 
the  historian,  but  at  the  same  time  is 
written  with  a  light  touch  to  please 
the  casual  reader. 

The  many  story-telling  line  drawings 
and  woodcuts  in  The  Flavor  oj  San 
Francisco — A  Guide  to  "The  City" 
would  alone  make  the  modest  invest- 
ment for  this  book  worthwhile.  In  addi- 
tion to  the  drawings  is  an  anecdotal 
introduction  to  "The  City"  that  should 
entertain  San  Franciscans  and  be  down- 
right enlightening  to  servicemen  and 
other  visitors.  (James  Ladd  Delkin, 
$1.25.) 

THE  UNACQUAINTED  COUSINS 

Christopher  lives  by  the  mountains 

And  .Tunics    lives   down   by   the   sen. 
James    is    almost,    but    not    quite,    one, 
And  Christopher's  nearly  three. 

While  James  is  growing  and  kicking  and 
crowing 

Where   the   beautiful   breakers   t'oatn, 
Christopher  di^.s  and  eats  ripe  figs 

In   his   elegant    foothill   home. 

James   goes  to  sleep  to   the   sound   of  the 

sea 
When    the   last   little   seagull's    fed, 
But    Christopher    doesn't   sleep,    not   he! 
Till    the   owls   climb   out   of   bed. 

(Oh,    no!      Not    Christophers    lied,    dear 
James  I 

He  sleeps  in   a   crib   like  you, 
And  sometime  after  the  wild   world  lames 

You   can    visit    and   see    that    its    line.) 

For   even    wars    don't    last    forever 

And   the   future    is   .lames'   and    Kit's. 
They  will  say:   "So  it's  you!     Well,  how 
do  you  do!" 
When   circumstance    permits. 

Virginia   liranier 


TWO 
GUESTS 


ONE 
PRICE 


7tk 
MAYFLOWER 

HOTEL 

LOS        ANGELES 

In  the  center  of  downtown 
Los  Angeles. ..delightfully  quiet 
and  comfortable... economical 
in  rates.  Whether  you  travel 
for  business  or  pleasure  .  .  . 
advance  reservations  are  urged 


All  OUTSIDE  ROOMS   •  All  WITH  BATH 
$2.75  to  $4.40 

No  Extra   Charge   for   2   to   a   Room 

COFFEI    SHOP.    GULL,    COCKTAIL   LOUNOI 
*      *      Garage  Adjoining      *      * 


CRAFT  BULLETIN 
BOARD 

WARTIME  shortages  have  not  only  tested 
the  ingenuity  of  craftsmen,  but  have  given 
to  many  people  a  new  understanding  of 
the  word  "homemade."  As  long  as  ma- 
chines ground  out  all  of  the  articles  we 
needed,  too  many  craftsmen  tried  to 
outdo    the    machines    in    decoration. 

The  shortage  of  materials  is  leading  hand- 
craft into  its  original  function— to  supply 
articles  that  are  needed.  And  with  utility 
comes   greater    beauty. 

We're  sure  many  of  you  have  been 
pleased  with  the  articles  you  have  made 
with  hammer  and  saw,  paste  or  carving 
tools,  paint  and  elbow  grease,  etc.  We  be- 
lieve that  good,  usable,  attractive  articles 
are  made  in  the  home  every  day  by 
people  who  don't  even  call  themselves 
craftsmen— yet  these  Items  have  served  a 
useful  purpose  and  are  attractive  as  well. 
If  you  have  made  such  articles,  send  us 
your  ideas,  with  careful  directions  for 
making  each  article,  and  with  sketches  or 
photographs  if  possible,  so  that  others 
may    share   your   experience. 
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.SUNS  V.  T 


MAN  NEVER  RUNS  AS  PAST 
AGAINST  TIME  AS  IN  RACE,' 


1*  When  it  comes  to  making  things  better— and  sell- 
ing them  cheaper— we  Americans  have  "run  faster"  than 
any  other  nation.  Our  petroleum  products  are  certainly 
superior  and  far  less  expensive.  So  are  our  cars,  radios, 
and  almost  anything  you  name.  This  probably  isn't  news 
to  you,  but  have  you  ever  wondered  why? 


2*  We  are  rich  in  natural  resources— but  so  is  India. 
We  have  plenty  of  land— but  so  has  Russia.  We  have  the 
scientists  and  the  machines  — but  so  has  England.  We 
have  a  democratic  government  — but  so  have  others. 
What  do  we  have  then  that  makes  such  a  difference  to 
your  pocketbook  and  your  standard  of  living? 


3*  The  answer  can  be  given  in  one  phrase:  Free 
Competitive  Enterprise.  No  country  in  the  world  has  as 
few  monopolies  —  private  or  governmental.  No  country 
has  as  much  competition.  And,  as  our  Chinese  friend 
says,  "Man  never  runs  as  fast  against  time  as  in  race." 


4.  Competition  is  the  one  incentive  discovered  so  far 
that  keeps  him  constantly  striving  to  improve  his  prod- 
ucts and  lower  his  costs.  At  Union  Oil,  for  example,  we 
spend  $500,000  a  year -$1,370  every  day -on  product 
research.  Why?  Not  because  we  like  to  spend  money,  or 
because  someone  has  told  us  we  must... 


5*  But  to  keep  ahead  of  our  competitors.  Most 
U.  S.  manufacturers -big  and  little  — work  at  product 
improvement  just  as  hard.  As  a  result  of  this  constant, 
never-ending  research,  we  Americans  have  made  more 
major  scientific  discoveries  and  inventions  in  the  last  one 
hundred  years  than  the  rest  of  the  world  combined. 


6*  And  we  have  achieved  the  highest  standard  of 
living  and  the  greatest  capacity  for  war  production  the 
world  has  ever  seen.  Our  Free  Competitive  Enterprise 
system  may  not  be  perfect  yet.  But  its  advantages  seem 
to  far  outweigh  the  disadvantages  of  various  state  and 
private  monopolies  the  rest  of  the  world  has  tried. 


WWIOW    OH    COMPANY 


O  V 


ClIIFORWIil 


AMERICA'S  FIFTH  FREEDOM  IS  FREE  ENTERPRISE 


This  series,  sponsored  by  the  people  of  the 
Union  Oil  Company,  is  dedicated  to  a  dis- 
cussion of  how  and  why  American  business 
functions.  We  hope  you'll  feel  free  to  send 
in  any  suggestions  or  criticisms  you  have 
to  offer.  Write,  The  President,  Union  Oil 
Co.,  Union  OHBldg.,  Los  Angeles  14,  Calif. 
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Sunset 
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Amateurs  Become  Experts  the  Easy  Way 


t 


(;riculturists  who  have  watched  the 
West  at  work  in  the  Victory  gardens 
say  that  through  them  the  knowledge 
of  gardening  will  be  advanced  50  years. 
Millions  of  Victory  gardens,  they  say, 
mean  millions  of  amateur  experiments 
in  soil  management,  insect  control,  cli- 
mate adaptability,  etc. 

You  may  doubt  that  your  garden  was  an 
experiment  and  deny  that  anything  you 
did  advanced  anything  but  the  snail 
and  aphis  population.  But  if  you  have 
been  asking  what  made  your  lettuce  bolt 
to  seed,  or  why  your  potato  crop  was 
mostly  marbles,  or  why  the  onions  were 
all  tops  and  no  bulbs,  you  are  a  con- 
tributor to  the  advancement  of  the  sci- 
ence of  gardening. 

If  you  have  been  wondering  if  the  differ- 
ent names  on  seed  packets  mean  any- 
thing, if  you  have  been  hoping  that  some 
genius  would  invent  a  vegetable  that 
would  produce  a  super-duper  crop  with- 
out so  much  fuss  about  sprays  and 
dusts,  you  are  a  contributor  to  the  cause 
of  better  gardening. 

And  if  you  have  listened  to  and  read 
one-half  of  the  advice  on  vegetable 
growing  thrown  at  you  in  the  past  year 
and  find  yourself  thoroughly  confused 
and  disgusted,  you  are  in  the  frame  of 
mind  to  learn  the  essential  truths  of 
vegetable  gardening. 

CONFUSION  AND  WHY 

Advice  from  your  nursery,  agricultural 
agent,  radio,  newspaper,  seed  company. 
State  University,  or  favorite  magazine 
cannot  be  successfully  applied  without 
some  study  on  your  part.  In  the  West 
there  is  no  local  adviser  who  can  tell 
you  how  often  you  should  irrigate  your 
garden  until  he  puts  a  spade  in  your 
soil.  No  one  can  tell  the  best  variety  of 
tomato  to  grow  in  your  garden  unless 
he  knows  your  weather  conditions.  Gar- 
dening conditions  vary  by  the  mile,  not 
by  the  county.  There  is  no  adviser 
"local"  enough  to  furnish  directions 
which  can  be  followed  blindly  without 
some  thought  on  your  part.  Even  the 
I  lading  area  of  a  local  nurseryman  is 
big    enough    to    include    distinctly    dif- 


ferent climates,  each  requiring  different 
varieties  of  some  vegetables.  Within  the 
circulation  area  of  any  one  newspaper 
or  any  one  radio  station  you  will  find 
two  or  more  climates  and  two  or  more 
soil  types. 

The  attempt  to  satisfy  the  vegetable 
gardener  who  wishes  to  be  told  exactly 
what  to  do  without  qualifiers  or  reasons 
why  has  been  the  main  cause  of  the 
seeming  confusion  and  conflict  in  advice. 
It  has  led  to  definite  recommendations 
in  vegetable  varieties  and  cultural  direc- 
tions that  are  right  for  some  gardeners 
and  wrong  for  others. 

To  avoid  this  confusion  the  gardener 
must  either  learn  enough  about  garden- 
ing to  sift  the  advice  offered  or  find  an 
adviser  to  do  the  sifting  for  him. 

Sunset  proposes  to  be  just  such  an  ad- 
viser in  1944. 

WE  SIFTED 

Last  year,  as  the  volume  of  Victory  gar- 
den information  piled  up,  we  saw  that 
many  contradictions  were  creeping  into 
the  advice  of  the  "authorities"  and  there 
seemed  to  be  little  or  no  meeting  of  the 
minds  between  those  who  supplied  the 
advice  and  those  who  supplied  the  seeds 
and  the  plants.  (More  than  70  per  cent 
of  the  lettuce  varieties  on  the  lists  of 
"authorities"  are  unobtainable  at  seed 
stores  and  nurseries.) 

Sunset,  we  thought,  could  serve  the  Vic- 
tory gardener  best  by  bringing  this  eon- 
fusion  and  conflict  to  the  attention  of 
all  those  involved — the  State  Universi- 
ties, the  seed  companies,  the  nurseries, 
the  specialists  in  various  phases  of  gar- 
dening. 

We  listed,  for  every  seel  ion  of  the  West, 
the  many  conflicting  recommendations 
for  varieties  to  !><■  planted,  for  planting 
times,  for  handling  of  the  soil,  watering, 
etc.  We  asked  for  and  received  the 
reason  for  each  recommendation.   If.  for 

example,  a  variety  of  lettuce  was  con- 
sistently recommended  for  certain  locali- 
ties and  yet  the  seed  for  thai  variety 
was  not  obtainable  in  those  localities, 
we  pointed  out  that  inconsistency  to 
the  seed  companies.  If  the  same  variety 


had,  through  local  usage  or  catalog  de- 
scriptions, received  many  different 
names,  we  attempted  to  bring  about 
some  standardization. 

(In  the  preparation  of  this  material  one 
fact  became  clear.  The  Western  gar- 
dener should  have  no  doubts  about  the 
Western  firms,  individuals,  and  organ- 
izations who  serve  him.  Their  coopera- 
tion in  this  work  was  sincere  and  re- 
markably unselfish.  You  will  find,  as  the 
year  develops,  plenty  of  evidence  of 
their  desire  to  serve  you  and  to  make 
easily  available  the  varieties  best  suited 
to  the  Western  home  garden.) 

THE  PRO  AND  CON 
The  first  installment  of  this  pro  and  con 
analysis  of  Western  vegetable  gardening 
appears  in  this  issue  and  concerns  itself 
with  varieties  of  the  vegetables  which 
should  go  into  the  ground  as  soon  as  the 
soil  can  be  worked. 

Analyses  of  warm-weather  vegetable 
varieties,  pros  and  eons  on  watering 
methods,  cultivation,  and  fertilization 
will  follow  in  our  February  and  March 
issues — in  time  to  apply  their  findings 
in  your  garden. 

We  hope  your  hours  in  the  garden  will 
be  more  enjoyable  and  more  productive, 
because  of  these  Sunset  features.  Their 
full  value  will  lie  enjoyed  by  those  who 

have  read  Sunset's  Vegetable  Garden 
Book. 

HOW  TO  READ 

Tn  the  pages  following,  we  have  charted 
the  combined  recommendations  for  vari- 
eties of  the  leading  Western  authorities. 
We  have  listed  all  of  the  varieties  men 
tinned  so  that  you  will  know  that  none 
was  overlooked  in  the  analysis. 

Note  that  the  purpose  throughout  is 
not    one   of  splitting    hairs   on    flavor    or 

productiveness,  but  to  give  assurance 
that  either  the  variety  you  find  in  the 
seed  rack  is  as  good  as  yon  can  buy  or 
that     you    should    take    the    trouble     to 

locale  a  special  variety. 

Note,  too,  thai  in  almost  every  ease  the 
analysis  of  varieties  explains  the  how 
and   why  of  the  vegetable's  culture 
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The  following  list   of  lettuce  varieties  is 

made  up  from  recommendations  of  Vic- 
lory  garden  committees  throughout  the 

itate  of  California.    Crosses    after  eacli 

variety   indicate   the  number   of  times 
thai   variety  was  recommended. 

LETTUCE,  leaf 

Simpson    X 

Block  Seeded  Simpson    xxxxxxx 

Early  Curled  Simpson    XXXXXX 

Early  Prtzehead   XXX 

Grand  Rapids   xxx 

LETTUCE,  head 

New  York    xxxxxxx 

New  York  Market   X 

New  York  12   X 

New  York  515   X 

New  York  Special  or  los  Angeles  Market  Z 

Great  Lakes  x 

Imperial   XX 

Imperial  D   XX 

Imperial  r"   x 

Imperial  615  xxx 

Imperial  847   X 

Iceberg  xx 

Big  Boston  (Butterhead)   XXXXX 

Mignonette  x 

Bibb  x 

LETTUCE,  Romaine 
Cos  xxxx 

White  Cos  x 
Dark  Green   X 
Trianon   X 
Paris  White   XXXX 

LEAF   LETTUCE 

The  Black  Seeded  Simpson  is  the  stand- 


Varieties    recommended   by   the   "ex- 
perts": 

CABBAGE,  early 

Golden  Acre  xxxxxxxx 
Copenhagen  Market   xxxxxxxxxx 
Early  Jersey  Wakefield   xxx 
Copenhagen  Ballhead   X 
Charleston  Wakefield   X 
Early  Flat  Dutch   XX 

CABBAGE,  late 

Flat  Dutch  xxxxxxxx 
Savoy  xxxxxxxx 
Hollander   XXX 
Red  Danish   X 
Danish  Ballhead   XX 


Plant  at  Least 
Three  Kinds  of 


LETTUCE 


Bid  of  the  leaf  lettuces.  Early  Curled 
Simpson  is  greener  of  leaf  but  in  other 
respects  almost  identical.  Grand  Rap- 
ids (leaves  are  wavy,  fringed,  and  very 
curly)  is  the  favorite  for  greenhouse 
forcing. 

Prizehead  is  a  non-heading  variety 
(name  is  misleading) .  It  is  one  of  the 
best  home  garden  varieties.  It  is  not  as 
crisp  as  the  other  leaf  lettuces  but  very 
sweet  and  tender.  It  is  seldom  seen  in 
food  markets  for  the  reason  that  it  wilts 
quickly. 

All  leaf  lettuce  is  far  easier  to  grow  than 
head  lettuce.  It  can  be  picked  continu- 
ously by  cutting  off  the  larger  leaves. 
Even  when  sliced  off  even  with  the 
ground,  the  root  will  send  up  a  second 
crop.  (The  Black  Seeded  Simpson  stands 
hot  weather  better  than  other  va- 
rieties.) 

HEAD  LETTUCE 
There  are  5  types  of  head  lettuce.  The 
standard  variety  is  New  York.  New 
York  Market,  Los  Angeles,  Los  Angeles 
Market  are  merely  variations  in  name. 
All  of  the  Imperials  are  blight  resistant 
varieties  of  New  York.  You  will  find 
that  New  York  is  the  name  most  often 
seen  in  the  display  cases.  The  seeds  in- 
side the  packet  may  be  New  York  12, 
515,  Imperial  615,  847,  F,  or  D. 
The   variations  in  recommendations  of 


Favor  Small-headed 

CABBAGES 


If  no  more  than  the  two  leading  early 
and  late  varieties  were  available,  the 
home  gardener  would  get  along  very 
well.  The  Victory  gardener  should  give 
preference  to  the  small-headed  varieties. 
They  take  up  less  space  in  the  garden, 
mature  quicker,  and  better  fit  the  table 
needs. 
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The  important  thing  is  to  plant  cabbage 
early  both   in  spring  and    fall.    Spring- 
planted   cabbage  should    mature  before 
the  hot   weather,  and   fall-planted   cab 
bage  before  cold  weather  sets  in^^n^.Ll 
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about  through  the  fact  that  commercial 
growers  in  various  districts  have  estab- 
lished preferences.  For  example,  Im- 
perial 847  does  better  in  warm  weather 
than  Imperial  615.  The  latter  is  widely 
used  for  winter  planting  in  the  Imperial 
Valley  and  Arizona. 
The  variety  Great  Lakes  is  not  gener- 
ally available.  Test  plantings  at  the  Uni- 
versity of  California  at  Davis  indicate 
that  it  will  head  in  weather  which 
shoots  other  New  York  and  Imperial 
types  to  seed.  Inside  leaves  are  so  crisp 
that  they  seem  almost  brittle. 
Iceberg  varies  from  the  New  York  in 
that  the  leaves  are  slightly  tinged  with 
brown. 

Big  Boston  is  the  standard  "butter  head- 
ing" lettuce.  Butter  lettuce  gets  its  name 
from  the  fact  that  the  heart  is  yellow 
and  the  leaves  appear  to  be  oily  or  but- 
tery. White  Boston  is  an  improved  va- 
riety of  Big  Boston. 
Mignonette  is  not  commonly  found  in 
display  cases.  Heads  are  very  small, 
leaves  are  bronze-red  turning  cream  as 
they  fold  over.  It  is  used  much  in  Hawaii 
and  stands  warm  weather  better  than 
the  larger  varieties  of  head  lettuce.  The 
Mignonette  should  not  be  considered  a 
substitute  for  standard  head  varieties. 
Treat  it  as  an  interesting  novelty. 
Bibb  lettuce  and  Mignonette  are  often 
referred  to  in  the  same  breath.  The  only 
similarity  is  in  size.  The  Bibb  produces 
a  green-leaved  small  head.  In  our  tests, 
Bibb  proved  inferior  in  texture  to  all 
standard  varieties. 

ROMAINE 

Cos,  White  Cos,  Paris  White,  and  Tri- 
anon are  one  and  the  same  lettuce.  Dark 
Green,  as  the  name  implies,  has  darker 
le.aves  and  perhaps  develops  a  more 
folded  head. 


Both  the  Golden  Acre  and  the  Copen- 
hagen Market  are  small,  round-headed, 
quick-growing  varieties  which  mature  in 
about  60  to  75  days  after  transplanting. 
The  heads  of  these  varieties  will  weigh 
from  3  to  4  pounds. 

Early  Jersey  Wakefield  (2V2  lbs.)  has  a 
pointed  head,  is  small  and  firm.  The 
Charleston  Wakefield  matures  about  15 
days  later  and  produces  a  larger  head. 
Both  of  the  Wakefields  arc  somewhat 
more  resistant  to  bolting  than  other  va- 
rieties. 

The  Late  Flat  Dutch  takes  95  to  105 
days  to  mature.  It  is  used  extensively 
as  a  summer  and  fall  crop  along  the 
coast  and  is  a  later  fall  and  early  winter 
crop  in  the  central  valleys.  Weighs  ]-.'  Il>~ 

Drumhead  Savoy    (6  lbs.)    is   the  most 
common  variety  of  the  Savoy  type.    It 
requires  from  85  to  100  days  to  mature 
gjjjljjr^rSk  dark  green,  crinkled  foliage. 
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STRAWBERRIES 


When,  How,  and  What  Variety  to  Plant 


T 


here  is  no  variety  now  being  grown 
in  any  of  the  major  strawberry  districts 
of  the  state  that  is  entirely  satisfactory, 
even  for  the  district  in  which  it  is  grown. 
Although  the  strawberry  as  a  fruit  is 
widely  adapted,  there  are  probably  few 
fruits  in  which  individual  varieties  are 
as  exacting  in  their  requirements." 
(Harold  E.  Thomas  in  California  Agri- 
cultural Extension  Circular  No.  113, 
The  Production  of  Strawberries  in  Cali- 
fornia.) 

Which  strawberry  should  you  buy? 
What  are  the  "exacting  requirements"? 
Since  there  will  be  shortages  in  many 
varieties,  you  may  have  to  be  satisfied 
with  a  second  choice.  So  let's  list  all  of 
the  varieties  you  might  hear  about  and 
appraise  them. 

ROCKHILL 

The  Rockhill  is  the  sweetest  of  the  ever- 
bearing varieties.  It  seldom  produces 
runners.  It  is  widely  adapted,  being  suc- 
cessfully grown  in  Southern  and  North- 
ern California,  Oregon,  and  Washington. 
It  is  not  a  good  producer  the  second  and 
third  year.  In  California  new  beds 
should  be  set  out  every  two  years.  Com- 
mercial growers  replant  every  year. 
The  Rockhill  is  propagated  by  splitting 
the  crown.  If  you  have  strong  plants  in 
your  garden,  you  can  safely  dig  them  up 
and  break  them  apart.  It  is  not  uncom- 
mon for  one  plant  to  produce  10  to  15 
crowns.  Plant  the  new  crown  immedi- 
ately, remove  the  first  blossoms  to  in- 
crease plant  growth,  and  you  should 
have  berries  in  the  late  summer  and  fall. 
You  should  not,  however,  expect  these 
to  produce  in  the  same  way  new  north- 
ern-grown plants  will.  Rockhills  need  a 
cold  winter. 

The  everbearing  quality  of  the  Rockhill 
is  greater  in  the  cooler  sections  of  I  lie 
state.  (See  Banner  variety  for  multiple 
crop  production.) 

GEM 

The  everbearing  Gem  produces  runners. 
It  is  smaller  than  the  Rockhill  and  more 
tart.   It  is  excellent  for  preserves. 

MASTODON 

This  everbearing  type;  produces  a  large 
hollow  berry  inferior  in  quality  to  Rock- 


hill and  Gem.  In  Oregon  and  Washing- 
ton it  seems  to  be  a  more  dependable 
bearer  than  Rockhill. 

BANNER-MARSHALL 

The  Marshall  is  the  parent  of  the  Ban- 
ner, Oregon,  New  Oregon,  and  Oregon 
Plum.  The  berry  of  all  these  varieties 
is  almost  identical  in  size,  color,  and 
flavor.  Their  production  differs.  It  is  a 
dessert  berry  of  excellent  flavor. 
The  Banner  is  the  most  popular  berry 
commercially  along  the  coast  and  in  Ala- 
meda, Contra  Costa,  San  Mateo,  and 
Santa  Clara  counties.  In  these  districts 
it  produces  several  crops  during  spring, 
summer,  and   fall. 

The  Marshall  type  commercially  grown 
in  Sacramento  is  called  the  Oregon  Plum, 
but  it  is  also  referred  to  as  Banner  and 
Marshall. 

The  Marshall  is  the  leading  commercial 
berry  in  the  San  Joaquin  district.  The 
early  bearing  Bellmar  is  also  planted. 
While  the  Marshall  type  berry  is  the 
leader  in  taste,  it  is  susceptible  to  the 
yellows  disease.  Infection  is  reduced  by 
late  planting  (April) .  (See  "When  to 
Plant.") 

NEW  MONARCH 

The  new  introduction  is  probably  a  cross 
of  the  Nich  Ohmer  and  the  Banner.  The 
berry  has  the  flavor  of  the  Banner  and 
the  foliage  of  the  Nich  Ohmer.  Tests  to 
date  indicate  that  it  is  resistant  to  yel- 
lows disease.  The  Nich  Ohmer's  resist- 
ance has  made  it  a  popular  commercial 
berry  in  the  central  coast  district,  but 
it  seems  to  be  adapted  to  that  district 
only. 

How  successfully  the  New  Monarch  will 
adapt  itself  to  different  localities  re- 
mains to  be  seen. 

DORSETT 

The    Dorsett  is  a  good   quality   dessert 

berry,    more    tart    in    flavor    than    the 

Marshall. 

It  has  but  a   few  seeds  on  the  surface 

and    therefore    bruises   easily. 

It   forms  a  large  dense  plant.    Runners 

should  be  spaced   1(2   inches  apart. 

It   is  highly  variable  in   its  adaptations, 

and  varies  even  in  the  same  section. 
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The  Dorsett  is  not  a  good  berry  for  in- 
land areas  of  Southern  California.  It 
bears  practically  all  of  its  fruit  in  a  very 
short  period  of  time.  It  has  been  most 
successful  along  the  central  and  south- 
ern coast. 

KLONDIKE 

The  Klondike  is  the  leading  commercial 
variety  in  Southern  California.  Plants 
are  shipped  in  from  the  lower  Mississippi 
area  and  therefore  adapted  to  Southern 
California  only.  It  is  medium  red  in 
color,  its  flesh  is  firm,  of  medium  quality. 

MISSIONARY   (CAROLINA) 

Like  the  Klondike,  it  is  a  southern  va- 
riety and  should  not  be  tried  in  Central 
or  Northern  California. 

BLAKEMORE 

The  Blakemore  is  an  excellent  canning 
berry-.  If  left  on  the  vine  a  day  or  two 
after  it  appears  ripe,  the  flavor  will  be 
greatly  improved.  It  is  successfully 
grown  in  Southern  California,  but  is  not 
suited  to  Central  California. 

REDHEART 

The  Redheart  is  the  darkest  red  of  all 
varieties.  It  forms  a  large  plant  and 
bears  large,  firm-fleshed  berries.  It  is  a 
good  canning  and  freezing  berry.  It 
seems  best  adapted  to  central  coast  dis- 
tricts. 

WHEN  TO  PLANT 

Authorities  disagree  on  best  planting 
dates.  Some  big  growers  advise  early 
planting  to  give  the  plants  a  chance  to 
establish  root  growth  by  spring.  They 
warn,  however,  that  if  the  soil  is  heavy 
and  weeks  of  cold  rains  are  encountered, 
little  is  gained  by  early  planting. 

The  University  of  California  favors  late 
planting.  They  point  out  that  the  dis- 
ease-carrying aphis  are  most  active  in 
early  spring  and  almost  dormant  by 
April.  Therefore,  plants  set  out  in  April 
will  probably  escape  the  yellows  disease. 
We  believe  that  a  common-sense  com- 
promise would  be  this: 

Set  out  the  everbearing  Rockhill  as  early 
as  you  can.  You  want  a  crop  the  first 
year. 

If  you  are  setting  out  disease-free  plants 
in  a  plot  never  before  planted  to  straw- 
berries and  the  soil  is  well  drained  and 
the  weather  favorable,  plant  early. 
If  you  are  planting  a  Marshall  type 
berry  or  a  Dorsett  (they  are  susceptible 
to  yellows — Klondike  and  Missionary 
are  not),  it  would  Ik'  wise  to  delay 
planting  until  April.  Such  delay  causes 
no  loss  if  irrigation  is  attended  to.  No 
fruit   ean    be  expected    the  first    year. 

now  TO  PLANT 

The  wide,  raised  lied  .seems  to  lie  I  lie 
most    favorable  method  of  planting.    It 

is  good  practice  to  leave  the  center  oi 

the  bed   slightly  higher  id   planting  time 

M  H  N  s  I    T 


mi  tli;it  soil  cmii  be  hoed  to  the  plants 
when  the  neck  or  crown  lengthens.  Like 
this: 


SET  TOP  Of  CP.0WN 
LEVEL  with  GROUND 


' 


t        *k~ 


FILL  IN  WITH  SOIL 
AS  CROWN  LENGTHENS 

"V 
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PATHS  BETWEEN  StOS  USED  FOR  IRRIGATION  DITCHES 

Space  the  plants  IH  to  24  inclics  apart 
lii  I  n.»>  Allow  each  mother  plant  to 
■el   runners  about  <>  to  s  inches  apart 

until   the   bed    IS  matted.     Like    this: 


The  distance  of  h*  to  8  inches  between 
plants  should  he  kept  free  and  clean. 

Plant  the  Rockhill  12  inches  apart  in  2 
rows  on  a  24-inch  bed. 

When  planting,  spread  out  the  roots 
and   press  the  soil    firmly  about   them. 

The  plants  you  will  buy  this  year  may 
not  be  heavily  rooted,  but  what  roots 
there  are  should  be  spread  out.  Divi- 
sions of  the  Rockhill  will  give  satisfac- 
tory growth  with  but  8  or  10  roots.  Root 
pruning  (cutting  them  back  to  about  a 
4-inch  length)  is  not  harmful  but  of 
doubtful  value. 


s 
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Don't  cover  the  crown.  Don't  allow  it  to 
stick  above  the  soil. 


WATERING 

lince  the  strawberry  plant  is  relatively 
shallow-rooted,  moisture  should  be  near 
the  surface  of  the  soil  at  all  times.  At 
the  same  time,  water  is  harmful  to  the 
berries,  causing  rot.  By  slowly  filling 
the  shallow  irrigation  ditches  on  both 
sides  of  the  raised  bed,  the  water  should 
penetrate  laterally  to  the  center  of  the 
bed  without  wetting  the  soil  surface  next 
to  the  berry.  The  water  should  fill  the 
ditches  to  the  brim  but  not  flood  the 
bed.  If  you  find  that  the  irrigation  water 
will  not  soak  into  the  center  of  the  bed, 
you  should  narrow  the  width  of  the  bed 
until  it  does. 

The  frequency  of  irrigation  depends  on 
soil  and  weather.  Never  let  the  bed  dry 
out. 
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PINCH  OFF  BLOSSOMS? 
There  is  no  question  but  that  stronger 
plants  can  be  developed  by  pinching  off 
the  first  blossoms.  Stronger  plants  will 
develop  if  all  the  energy  is  devoted  to 
root  and  leaf  formation.  However,  if  the 
plants  show  good,  vigorous  growth  after 
planting,  the  home  gardener  should  let 
the  blossoms  remain  and  enjoy  at  least 
a  small  crop  the  first  year. 

Most  commercial  growers  regard  the 
plants  they  buy  this  year  merely  as 
mother  plants  for  propagation  of  a  mat- 
ted bed  of  plants  for  a  crop  next  year. 
The  home  gardener,  planting  a  bed  of 
the  runner  type  berries,  can  get  a  sub- 
stantial crop  the  first  year  by  planting 
double  the  usual  requirement  of  plants 
and  setting  them  8  to  12  inches  apart. 
In  such  plantings,  runner  production 
will  have  to  be  watched  as  plants  grow- 
ing closer  than  (i  inches  rob  one  another 
of  water  and  food.  If  early  bloom  and 
fruit  formation  stunt  the  growth  of  some 
of  the  plants,  their  removal  will  not  cut 
down  next  year's  crop  because  those  that 
remain  will  produce  the  required  num- 
ber of  runners. 

The  removal  of  the  first  blossoms  from 
Rockhills  stops  the  first  crop  oidy.  New 
blossoms  will  form  and  fruit  will  follow 
30  days  after  the  blossoms.  If  your 
plants  are  small,  keep  removing  the  first 
blossoms  until  late  May.  You  should 
then  harvest  a  crop  in  August  and  Sep- 
tember. 

PESTS 
It's  a  good  idea  to   watch   closely   for 
aphis.    At  the  first  sign,  spray  with  an 
oil  emulsion  plus  nicotine.    Commercial 
preparations  are  available. 
Scatter  bait  for  slugs  and  snails. 

SOILS   AND    FERTILIZERS 

You  have  probably  heard  many  times 
that  strawberries  do  not  like  a  rich  soil. 
Do  not  assume  from  this  that  a  soil 
lacking  the  basic  food  elements  will  give 
you  a  satisfactory  yield.  Closer  to  the 
truth  would  be  the  statement  that  an 
excessive  amount  of  available  nitrogen 
over-stimulates  leaf  growth  at  the  ex- 
pense of  flower  and  fruit  growth,  reduc- 
ing the  yield  and  softening  the  berries 
that  are  produced. 

If  your  soil  is  easily  worked,  if  it  holds 
moisture  but  does  not  become  water- 
logged, if  it  has  produced  a  good  crop  of 
weeds  or  grass,  you  probably  have  a  soil 
fertile  enough  and  of  the  right  texture 
for  strawberries. 

Both  heavy  and  sandy  soils  should  re- 
ceive a  liberal  application  of  well-decom- 
posed manure  mixed  with  the  top  6' 
inches  of  soil  before  the  plants  are  set 
out.  The  manure  does  more  than  add  a 
slowly  available  supply  of  food.  The 
addition  of  manure  improves  the  struc- 
ture of  the  soil,  permits  better  aeration, 
and  provides  large  quantities  and  greater 
activity  of  the  beneficial  soil  micro- 
organisms. 


In  soils  notably  deficient  in  nitrogen, 
light  applications  yearly  of  a  good  bal- 
anced commercial  fertilizer  are  bene- 
ficial. Make  one  application  the  first 
of  March,  using  4  pounds  of  Victory 
garden  fertilizer  per  100  feet  of  bed,  and 
a  like  amount  after  the  fall  crop  is  har- 
vested. Plants  accumulate  food  sup- 
plies, and  fruit  buds  are  formed  for  the 
next  crop  in  the  fall  months.  Fertilizers 
available  at  the  time  of  bud  formation 
pay  off  the  following  year.  Fertilizer 
can  be  dissolved  in  the  irrigation  water 
or  worked  into  the  soil  around  the 
plants.  Water  thoroughly  after  apply- 
ing. 

A  mulch  of  well-rotted  manure  in  the 
winter  months  is  often  substituted  for 
the  commercial  fertilizer. 

BARRELS  AND  BOXES 

//  you  wish  the  very  latest,  up  to  the 
minute  detailed,  illustrated  information 
on  strawberry  barrel  construction  and 
culture,  send  a  self-addressed,  stamped 
envelope  to  the  Garden  Editor,  Sunset 
Magazine,  576  Sacramento  Street,  San 
Francisco  11,  California. 

WHY    STRAWBERRIES    FAIL 

Common  errors  in  home  garden  planting 
are: 

(1)  Allowing  the  runners  to  set  too 
closely.  (Plants  closer  together  than  6 
inches  do  not  have  room  enough  to  de- 
velop  properly.) 

(2)  Allowing  the  tops  of  the  roots  to 
stick  out  of  the  soil. 

(3)  Insufficient  and  intermittent  water. 
(Once  a  strawberry  plant  dries  out.  it 
never  seems  to  get  back  into  full  pro- 
duction.) 

(4)  Improper  disease  and  insect  con- 
trol. (Strawberries  should  not  be  planted 
where  either  potatoes  or  tomatoes  have 
been  grown.  Unless  aphis  (and  ants) 
are  rigidly  controlled,  diseases  such  as 
yellows  are  quickly  spread  through  the 
planting.) 

WHICH    VARIETY? 
Central   and   Northern   California 

Coastal  Banner  Rockhill  (everbearing) 

Redheart  Gem  (everbearing) 

Dorsett  New  Monarch 

Sacramento  Gem  Oregon  Plum 

Rockhill  (See  Banner-Marshall) 


San  Joaquin 


Gem 

Rockhill 

Bellmar 


Marshall 

(See  Banner-Marshall) 


Southern    California 


Coastal 


Klondike 

Dorsett 

Rockhill 


Gem 
Blakemore 


Inland 


Klondike  Missionary 

Blakemore 
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PEAS 


Must  Fit  Your  Climate 


Stride  due  to  the  fact  that  the  Alder- 
man grows  to  the  height  of  5  to  6  feet 
while  the  Giant  Stride  is  but  30  inches 
tall.  Both  the  Alderman  and  the  Giant 
Stride  are  wilt-resistant  varieties. 
While  the  edible  pod  peas  have  received 
various  endorsements  during  the  past 
year,  we  believe  that  the  amateur  will 
find  difficulty  in  growing  them  and  in 
harvesting  at  the  proper  time.  We  do 
not  recommend  them  for  Victory  garden 
planting. 


Here  are  the  varieties  now  being  recom- 
mended in  California: 

PEAS,  bush 

Hundredfold   XX 

Laxton's  Progress   XXXXXXXXXX 

Stratagem  xxx 

Dwarf  Telephone   XXX 

American  Wonder   XX 

PEAS,  pole 

Alderman   xxrxxxx 
(Tall  Telephone  XX) 
Giant  Stride   XXXXX 
Thomas  taxton  XXXX 

PEAS,  edible  pod 

Dwarf  Gray  Sugar   XX 
Mammoth  Melting  Sugar   XX 

Laxton 's  Progress  rates  number  one  in 
the  bush  peas,  Alderman  leads  the  pole 
peas.  (The  Alderman  and  the  Tall  Tele- 
phone are  one  and  the  same.) 
Laxton's  Progress,  with  pods  4  to  4V2 
inches  long,  is  the  largest  of  the  dwarf 
peas.  In  good  growing  weather  the  crop 
can  be  harvested  60  days  after  planting. 
There  are  earlier  varieties  but  the  home 
gardener  gains  nothing  by  planting 
them.  In  both  peas  and  beans  an  early 
yield  is  generally  made  at  the  sacrifice 


of  the  length  of  the  yield.  In  commer- 
cial plantings,  where  the  market  price 
is  the  all  important  factor,  it  often  pays 
to  sacrifice  yield  in  order  to  get  into 
the  markets  6  to  10  days  earlier.  The 
home  gardener  will  profit  by  choosing 
standard  varieties. 

The  tall  varieties  of  peas,  such  as  the 
Alderman,  will  produce  more  peas  per 
square  foot  than  the  dwarf  peas  and 
should  be  planted  by  the  home  gardener 
wherever  weather  permits.  In  checking 
county  by  county  recommendations,  it 
is  noted  that  the  Alderman  is  not 
recommended  for  spring  sowing  in 
Fresno  and  Kern  counties.  The  Thomas 
Laxton,  which  matures  in  60  days — 15 
days  ahead  of  Alderman — is  substituted, 
since  it  has  a  better  chance  to  escape 
hot  weather. 

In  the  Bay  Area  and  in  all  cool  coastal 
areas  the  pole  pea  is  the  best  bet  at  all 
times.  Where  summer  heat  comes  early, 
only  the  bush  pea  should  be  planted  at 
this  time.  However,  pole  peas  can  be 
planted  in  late  summer  since  they  will 
mature  during  cool  weather. 
We  prefer  the  Alderman  to  the  Giant 


Aid  to  Early  Planters 

Extra  precautions  should  be  taken  when 
sowing  seed  in  January  and  February. 
Wet  and  cold  weather  not  only  slows  up 
seed  germination  but  often  causes  some 
seeds  to  rot.  Too  much  moisture  also 
may  promote  damping  off — a  soil-borne 
disease  that  causes  seedlings  to  rot  at 
the  soil  level.  Heavy  rains  pound  the 
air  out  of  the  surface  of  the  soil  so  that 
a  hard  crust  is  formed. 
Such  hazards,  doubly  dangerous  in 
heavy  soils,  can  be  avoided  through  the 
intelligent  use  of  sand.  Here  are  some 
of  the  ways  to  use  it: 

WITH  PEAS 

The  rotting  of  pea  seeds  in  cold,  heavy 
soil  can  be  avoided  by  planting  in  small 
sand-filled    trenches   like  this: 


h15"-i 


'  3" 


Since  the  water  drains  away  quickly,  the 
winter  sun  has  a  better  chance  of  warm- 
ing the  soil  around  the  seed.  Since  there 
is  little  chance  of  the  sand  drying  out, 


JANUARY  in  Central  California 

GARDENS 


Most  important  on  the  California  garden- 
er's schedule  are  planting,  pruning,  and 
•spraying.  It  will  pay  to  put  in  extra  hours 
on  rainless  days  to  complete  these  jobs  before 
the  arrival  of  the  wettest  season,  at  the  end 
of  which  it  may  be  too  late  to  do  a  really 
good  job. 

Planting 

Both  evergreen  and  deciduous  material  lops 
planting  lists  this  month.  However,  if  the 
choice  must,  go  to  one  group,  get,  in  the 
bare  root  (deciduous)  plants  lirst,  since  their 
roots    dry    when    kept     out    of    the    ground. 


Planting  of  broad-leaved  evergreens  such  as 
azaleas,  camellias,  and  rhododendrons  can 
wait  if   necessary   Until  early  spring-     though 

it.  is  important  that  they  be  planted  without 
delay,  unless,  of  course,  they  are  in  pots, 
tubs,  or  cans,  or  have  been  heeled  in. 

Pruning 

January  is  an  ace  pruning  month  for  roses. 
fruit  trees,  and  many  other  deciduous  trees 

and  shrubs.  Hasic  pruning  principles  ami 
techniques  for  various  types  of  material  are 
discussed   on    page   88. 


Cabbage.  Get  them  started  now,  in  the  open 

or  in    seed   Hats,  so  that  they    will   miss  the 

hot  summer. 

Peas.    May   rot    if  ground   is  too  wet,  but  in 

all    warm   sections  should   be  sown    as  early 

as  possible. 

Onions.     Green   onion    sets   can    be   put    out 

now.    Slarl    seeds  of  dry   onions   in   Hals  for 

planting  out    next    month. 

Leaj  Lettuce.    Start   indoors   or    out   i»    all 

sections. 

Ilniil    Lett  lire.     In    cool    sections,    seed    him.v 

be  sown  now.  Warm-weather  difficulties  may 

catch  spring-sown  head  lettuce  In  tile  valleys, 

If  you  get  a  break  in  the  weather,  you  can 
plant  Swiss  chard,  chives,  parsley,  radishes, 
mustard   greens,  and  turnips 

Disease    and    Pest    Control 
To  be  really  effective,  spraying  should  he 
preceded  and  followed  bj   84  hours  of  dry 
weather.    *>ld  leaves  and  mummified   fruits 
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more  than   '.•  inch  deep. 
Sand  will  not  overcome  poor  drainage 
generally.    Raised  beds  arc  essential  in 
January  planting. 

IN    BOXES    AND  FLATS 

Kvcn  when  starting  seeds  (lettuce  and 
onions.  f«»r  example)  in  a  protected 
jplace,  sand  is  a  great  help.  Use  the  regu- 
lar  soil  mixture  in  the  flat  i '  •.  top  soil, 
Ys  sand,  Yz  leaf  mold)  but  spread  V2 
inch  of  >and  over  tile   surface.    Sow    the 

feeds  in  the  sand  Since  clean,  sharp 
sand  does  not  contain  organic  matter, 
the  soil  fungus  thai  causes  damping  off 
will  not  live  in  it.  This  is  not  true  of 
sand  obtained  from  creek  beds  or  river 


ooitoms.  11  un.s  sanu  is  used  in  seed 
flats,  it  must  be  sterilized  to  prevent 
damping  off. 

CARROTS 

In  cold  weather,  carrot  seeds  may  re- 
quire as  long  as  18  (fays  to  germinate. 
If  sown  in  heavy  soil,  they  may  have 
difficulty  breaking  through  the  crust 
thai  will  form  on  the  soil  in  that  time. 
In  several  of  our  test  gardens  we  have 
noted  excellent  results  from  not  only 
sowing  but  growing  carrots  in  sand. 
With  a  flat  spade,  a  narrow  V-shaped 
trench  is  dug  about  8  inches  deep  and 
i  inches  wide  at  the  top,  and  filled  with 
sand.  Seed  is  sown  Yi  inch  deep.  If  there 
is  any  danger  of  sand  drying  out,  it  is 
covered  with  burlap,  and  the  burlap  is 


Kept  moist.    (Burlap  is  removed  as  soon 
as  the  seedlings  break  through.) 


t. 
8" 


H2"h 


The  carrots  grow  straight  and.  smooth 
in  the  sand.  The  trench  is  narrow  enough 
to  allow  feeding  roots  to  find  soil  and 
food. 

SEED    COVERING 

Seeds  of  lettuce  and  cabbage,  when 
planted  in  the  regular  way  but  slightly 
shallower,  will  benefit  by  scattering  Y± 
inch  of  sand  over  the  seed  row. 


BEETS 

Early  Wonder  xxxxxxxxxx 
Detroit  Dark  Red   xxxxxxxxxxx 
Crosby's  Egyptian   xxxxxxx 

The  Detroit  Dark  Red  is  the  best  beet 
for  the  home  garden.  It  provides  leaves 
that  are  excellent  for  greens.  The  flesh 
is  a  solid  ball  of  blood  red,  which  re- 
mains tender  until  full  grown. 
Crosby's  Egyptian  is  the  standard  early 
variety,  maturing  a  few  days  in  advance 
of  the  Detroit. 


BEETS 
CARROTS 


The  variety  Early  Wonder  is  a  high 
quality  beet,  maturing  approximately  10 
days  in  advance  of  Detroit  Dark  Red. 
Leaf  tops  are  green. 

CARROTS 

Chantenay  Red  Cored   xxxxxxxxxxx* 
Danver's  Half  Long   xxxxxxxxxxx 
Nantes  xxxxxxx 
French  Forcing   XXXXX 
Imperator   XXXXXXX 
Oxheart   X 


Our  rating  based  on  flavor  and  texture: 

(1)  Nantes  Coreless  (2)  Imperator  (3) 
Chantenay  Red  Cored  (4)  Danver's 
Half  Long. 

However,  soil  moisture,  altitude,  soil 
texture,  and  temperatures  all  influence 
quality.  You  may  have  to  choose  a  va- 
riety that  suits  your  soil.  Of  the  4  men- 
tioned above,  the  Chantenay  Red  Cored 
is  best  for  heavy  soils.  Easiest  to  grow 
in  clay  soils  is  the  variety  French  Forc- 
ing.   Here  is  why: 
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NANUS  IMPERATOR    DANVER5  CHANIfNW  OXHEART   FRENCH  FORCING^ 
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Of  course  if  you  plant  them  in  sand 
trenches  as  outlined  above,  any  variety 
can  be  grown. 


often  harbor  diseases,  so  be  sure  to  destroy 
by  burning  any  that  are  diseased. 

Since  peach-leaf  curl  is  one  of  the  worst 
diseases  affecting  peach  trees,  particular  care 
should  be  taken  to  control  it.  If  during  the 
preceding  year  the  infection  has  been  serious, 
the  trees  should  have  already  had  their  first 
spray  last  fall.  However,  it  is  not  too  late  to 
do  what  you  can  to  prevent  it  this  year. 
Spray  with  Bordeaux  mixture  or  lime-sul- 
phur in  January,  and  give  the  trees  a  second 
application  in  the  spring  just  before  the  buds 
begin  to  swell. 

Brown  rot,  the  most  serious  disease  of  apri- 
cots, is  controlled  by  a  dormant  spray  with 
Bordeaux  mixture  (never  use  lime-sulphur  on 
apricots).  This  should  be  followed  with  a 
second,  delayed  dormant  spray  in  spring 
just  as  the  buds  begin  to  show  a  pink  blush. 

Crown  galls  infect  nearly  all  kinds  of  fruit 
trees,  appearing  on  the  main  roots  near 
the  surface  and  around  the  crown  of  the 
tree.    Greatest  danger   is  that  those  around 


the  crown  of  the  tree  will  girdle  it.  Inspect 
your  trees  at  the  base,  and  chisel  off  any 
galls,  treating  the  wounds  with  Bordeaux- 
paste,  followed  by  grafting  wax. 
San  Jose  and  oyster  shell  scale  can  be  con- 
trolled by  a  lime-sulphur  spray  (\V->  cups 
lime-sulphur  to  1  gallon  of  water)  or  with  a 
dormant  oil  emulsion  spray.  This  should  be 
done  before  the  new  growth  starts. 

Annuals 

Get  ready  for  your  summer  garden  by  sowing 
seed  of  ageratum.  cosmos,  annual  dianthus, 
lobelia,  nicotiana,  petunia,  phlox,  and  salvia 
(both  red  and  blue  varieties)  . 
Because  damping  off  is  a  particular  hazard 
in  cold,  wet  weather,  it  is  especially  impor- 
tant to  disinfect  seed  sown  at  this  time  and 
to  guard  against  too  thick  sowing  and  over- 
watering. 

Subtropical; 

All  subtropicals,  including  avocados,  citrus, 
guavas,    and   persimmons,   resent   excessive 


winter  dampness  and  should  alw  a\  8  be  grown 
in  well-drained  soils.  Be  sure  to  drain  off 
any  excess  moisture  which  stands  around 
these  trees.  The  avocado  is  especially  sus- 
ceptible to  water-injury,  developing  a  serious 
disease   called    mclanorhiza. 

Bulbs 

Bulbs  which  can    be  planted  or  started   into 
growth  this  month  are:    tuberous  begon 
gladiolus,    gloxinias    (pots    only),    ismene, 
montbretias,    streptocarpus    (pots),   and    ti- 
^ridias. 

Indoor    Plants 

Check  on  the  condition  of  indoor  plants;  if 
the  weather  is  cool  and  damp,  water  them 
sparingly,  Never  water  hairy-leaved  plants 
such  as  African  violets,  Chinese  primulas, 
or   begonias    from    the    top      CrOWD    rot    will 

develop,  Cyclamen  is  also  best  watered  from 

below,  since  watering  in  the  crown  of  leaves 
produces   rotting  of   the  conn. 
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1MNIONS  may  differ  as  lo  what  consti- 
tutes a  perfect  garden,  but  of  one  tiling 
we  are  sure:  they  are  usually  evolved 
only  after  a  rigorous  process  of  elimina- 
tion of  inferior  material  and  a  concen- 
tration of  the  best.  The  following  sug- 
gested plantings  are  worth  considering 
not  only  because  they  satisfy  an  aes- 
thetic ideal,  but  because  they  represent 
less  upkeep  and  consequently  greater 
physical   freedom   for   the   gardener. 

SHRUBBERY  BORDERS 

Perfection  is  epitomized  in  the  first 
planting,  combining  three  foliage  tex- 
tures. Dark  green,  closely-woven  yew 
forms  a  quiet  background  for  the  lighter- 
foliaged  azaleas  which  bloom  through- 
out spring  and  for  lilies  which  follow 
closely  after.  The  edging  is  of  medium- 
textured  English  boxwood. 
The  lightness  and  delicacy  of  spring  is 


How  to  Arrange 

PERFECT 
GARDENS 


found  in  the  second  planting  plan.  For- 
sythia  makes  a  yellow  pattern  against 
the  wall.  The  slender  laburnum,  a  gem 
for  the  small  garden,  blooms  in  late 
spring.  Light-textured  Spiraea  Thun- 
bergii  is  a  small  graceful  shrub,  covered 
in  early  spring  with  masses  of  tiny, 
white  flowers.  Unlike  many  spiraeas,  it 
does  not  become  completely  defoliated 
in  mild  winters.  Columbine  and  thalic- 
trum  are  valuable  because  of  their  fern- 
like foliage,  as  well  as  their  spring 
flowers,  while  primroses  will  bloom  from 
forsythia-  to  laburnum-time. 

COTTAGE  BORDER 

In  sketch  number  three,  a  few  plants 
of  simple  culture  make  a  cottage  bor- 
der. The  Munstead  variety  of  English 
lavender,  which  grows  low  and  compact, 
is  best  for  the  small  garden.  The  soft 
gray  foliage  of  dianthus  is  good  through- 


out the  entire  year.  Polyantha  roses  give 
much  the  same  effect  as  annuals  or  per- 
ennials, but  have  a  longer  period  of 
bloom  and  a  shorter  dormant  period 
than  most  perennials. 

SUNNY  PATIO 
A  warm,  protected  patio  corner,  such  as 
is  shown  in  the  fourth  sketch,  calls  for 
the  fragrance  and  flavor  of  subtropical 
fruit.  Dwarf  Meyer  lemons  are  orna- 
mental both  in  foliage  and  fruit.  Straw- 
berry guavas  are  excellent  as  informal 
shrubs  or  when  trained  against  a  wall. 
The  kumquat  grows  naturally  as  a  small 
standard.  The  edging  is  of  richly  aro- 
matic dwarf  myrtle. 

FORMAL   ENTRANCE 

The  planting  in  sketch  number  five  can 
outlast  the  building  against  which  it  is 
planted.  English  yew  is  the  best  choice 
for  a  wide  wall  space;  Irish  yew  fits  best 
into  a  narrow  space.  The  medium  green, 
smaller  foliage  of  azaleas  makes  a  good 
contrast  against  the  large,  dark  green 
leaves  of  rhododendrons. 

INFORMAL   CORNERS 

A  lightly-shaded  space  about  10  feet 
square  is  all  that  is  needed  for  the  per- 
fect garden  picture,  shown  in  the  sixth 
sketch.  The  accent  is  set  by  flowering 
dogwood  which  lifts  its  angled  branches 
over  azaleas.  The  winter-blooming, 
white-flowered   Christmas  rose  is   fol- 
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1.  Especially  lovely  here  would  be  the  fragrant,  evergreen, 
white  azaleas  (A.  ledifolium  album).  Madonna  lilies  (L. 
candidum)    are  tall,  majestic,  and  bloom  in  May  and  June 
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2.  While  birches  can  be  used  in  place  of  laburnums.  Either 
Thalictrum  glaucum,  gray-leaved  and  yellow-flowered,  or 
the  lavender-flowered  T,  dipterocarpum  is   very  attractive 
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3.  Dianthus  Beatrix,  pink- flowered,  and  Mrs.  Sinkins,  double 
white,  make  attractive  edgings.  The  Fairy,  a  new  ehelU 
jiiul    ■polyantha,  is  low,  spreading,  ideal   for  small  gardens 
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Jt.  Yellow  Si  run  -berry  Cnara  (l'sidiiim  Call  leianuiii  lucidum) 
is  decorative,  bears  delicious  fruit.  .1  tangclo.  tangerine, 
or  calamondin   might   ucll  be    used  in    place  of   the  hum, flint 
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'.  For  flowering  doorway  shrubs,  camellias  could  be  planted 
instead  of  yews.  The  Lily-of-the-VaUey  Shrub  (I'ieris  ja- 
ponica) ,  handsome-leaved,  shade-loving,  can  replace  azaleas 


300  Lp 


WHITE  AZALEAS 


6.  A  flowering  crabapple  or  cherry  might  be  planted  here,  with 
soft  pink  Kurume  azaleas  beneath  it,  and  spring  bulbs,  such 
as  soil  I  as,  snowdrops,   and  crocus,  giving  early  spring  color 


lowed   in   spring   by   miniature,  white, 

pink-dotted   flowers   of  London   I'ride. 

In  ;m  even  smaller  garden  there  would 
Im-  room  for  tin-  next  planting  featuring 

;i   starry,  while-flowered  magnolia.    The 

marbled  leaves  of  hardy  cyclamen  form 

a  mat  that  is  attractive  at  all  times,  and 
it-  -mall,  butterfly-like  flowers  bloom 
from  winter  to  late  spring. 

SIMPLICITY 
The  eighth  drawing  shows  a  planting  of 
utmost  simplicity,  yet  it  has  all  the 
Dualities  necessary  for  permanent  satis- 
faction. While  yew  is  ideal  for  the  back- 
ground, holly  would  lie  almost  equally 
good.  White  daphne,  unlike  the  pink 
variety,  has  leaves  that  are  completely 


green.  Perennial  candytuft  is  one  her- 
baceous plant  which  never  has  an  off- 
season. Its  small,  shiny,  dark  green 
foliage  is  always  good;  its  snowy-white 
flowers  bloom  from  winter  to  late  spring. 

DAMP  CORNER 

The  edge  of  a  pool  from  which  there  is 
a  slight  overflow,  or  a  moist,  shady  cor- 
ner can  provide  the  right  conditions  for 
the  bit  of  woodland  in  sketch  number 
nine.  Solomon's  Seal  is  interesting  from 
the  time  its  soft  green  leaves  unfurl  in 
spring  until  its  pendant  sprays  of  white 
flowers  and  its  foliage  disappear  in  fall. 
Hosta  (Plantain  Lily)  has  shiny,  dark 
green  leaves,  and  fragrant  white  flow- 
ers.  Contrast  in  texture  is  provided  by 


ferns  and  the  heart-shaped  leaves  of  na- 
tive wild  ginger. 

WALLS    AND    RANKS 

In  the  broom  family  (including  cytisus 
and  genista)  are  many  dwarfs  which  are 
ideal  for  a  bank  or  wall  planting  such 
as  suggested  in  the  tenth  sketch.  They 
enjoy  sun  and  a  dry  soil,  are  covered 
with  cheerful  yellow  pea-shaped  flowers 
in  spring  and  early  summer  (a  few 
bloom  in  winter) ,  and  make  attractive 
mats  of  green  or  gray-green  when  out 
of  bloom.  Dwarf  rock  roses  give  sum- 
mer bloom,  and  the  dwarf  rosemary, 
which  is  gray-green  and  blue-flowered 
like  the  larger  rosemary,  has  a  year- 
around  usefulness. 


7.  Though  predominantly  a  spring  garden,  attractive  foliage 
will  provide  interest  throughout  the  year.  A  border  and  pick- 
ing violet  is  the  new  Royal  Elk,  large-flowered,  long-blooming 


"  iew  hi  '...    %iLh  jr 
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8.  Good  summer-  and  fall-blooming  shrubs  in  this  position 
would  be  fuchsias  of  compact,  bushy  habit.  For  an  edging,  use 
pink  or  white  fibrous  begonias;  blue  or  white,  dainty  lobelia 


9.  Plantings  like  these  reveal  the  true  value  of  foliage  colors 
and  textures.  Flowers  are  incidental.  If  flowers  are  desired, 
use   the   native  lilies,  such  as  the  Sunset   or  Leopard  Lily 
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DWARF  ROCK  ROSE  &%£"*   •  DWARFBROOM  j 
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DWARF  BROCK- 

DW/WROCKP 


DWARF 
ROSEMARY 


10.  Cistus  villosus  prostratus,  (/roy-cVc/rec/  and  white-flowered, 
blooms  all  summer.  Cytisus  Ardoinii,  a  choice  miniature, 
is  golden-flowered,  blooming  steadily  through  May  and  June 
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Applesauce  Cake.  Mix  butter,  cinnamon, 
crumbs;  spread  half  the  mixture  in  pan 


Beat  egg  yolks;  add  milk,  lemon  juice, 
rind,  and  applesauce;  fold  in  egg  whites 


Pour  mixture  into  pan;  top  with  remain- 
ing crumbs.  Bake  for  50  minutes  ai  350° 


Serve  warm  or  cold.   Good  with  vanilla 
ice   cream  or   whipped  cream   cheese 


Send  your  favorite  in-tune-with-the-times  recipes  to  Kitchen  Cabinet.  For  each 
one  used.  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  before 
it  appears — first  by   the  contributor,  and  secondly   by  Sunset's  Foods   Editor. 


SURPRISE    APP 

The  texture  of  this  cake  is  much  like 
that  of  cheese  cake.  It's  delicious  warm 
or  cold,  and  a  wedge  of  it  is  an  excellent 
lunch  box  dessert.  For  a  special  treat, 
serve  it  topped  with  a  little  vanilla  ice 
cream  or  with  cream  cheese  whipped  to 
a  fluff  with  a  little  milk. 

2   cups  graham  cracker  crumbs 

2  tablespoons  melted  butter  or  margarine 
1/2   teaspoon  cinnamon  or  nutmeg 

3  eggs,  yolks  and  whites  separated 

1  can  sweetened  condensed  milk 

2  tablespoons  lemon    juice 
Grated  rind  of  1  lemon 


BAKE  D  APPLES  AND  S AU  SAGE  CAKES 


Sausage  and  apples  are  a  time-honored 
twosome,  and  this  is  one  of  the  best  ways 
of  combining  them. 

1    cup  soft  bread  crumbs 
Va    cup  milk 
Wa    pounds  sausage  meat 

6    medium-sized  apples,  pared,  cored,  and 
thinly  sliced 
Va    to  V3  cup  sugar  (depending  on  tartness 
of  apples) 

Mix  bread  crumbs  and  milk,  and  let 
stand  for   a  few   minutes;  add  sausage 


Add  this  recipe  to  your  collection  of 
festive  desserts. 

V2  cup  mixed  candied  fruits 

Va  cup  raisins 

Vb  cup  Sherry 

1  tablespoon  gelatin 
V2  cup  cold  water 

2  eggs,  yolks  and  whites  separated 
Vl  cup  corn  syrup 
Va  cup  sugar 

2   cups  milk 
Nutmeg 

Mix  candied  fruits,  raisins,  and  Sherry, 
and  let  stand.  Soften  gelatin  in  cold 
water    5    minutes;    dissolve    over    hot 


CHICKEN    SAUTERNE 


Here's  a  way  to  turn  a  humble  stewing 
chicken  into  a  disli  fit  for  the  gods! 

1    (4-pound)  stewing  chicken,  cut  in  pieces 
Flour 
Vb   cup  salad  oil 

1  medium-sized  onion,  finely  chopped 

2  tablespoons  each:  finely  chopped  parsley 

and  celery 
Sprig  each  of  fresh  thyme  and  rosemary 
(or  a  pinch  of  the  dried  herbs) 
2   bay  leaves 
4  or  5  whole  cloves 
V2    -up  tomato  paste  diluted  with  V2  cup 
water 
Salt  and  pepper  to  taste 
2    cups  Sauterne 
1    tablespoon  sugar 
1    small  can  mushroom  pieces 

Dredge  pieces  of  chicken  with  Hour,  and 
brown   lightly   in   salad  oil.    Add  onion, 


parsley,  celery,  thyme,  and  rosemary: 
cook  gently  for  about  2  minutes.  Add 
bay  leaves,  cloves,  diluted  tomato  paste, 
salt,  pepper,  and  wine;  cover  tightly  and 

let  simmer  for  about  2  hours,  Add  sugar 
and  mushrooms;  cook  I  hour  longer,  or 
until  chicken  is  tender.    II  desired,  the 

gravy  can  be  thickened  with  a  thin  Hour- 
water  paste  before  serving,  Serves  (i. — 
II'.  M.  /'..  Hollywood,  Calif. 


GALA    DINNER 

^-Chicken  Sauterne 

Spinach  Ring  filled  with  Carrots 

Buttered  Noodles 

Hot  Biscuits  Olives 

-^Harlequin  Sherbet 

Cookies  Coffee 


LESAUCE    CAKE 

Dash  of  salt 
2   cups  sieved  applesauce 

Mix  crumbs  with  butter  and  cinnamon; 
spread  half  this  mixture  over  the  bottom 
of  a  greased  spring  mold  (9-inch)  or  a 
deej)  10-inch  layer  cake  pan.  Beat  egg 
yolks  well;  add  milk,  lemon  juice,  lemon 
rind,  salt,  and  applesauce;  fold  in  stiffly 
beaten  egg  whites.  Pour  mixture  into 
mold,  and  top  with  remaining  crumbs. 
Bake  in  a  moderate  oven  (350°)  about 
50  minutes.  Serves  8  to  10. — J.  A.  K., 
Martinez.  Calif. 


meat  and  mix  well.  Shape  this  mixture 
into  12  flat  cakes;  fry  cakes  in  a  hot 
skillet  until  well  browned  on  both  sides, 
pouring  off  fat  as  it  accumulates.  Place 
a  layer  of  sausage  cakes  in  the  bottom  of 
a  casserole;  cover  with  a  layer  of  apples; 
sprinkle  apples  with  sugar.  Repeat  lay- 
ers until  all  ingredients  are  used,  having 
a  layer  of  apples  on  top.  Cover  and  bake 
in  a  moderate  oven  (350°)  for  1  hour, 
or  until  apples  are  thoroughly  soft. 
Serves  Q.—E.  P.,  San  Gabriel,  Calif. 


HARLEQUIN    SHERBET 

water.  Beat  egg  yolks  well;  add  corn 
syrup,  sugar,  dissolved  gelatin,  and  milk. 
Turn  mixture  into  refrigerator  freezing 
tray  and  freeze  until  of  a  mush-like  con- 
sistency. Then  turn  mixture  into  a  bowl; 
add  the  2  unbeaten  egg  whites  and  beat 
until  smooth;  fold  in  fruit-Sherry  mix- 
ture. Return  to  freezing  tray,  sprinkle 
generously  with  nutmeg,  and  continue 
freezing  until  firm.  (This  sherbet  re- 
quires a  longer  freezing  period  than  most, 
frozen  desserts,  so  allow  plenty  of  time.) 
Makes  about  1  quart  of  sherbet. — //  ('. 
II'.,  .S'<;;/  Marino.  Calif. 
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B  U  NUT 


T/'/'f  is  the  eighth  in  a  series  of  articles 
suggesting  the  many  ways  in  which  Rancho 
Soups  can  be  served  and  how  they  help  you 
add  new  interest  to  other  dishes. 

SUNNYVALE  PACKING  CO. 


Open  a  can  of  Rancho  Tomato  Soup  and 
you  open  a  new  chapter  in  the  art  of  cook- 
ing. For  Rancho  Tomato  Soup  is  ready  to 
go  in  any  direction  your  taste  desires.  If 
soup  is  the  thing — simply  dilute  the  con- 
densed creamy-rich  tomatoes  with  water  or 
milk.  If  it's  new  flavor  and  interest  in  old 
favorite  dishes  you  want,  use  the  condensed 
soup  as  a  sauce.  (Don't  confuse  this  soup- 
sauce  with  canned  tomato  sauce.  In  color 
it's  lighter  red;  in  texture  it's  creamier;  in 
flavor  it's  less  sharp.) 

Some  find  that  Rancho  Tomato  Soup  makes 
an  ideal  sauce  just  as  it  comes  from  the 
can.  Others  like  to  add  a  dash  of  herbs  or 
a  pinch  of  sugar.  And  there  are  those  who 
prefer  to  saute  a  bit  of  minced  onion  in  a 
tablespoon  or  so  of  butter  or  oil,  and  then 
simmer  this  with  the  soup  for  a  minute  or 
two  before  serving.  Liking  all  these  ways, 
we  say  "season  to  taste." 


The  important  thing  is  the  many  ways  it 
leads  into  new  adventures  in  cooking.  Your 
imagination  and  experience  will  suggest 
ways  to  use  Rancho  Tomato  Soup  as  a 
sauce  in  dishes  to  please  your  family — 
here  are  some  ways  we  like: 

•  Combine  the  soup-sauce  with  cooked 
beans  (the  kidney,  pink  or  cranberry  va- 
riety), turn  the  mixture  into  a  casserole, 
top  with  grated  cheese,  and  bake  until  bub- 
bly. (Allow  about  3/j  cup  sauce  to  1  cup 
cooked  beans.) 

•  Serve  as  an  accompaniment  to  salmon 
loaf  or  boiled  salmon.  Or  heat  flaked 
cooked  or  canned  salmon  in  the  sauce. 


•  Place  a  piece  of  fried  ham  on  a  slice  of 
toasted  bread ;  top  ham  with  a  poached  egg. 
Serve  with  Rancho  Tomato  Soup-sauce. 

•  Shape  corned  beef  hash  into  patties; 
saute  until  nicely  browned  on  both  sides. 
Serve  covered  with  Rancho  Tomato  Soup- 
sauce. 

•  Mould  cooked  cornmeal  mush  in  a  bread 
pan.  When  firm,  slice  and  saute  in  bacon 
drippings.  Top  the  well-browned  slices 
with  this  attractive  sauce.  Crisp  bacon  or 
grilled  sausages  make  a  good  accompani- 
ment with  this  dish. 

•  After  your  favorite  meat  balls  are  cooked, 
cover  with  well-seasoned  Rancho  Tomato 
Soup-sauce  and  simmer  a  few  minutes  be- 
fore serving. 

•  Mix  2  cups  cooked  brown  or  white  rice 
with  2  cups  of  the  sauce;  add  V2  *°  1  CUP 
grated  cheese.  Turn  into  a  casserole,  top 
with  buttered  crumbs,  and  bake  at  350° 
for  about  20  minutes.  This  serves  4. 

•  Dredge  thick  slices  of  eggplant  with 
flour ;  saute  in  bacon  drippings  until  tender 
and  nicely  browned.  Serve  the  sauce  as  an 
accompaniment. 

•  Heat  cooked  shrimp  —  either  fresh  or 
canned — in  the  sauce  and  serve  short-cake 
fashion  over  hot  biscuits. 

•' Dip  •  cheese  sandwiches  in  beaten  egg  to 
which  a  little  milk  has  been  added;  saute 
French-toast  fashion.  Serve  with  Rancho 
Tomato  Soup-sauce. 

•  Combine  3  cups  cooked  macaroni  with 
3  cups  of  the  sauce  and  Vi  CUP  grated 
cheese.  Top  with  buttered  crumbs  and  bake 
at  350°  for  about  20  minutes.  Serves  6. 

•  Give  your  favorite  cheese  souffle  or 
cheese  fondue  a  new  personality  by  serving 
hot  Rancho  Tomato  Soup-sauce  with  it. 

•  Heat  a  little  oil  or  bacon  drippings  in  a 
skillet;  add  thinly  sliced  raw  zucchini; 
cover  and  cook  slowly  just  until  zucchini 
is  tender.  (Stir  once  or  twice  during  cook- 
ing.) Add  Rancho  Tomato  Soup-sauce  and 
simmer  a  minute  or  two  before  serving. 


•  Add  cooked  or  canned  sliced  mushrooms 
to  sauce,  and  serve  with  spaghetti.  Be  sure 
to  pass  a  bowl  of  Parmesan-type  cheese  to 
be  sprinkled  over  each  serving.  And  you 
can  make  an  even  better  dish  of  this  by 
adding  sauteed  ground  beef  to  the  sauce. 

•  Combine  the  sauce  with  flaked  crab-meat 
and  heat  thoroughly.  Serve  in  hollowed- 
out,  heated  halves  of  French  rolls. 


•  Serve  the  sauce,  hot  and  well-seasoned, 
as  an  accompaniment  to  meat  loaf.  For 
added  eye-appeal,  make  individual  servings 
by  baking  the  loaf  in  muffin  tins. 

•  Pour  the  colorful  sauce  over  a  cooked 
head  of  cauliflower;  top  with  grated  cheese. 
Put  under  the  broiler  for  a  second  to  melt 
the  cheese  before  serving. 

•  Arrange  a  layer  of  deviled  eggs  on  a  bed 
of  cooked  rice  in  a  casserole;  cover  with 
the  sauce.  Bake  at  350°  just  long  enough 
to  make  piping  hot. 

•  Next  time  you  serve  baked  stuffed  pep- 
pers, accompany  them  with  a  bowl  of  hot 
Rancho  Tomato  Soup-sauce.  The  same 
holds  true  for  other  baked  stuffed  vege- 
tables such  as  zucchini,  onions,  chayote  and 
eggplant. 


RANCHO  NOODLE  SOUP  MIX 

Tastes  Like  Old  Fashioned  Chicken  Noodle 

Just  open  an  envelope  of  Rancho 
Dehydrated  Noodle  Mix,  add  the  con- 
tents to  hot  water  and  set  it  a-sim- 
mering  ...  in  seven  short  minutes 
you'll  have  rich,  golden  soup,  that 
tastes  just  like  old-fashioned  chicken 
noodle  that  took  the  best  part  of  a  day 
to  make  (and  was  worth  it!).  Rancho 
Noodle  Soup  Mix  takes  no  ration 
stamps.  Keep  several  packages  handy. 


"Reach  for  Rancho"  and  follow  the  lead 
of  thousands  of  Westerners  who  have  dis- 
covered that  good  soup  can  cost  less  if  it's 
made  in  the  West.  We  make  Rancho  right 
where  the  finest  vegetables  grow,  so  we  get 
them  fresh,  full  of  flavor  and  rich  in  vita- 
mins. We  ship  Rancho  only  to  Western 
grocers — and  the  saving  in  transportation 
costs  is  passed  on  to  you.  You'll  like 
Rancho — the  soup  that  graces  Western 
tables,  that  satisfies  Western  tastes,  that 
expresses  Western  hospitality  at  its  hearty 
best. 

Every  black  and  yellow  label  bears  the 
Seal  of  Inspection  of  the  U.  S.  Department 
of  Agriculture,  which  means  Rancho  Soups 
are  made  of  fine  ingredients  by  exacting 
standards. 


Tune  in  to  Rancho  News  every  Satur- 
day evening  at  10:00  o'clock.  NBC 
Pacific  Coast  Network. 


JANUARY      1944 


17 


Curried  Fish  Puff.   Mix  together  the  fish, 
cracker  crumbs,  butter,  and  lemon  juice 


Beat  egg  yolks;  add  milk;  combine  with 
salmon-crumb  mixture;  add  seasonings 


Turn  into  casserole,  set  in  pan  of  hot 
water;  bake  in  moderate  oven  1  hour 


Serve  with  sauce  made  by  mixing  white 
sauce,  mayonnaise,  parsley,  seasonings 


GU  RRIED 

You  can  use  tuna,  sea  bass,  halibut,  or 
salmon  in  this  dish  with  good  results. 
The  curry  powder  gives  it  just  the  right 
"lift." 

2  cups  flaked  cooked  or  canned  fish 
9   small  soda  crackers,  finely  crushed 

(about  1/2  cup  crumbs) 

3  tablespoons  melted  butter  or  margarine 
3   tablespoons  lemon  juice 

3   eggs,  yolks  and  whites  beaten  separately 
%   cup  milk 
1    teaspoon  Worcestershire  sauce 

1  teaspoon  curry  powder 
Salt  and  pepper  to  taste 

Mix  together  the  fish,  cracker  crumbs, 
butter,  and  lemon  juice.  Beat  the  egg 
yolks  well;  add  the  milk;  combine  with 
salmon-crumb  mixture;  add  seasonings. 
Last,  fold  in  the  stiffly  beaten  egg  whites. 
Turn  into  a  well-greased  casserole,  set  in 
a  shallow  pan  of  hot  water,  and  bake 

R  ICE 

The  delicate  but  distinctive  flavor  of 
chives  contributes  much  to  the  goodness 
of  this  easy-to-prepare  casserole  dish. 

2  cups  cooked  brown  or  white  rice 

1  cup  grated  cheese 
V4    cup  minced  chives 

2  eggs,  well  beaten 
V2   cup  tomato  juice 

V2   teaspoon  Worcestershire  sauce 


FISH    PUFF 

in  a  moderate  oven    (350°)    for  1  hour. 
Serves  6. 

A  good  mayonnaise-cream  sauce  to  go 
with  this  is  made  by  combining: 

1  cup  medium  white  sauce  (made  with  2 

tablespoon  each  of  fat  and  flour,  and 
1  cup  milk) 
Vl   cup  mayonnaise 

2  tablespoons  chopped  parsley 

Salt,  pepper,  and  onion  juice  to  taste 

Heat  the  mixture  over  hot  water  before 
serving. — 77.  L.  D.,  San  Francisco. 


JANUARY    DINNER 

■^-Curried  Fish  Puff 

with 

-^Mayonnaise-Cream  Sauce 

Baked  Tomatoes  Shoestring  Potatoes 

Lettuce  and  Cucumber  Salad  Rolls 

^Surprise  Applesauce  Cake 

Coffee 


PLUS 

Salt  and  pepper  to  taste 

Combine  rice,  cheese,  and  chives.  Mix 
eggs,  tomato  juice,  and  seasonings;  add 
to  rice  mixture  and  blend  well.  Pour 
into  a  well-greased  casserole,  top  with 
crumbs,  if  desired,  and  bake  in  a  mod- 
erate oven  (350°)  for  1  hour.  Serves  4. 
— L.  C,  San  Francisco. 


BRAN    MUFFIN    BREAD 


This  is  a  double-purpose  recipe — it  can 
be  baked  as  muffins  or  as  bread.  Either 
way,  you'll  find  it  especially  good  for 
sandwiches. 

2   tablespoons  shortening,  melted 
'/i    cup  molasses 
1    egg 

1    cup  bran  cereal 
%   cup  milk 
l1/*   cups  sifted  all-purpose  flour 

Vl   teaspoon  salt 
2'/2   teaspoons  baking  powder 

Blend  shortening  and  molasses;  add  egg 
and  beat  well;  stir  in  bran  cereal  and 
milk  and  let  soak  until  most  of  moisture 

TAMALE    M 

Here's  a  meat  loaf  with  a  "tamale  per- 
sonality"— thanks  to  the  seasonings.  It's 
a  flavorful  way  to  make  one  pound  of 
meat  go  a  long,  long  way. 

1  pound  hamburger 

1  cup  cornmeal 

1  large  onion,  finely  chopped 

1  green  pepper,  finely  chopped 
V?  teaspoon  poultry  seasoning 

2  teaspoons  chili  powder 
Salt  and  pepper  to  taste 

1    egg,  well  beaten 
V?   cup  milk 
1    (No.  2)  can  (about  2'/2  cups)  tomato  juice 

Combine  meal,  cornmeal,  onion,  green 
■pepper,  and  seasonings;  add  combined 
egg  anil  milk;  mix  thoroughly.  Shape 
into  a  loaf  and  place  in  a  shallow  baking 
dish;  pour  tomato  juice  over  loaf.    Hake 


is  taken  up.  Sift  flour,  salt,  and  baking 
powder  together;  add  to  first  mixture 
and  stir  just  until  liquid  and  dry  ingre- 
dients are  combined.  Fill  greased  muffin 
pans  two-thirds  full  and  bake  in  a  mod- 
erately hot  oven  (400°)  about  25  min- 
utes; or  turn  batter  into  a  greased  loaf 
pan  (9V2  by  4^2  by  3  inches)  and  bake 
in  a  moderate  oven  (350°)  about  45 
minutes.  Makes  10  (2-inch)  muffins,  or 
1  loaf.  Note:  If  you  have  a  half  cup  of 
raisins  or  finely  cut  dates  or  dried  figs  to 
spare,  you  can  add  them  to  the  batter 
along  with  the  flour  mixture. — 0,  L.  M ., 
Eureka.  Calif. 

EAT    LOAF 

in  a  moderately  hot  oven  (375°)  about 
40  minutes. — E.  A.  S.,  Seaside.  Ore. 

El). — This  makes  a  surprisingly  large 
loaf — enough  to  serve  (i  generously.  If 
you  have  some  left  over,  slice  it  for 
sandwiches,    or    use    it    in    this   casserole 

dish:    Grind  enough  leftover  meat  loaf 

to  make  about  2  cupfuls;  add  I  (No.  2) 
can    (about    2';[  cups)    tomato  juice  or 

strained  stewed  tomatoes,  and  stir  over 

low  heat  until  well  blended.  Grated 
cheese  and  Worcestershire  Sauce  ean  be 
added,  if  you  like.  Cook  I  (9-OZ.)  pack- 
ant'    macaroni    in     boiling    salted    water 

until  tender.  Combine  cooked  macaroni 

and  meat-tomato  sauce;  I  urn  iido  a  well- 
greased  casserole,  lop  with  crumbs,  and 
bake  until   thoroughly   heated.    Serves  <i 

generously. 
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. . .  and  this  resolution  is  for  my  favorite 
uncle.  His  name  is  Sam . . .  the  one  with 
the  whiskers,  and  stars  on  his  tall  hat. 


"We'll  waste  no  more -in  '44" 


THE  Government  warns  that  conserva- 
tion of  all  resources  is  war-essential, 
including  fuels  and  utility  services.  Gas  is 
the  fuel  preferred  by  the  majority  of 
western  homes  . . .  for  cooking,  hot  water 
service,  heating  or  refrigeration;  in  many 
homes,  for  all  four.  *  Today,  normally- 
ample  gas  facilities  are  strained  by  the 
demands  of  huge  war  industries,  zoom- 
ing population  .  .  .  with  materials  and 


SERVING       THE       WEST 


JANUARY       1944 


labor  for  expansion  practically  unobtain- 
able. *  This  is  the  season  of  peak  con- 
sumption. So,  do  your  part  by  faithfully 
following  your  gas  company's  fuel- 
saving  suggestions.  Remember  .  .  .  even 
the  slightest  waste  could  actually  aid 
Hitler  and  Hirohito!  Start  the  new  year 
with  this  firm  resolution:  We'll  waste  no 
more — in  '44.  We  will  save  precious  gas! 
THE   PACIFIC  COAST   GAS    ASSOCIATION 


IN       WAR       AND       PEACE 
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THERE  ISN'T  GOING 

TO  BE  ENOUGH  TUNA 

UNTIL  VICTORY  IS  WON 


flvtlv.'NuvefApti-      pyl?;* 


^BICWHA  CATCH 

SMf  mn-    ~*     ■*•*       «MHR      rniJH   ««ar   *»«MM 


RECENT  misleading  press  dispatches 
have  created  the  impression  that  there 
is  going  to  be  an  abundance  of  tuna  for 
civilian  use.  This  is  unfortunate,  for  it 
is  not  true.  Here  are  the  facts : 
1940  was  a  big  tuna  year;  the  pack  was 
over  4  million  cases.  You  could  buy  all 
you  wanted. 

In  1941,  however,  our  big  tuna  clippers 
came  back  empty  or  only  half-full,  even 
after  cruising  thousands  of  miles  in  search 
of  the  elusive  tuna.  The  pack  fell  off  to 
slightly  over  2  million  cases;  your  grocer 
frequently  had  no  tuna  on  his  shelves. 

Then  came  the  war !  Immediately  our  tuna 
clippers  went  into  the  Navy,  leaving  us 
with  nothing  but  small  boats,  suitable 
only  for  "off-shore"  fishing.  But,  by  vali- 
ant efforts  our  fishermen  have  held  the 
average  pack  to  50%  of  1940. 
Military  requirements  come  first.  We  can't 
promise  you  how  much  we  can  send  to 
your  grocer  ...  or  how  often.  But,  we  do 
promise  this,  whenever  you  can  buy  these 
famous  brands,  they'll  always  be  the  same 
high  quality! 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminal  lilond,  California 


Buy  EITHER  brand... 
the  quality  is  the  same 


You  are  an  American 
...buy  WAR  BONDS! 


Adventures  in  the  Art  of  Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  .  for  men 


a 


mong  their  other  culinary  talents, 
members  of  the  noble  order  of  Chefs  of 
the  West  have  shown  great  prowess  in 
developing  selected  dishes  from  the  cui- 
sine of  other  countries  into  succulent 
masterpieces  which  sometimes  even  ex- 
ceed the  original.  In  all  honesty,  such 
feats  are  not  due  to  skill  alone,  but  to  the 
fact  that  many  of  the  Old  World's  basic 
cooking  ingredients  are  duplicated,  and 
even  bettered,  in  the  favorable  growing 
conditions  of  the  West.  Vegetables  and 
herbs  and  spices  and  fruits  and  meats 
may  here  reach  such  perfection  as  to 
glorify  even  the  finest  dish. 
The  native  dishes  of  Armenia  are  re- 
nowned for  their  fascination.  When  we 
enhance  some  of  our  own  American 
dishes  with  their  intriguing  flavor  varia- 
tions, we  discover  that  the  foods  of 
Armenia  have  many  interesting  resem- 
blances to  our  own.  Their  lamb,  rice, 
fruit,  and  honey  are  not  only  familiar 
to  the  West  but  are.  perhaps  grown  here 
at  their  best. 


From  Chef  Ralph  G.  Denechaud,  quite 
evidently  a  connoisseur  of  the  foods   of 

other  hinds,  we  have  received  the  essen- 
tial recipes  for  two  delectable  Armenian 
dishes.  Shish  Kdbob  and  a  Pilaff  thai 
would  win  praise  in  any  language.  Well 
he  merits  the  snowy  white  chef's  cap, 
emblazoned  with  the  emblem  of  the  ex- 
clnsire  Chefs  of  the  West  insignia. 

2   pounds  lean  lamb 

2  medium-sized  onions 
V'2   cup  salad  oil 

1    bay  leaf 
1    teaspoon  salt 
V2   teaspoon  thyme 
Pinch  of  sage 

3  peppercorns,  crushed 

1    cup  Sherry  (some  like  red  wine  instead) 

Cut  the  lunil)  into  cubes  about  an  inch 


square  and  put  them  in  an  earthen  bowl. 
Run  the  two  onions  through  the  food 
grinder,  using  the  finest  blade.  Place 
the  onion  pulp  in  a  small  muslin  sack  or 
a  cloth  and  squeeze  the  juice  onto  the 
meat.  Add  the  oil,  bay  leaf,  and  season- 
ings, working  them  into  the  meat.  Add 
the  wine  and  let  everything  stand — at 
least  overnight.  Then  spike  the  meat  on 
skewers  (or  pieces  of  wire)  and  broil 
to  your  taste.  The  tricks  of  variation 
on  the  skewers  are  interesting  and  end- 
less. You  can  alternate  pieces  of  bacon, 
onion,  green  peppers,  or  even  very  small 
tomatoes  with  the  lamb. 


Some  of  you  may  want  to  pass  up  that 
grind-and-squeeze  method  of  extracting 
the  onion  juice  in  favor  of  the  slicing 
idea,  but  squeezing  the  oil  of  onion  di- 
rectly on  thi'  meat  is  the  real  secret  of 
Shish  Kabob. 

in  Armenia  not  bread  but  rice  is  screed 
with  Shish  Kabob.  Here  is  Chef  Dene- 
chaud's   recipe   for   Armenian    Pilaff. 

PILAFF 

Fry  1  cup  of  uncooked  brown  rice  in  .'? 
tablespoons  of  oil.  (Use  a  large  skillet.) 
Stir  it  constantly  until  it  turns  a  golden 
brown.  Then  season  it  and  pour  on 
enough  soup  stock  or  canned  soup  to 
cover.  (This  should  take  slightly  nunc 
than  i  cups.)  Cover  the  pan  and  sim 
nier  over  a  slow  (ire  until  all  the  liquid 
is  absorbed  and  tin-  rice  IS  almost  dry. 
Then  top  it  with  butter  and  serve. — 
Ralph  (1.  Denechaud.  Hollywood.  Calif. 
Your  palate  will  approve  of  this  way 
with  rice  whether  you  scree  it  with 
Shish  Kabob  or  without .  For  your  fur- 
ther delectation .  we'd  like  to  add  to 
these  two  specialties  of  Chef  Denechaud 
our  own  favorite  recipe  for  Sanaa, 
which  Armenians  loec  to  scree  along 
with  Shish  Kabob  as  a  companion  01 
side  dish.    Here's  tin1  reeijie: 
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SARMA 

Grape  leaves 
3   medium-sized  onions,  finely  chopped 
3   tablespoons  salad  oil 
1    teaspoon  finely  chopped  mint 
1    cup  uncooked  rice 
Pinch  of  cinnamon 
Vj   pound  uncooked  lamb,  chopped  fine 
Vl   teaspoon  salt,  or  more 

Seleci    some  large,  fresh,  tender  grape 

leaves,  cover  them  with  hot   water,  and 

set  aside  to  cool.   Saute  the  onions  in 

the   oil    until    they   are   lightly   browned. 

Then  add  the  mint  and  the  rice  and  fry 
for  about  1.)  minutes.  Add  the  cinna- 
mon, land),  and  salt  and  cook  10  min- 
utes more.    Roll  a  heaping  tablespoon  of 

this  mixture  in  a  grape  leaf,  folding  in 

the  ends.  Stick  half  a  tooth  pick  through 

each,  if  you  wish,  and  pack  the  bundles 
snugly  in  a  casserole  Top  with  lamb  fat 
and  add  a  little  water  to  prevent  scoreh- 
ing.  Cover  and  steam  for  1  hour,  or 
until   tender. 

Note:  Sarma  is  best  when  grape  leaves 
arc   used,   but   it   is  not  a   .serious    crime 

if  you  substitute  cabbage,  cauliflower, 

or  .spinach  leaves  until  the  grape  i  ines 
leaf  out  again. 


Don't  detract  from,  a  delicious  Armen- 
ian meal  by  serving  an  ordinary  dessert. 
Here's  the  perfect  Armenian  wind-up, 
Paklava! 

PAKLAVA 

2   pounds  pie  dough  (your  favorite  recipe) 
V2   pound  cornstarch 
14    pound  butter  or  margarine 
V2   pound  black  walnuts,  finely  chopped 
V4    pound  sage  or  orange  honey 

First,  let  the  pie  dough  stand  for  about 
6  hours  in  the  refrigerator,  then  divide 
into  30  small  balls.  Roll  each  into  a 
very  thin  sheet  and  stack  them  one  on 
top  of  the  other  after  a  light  dusting 
of  cornstarch  to  prevent  sticking.  As 
you  stack  every  seventh  sheet,  paint 
it  with  melted  butter  and  sprinkle  it 
with  the  chopped  black  walnuts.  Cut 
the  30  thin  sheets  diagonally  into  dia- 
mond-shaped pieces  about  2  inches  long. 
Put  these  into  a  generously  buttered 
pan  and  bake  in  a  slow  (300°)  oven 
until  lightly  browned.  Serve  them  in- 
dividually with  a  heaping  tablespoonful 
of  honey  on  each. 

Close  your  eyes,  fellow  Chefs,  with  each 
bite  of  this  flaky  Paklava.  It  is  the  very 
same  confection  that  completed  the  ban- 
quet feasts  of  Scheherazade  and  the 
One  Thousand  and  One  Nights  many 
centuries  ago. 
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START  THE  YEAR 
RIGHT  BY  STARTING 
EACH   DAY  RIGHT 


ftre»% 


INSTANT   COOKING 
flaked  WHOLE  WHEAT 

CEREAL 


Does  your  family  enjoy  the  pleasant  right- 
with-the-world  feeling  that  comes  with  a 
breakfast  of  hot,  nourishing,  good-tasting 
ZOOM?  Don't  say  that  you  haven't  time  to 
prepare  a  hot  cereal  .  .  .  ZOOM  cooks  the 
instant  you  stir  it  into  salted,  boiling  water. 
Nothing  could  be  simpler. 

Listen  to:  JAMES  ABBE  OBSERVES  daily  on  the  Blue  Network  7:30  A.M.,  P.W.T. 
LOUIS  P.  LOCHNER  on  NBC  -5:45  P.M.,  P.W.T.,  Wednesday  through  Saturday 


BUY  WAR  BONDS  AND  STAMPS 


THE  DINNER  MENUGRAPH 

Plans  Nutritionally  Correct  Meals 

This  clever  little  meal-planner  is  color-printed 
on  a  handy  revolving  dial  that  fits  right  into 
your  purse.  Lists  a  wide  variety  of  easily  se- 
lected menus  .  .  .  scientifically  planned  by 
Marguerite  G.  Mallon,  Ph.  D.,  of  University 
of  California,  Los  Angeles,  to  give  adequate 
nutrition  providing  normal  mineral  and  vita- 
min requirement. 

Take  THE  MENUGRAPH  along  when  you 
go  marketing  .  .  .  just  turn  the  dials  to  find  a 
perfectly  planned  meal.  You'll  charm  your 
guests  .  .  .  delight  your  family  .  .  .  with  meals 
planned  by  the  MENUGRAPH.  Every  house- 
wife should  have  one.  Only  $1.00  postpaid. 
Order  Now!  THE  BALLY  CO.,  P.  0.  Box  776, 
Beverly  Hills,  Calif. 


IMITATION  MAPLE  tiaOVtVUt- 

iHAMILTON  MANUFACTURING  CO.,  SEATTLE/     J 


AT  THE  OFFICE 
AND  AT  HOME 

There  is  no  such  thing  as  "bank 
ing  hours"  with  a  Mailway  account 
You  can  open  one  by  mail  (check 
ing  or  savings)  and  conduct  it  en 
tirely  by  mail  —  right   from  you 
home  or  office  to  suit  your  own 
convenience.  Our  special  Mailway 
envelopes  and  passbook  make  this 
service  fast  and  safe. 

Open  a  Mailway  account  by  mail 


CROCKER  FIRST 
NATIONAL  BANK 


FRANC 


JANUARY       1944 


Ccj^oxnucu    OO&dt     77aZuma£    2W 


Mtmbtr  Ftdtral  Dtpoiil  Imurance  Corporation 
ONE  MONTGOMERY  STREET 
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You  can  have 

OIL  HEAT 

When  Other  Fuel  is 
Not  Available 


K  armers  or  others  who  must  use 
oil  for  essential  heating  problems 
can  apply  to  P.A.W.  for  permis- 
sion to  buy  oil,  and  to  W.P.B.  for 
authorization  to  purchase  a  fur- 
nace. 


Write  for  the  name 
of  your  nearest  H.  C. 
Little  dealer.  He  can 
help  you  apply-and 
can  offer  you  low 
cost  fuel  saving  units 
-notably  H.  C.  Little 
oil-burning  Floor 
Furnaces,  the  only 
vaporizing  type,  oil- 
fired  units  in  America  with  auto- 
matic operation,  electric  ignition 
and  thermostatic  control.  For  com- 
plete information,  write  TODAY. 


n  So.  Calif..  Ariz! 
ond  Nev.  write  to: 


1041  Venice  Blvd.,  Los  Angeles  15,  Calif. 

gees  ARE  ME^, 

^Fth  A.SAUCY SAC/ce 

7// 

rl/hen  two  old-time 
favorite  condiments 
get  together,  you've 
got  an  exciting  com- 
bination for  any  main- 
course  dish.  Spice-up 
rationed  meals  with 
Best  Foods  Mustard- 
with  -  Horseradish. 
Use  it  on  all  foods 
on  which  you  for- 
merly used  ordinary 
mustard. 


GREEN  SAIJIIS 

Secrets  of  Success  in  Preparing 
Them  to  the  Queen's  Taste 


F 


or  many  of  us.  Victory  gardening  has 
led  to  all  sorts  of  new  adventures  in  the 
field  of  the  green  salad.  Whereas  in 
days  past  we  contented  ourselves  with  a 
mixture  of  perhaps  two  or  three  varieties 
of  greens,  we  now  find  eight  or  ten  dif- 
ferent kinds  as  accessible  as  the  garden. 
There  is  Prize  Head  lettuce,  delicately 
curled  and  touched  with  bronze;  Simp- 
son or  Grand  Rapids  leaf  lettuce,  with 
its  frilled  pale  green  leaves;  endive,  the 
"waviest"  head  of  them  all;  butter  let- 
tuce, almost  velvety  in  texture;  pepper 
grass  (cress) ,  so  pert  in  flavor;  head  let- 
tuce, invaluable  for  its  crispness;  Ro- 
maine,  a  graceful  aristocrat.  And  let's 
not  forget  young,  tender  leaves  of  spin- 
ach and  mustard.  All  these  varieties  of 
greens  are  happy  together  in  the  salad 
bowl;  they  complement  each  other  in 
flavor  and  texture  and  color. 

With  such  an  embarrassment  of  riches 
before  us,  let's  be  sure  that  we  prepare 
greens  for  salad  with  all  the  loving  care 
that  they  deserve.  These  are  the  cardinal 
rules:  Pick  them  long  enough  ahead  of 
serving  (preferably  in  the  morning  while 
the  dew  is  still  on  them)  so  that  after 
being  carefully  washed  they  can  be 
tucked  into  a  covered  pan  or  bowl  or  a 
moisture-proof  sack  and  chilled  thor- 
oughly in  the  refrigerator.  When  it 
(•(lines  time  to  put  them  into  the  salad 
bowl,  don't  shred  or  cut  them  with  a 
knife.  Break  them  into  eatable  pieces 
with  your  fingers! 


WITH 

HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 
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There  seem  to  be  numerous  ideas  about 
what  other  vegetables  belong  in  a  green 
salad.  Wedges  of  tomato,  cucumber 
discs,  artichoke  hearts,  wisps  of  radish, 
slivers  of  green  pepper,  onion  rings,  slices 
of  avocado,  cooked  or  canned  mush- 
rooms, and  strips  of  raw  kohlrabi  are 
just  a  few  of  the  ingredients  thai  are 
sometimes  found  lurking  amid  the 
greens.    Strictly  speaking,  of  course  a 

real  green  salad  does  not  have  room  for 
any  of  these,  valuable  as  each  one  is  in 
its  own   right.    A  greeil  salad  is  made  oi 

greens.  If  you  add  other  vegetables,  re 

gard  them  merely  as  accessories  which 
will  point  up  the  greens  in  flavor  and 
color  and  texture;  never  let  them  dom- 
inate. 


No  less  important  than  the  green  end 
of  things  is  the  dressing;  obviously  it 
can  make  or  break  the  final  result.  Now 
there  is  only  one  proper  dressing  for  a 
green  salad  .  .  .  the  true  French  type 
made  of  three  parts  oil  to  one  part  vine- 
gar or  lemon  juice,  with  seasonings  to 
taste.  This  is  the  accepted  formula,  but' 
it  is  capable  of  many  variations  of  fla- 
vor. Take  the  vinegar,  for  instance.  You 
may  want  to  use  wine  vinegar  one  time, 
cider  vinegar  another.  Then  there  are 
the  herb-flavored  ones,  such  as  tarragon 
vinegar,  which  can  be  used  alone  or  in 
combination  with  the  cider  or  wine  va- 
rieties. Malt  vinegar  lends  still  another 
flavor;  and  remember  that  part  lemon 
juice  and  part  vinegar  is  always  a  good 
combination. 

Nowhere  is  the  phrase  "season  to  taste" 
more  important  than  in  French  dressing. 
The  best  blend  of  oil  and  vinegar  is 
wasted  if  the  seasonings  are  not  added 
with  an  expert  hand.  Salt  is  the  most 
important  one  of  all,  and  perhaps  the 
best  rule  is:  Use  just  a  little  bit  more 
than  you  think  you'll  need.  For  a  dress- 
ing made  of  %  cup  oil  and  '4  cup 
vinegar,  1  teaspoon  of  salt  is  a  good  pro- 
portion. Next  comes  the  pepper,  and 
any  true  green  salad  lover  will  tell  you 
that  nothing  can  compare  with  the 
freshly-ground,  coarse,  black  variety. 
Its  delicate  "bite"  gives  a  green  salad 
the  zip  and  zest  that  it  needs.  Truly 
every  salad-maker's  "kit"  should  include 
a  jar  of  peppercorns  and  a  pepper  mill. 
Paprika  is  valuable  for  both  flavor  and 
color;  many  people  like  a  dash  of  dry 
mustard  or  of  ground  ginger;  the  bold, 
rich  personality  of  Worcestershire  sauce 
can  be  depended  upon  to  give  extra 
tang;  a  .suspicion  of  sugar  is  often  wel- 
come. Herbs,  if  they  do  not  join  the 
proceedings  via  the  vinegar,  can  come 
along  with  the  seasonings. 
Onion  and  garlic  need  no  introduction. 
It's  important  to  keep  them  on  the 
subtle  side,  however,  lest  their  distinc- 
tive flavors  overpower  the  other  ingredi- 
ents.   In  general,  it  is  better  that  they 

not  be  present  "in  person."  Include 
them  by  rubbing  the  salad  bowl  with  a 
cut   slice,  or  by   letting  a    |>icce  stand  in 

i he  vinegar  or  in  the  finished  dressing, 

if  it  is  prepared  in  advance.     Then  there's 

the  Old  World  technique  of  rubbing  a 

bit  of  French  bread  or  a  piece  of  a  bread 
slick  with  garlic  and  tossing  it  with  the 
greens  after   I  he  dressing  is   added. 
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R  c  I  o  1  u  t  i  o  n 
L            fo  r  Victory 

BUY  MORE  BONDS 

1  BUILD  MORE  WEAPONS 

I  WORK  STILL  HARDER 

fir\            1       1  IV/^-JiAi 
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I  he  more  bonds  we  buy. . .  the 
more  weapons  we  build  . .  .  the 
harder  we  all  work . . .  the  sooner 
will  the  young  men  and  women 
of  our  armed  forces  return. 

Until  then  we,  at  Lyon,  promise 
to  do  everything  possible  to 
further  the  war  effort-to  main- 
tain our  vigil  over  the  goods 
entrusted  to  our  care  by  our 
soldiers,  sailors,  marines-Waves, 
Wacs  and  Spars. 

Back  up  the  men  and  women 
in  uniform-and  make  an  earlier 
victory  possible. 

BUY  MORE  BONDS  TO 
BUILD    MORE   WEAPONS 

LET   LYON    GUARD  YOUR  GOODS 


.  .  .  call  your 
friendly  Lyon 


VAN  &  STORAGE  CO. 

COASI-TO-COAST-OR    ACROSS   THi   STRUT 
JANUARY       1944 


When  and  how  to  mix  the  dressing  is  a 
controversial  matter.  The  Continental 
way  is  to  take  all  the  ingredients  to  the 
table  and  start  from  scratch  with  the 
guests  looking  on  in  rapt  admiration. 
Then  there  are  those  who  prefer  to  get 
it  ready  beforehand.  Whichever  time 
and  place  you  choose,  it's  a  good  idea 
to  blend  your  seasonings  well  together 
first,  then  add  the  vinegar  and  stir  until 
the  salt  and  so  forth  is  dissolved,  and 
last  add  the  oil.  There  will  be  dissenting 
voices  raised  to  protest  against  this  tech- 
ni»] ue .  however.  Some  people  insist  that 
the  oil  should  be  added  before  the  vine- 
gar, others  that  the  pepper  should  not 
In-  ground  over  the  salad  until  just 
before  it  is  served,  and  so  on.  Actually, 
if  the  ingredients  are  expertly  chosen, 
t lie  method  of  mixing  them  is  of  second- 
ary importance.  It's  really  a  matter  of 
temperament! 


Most  additions  to  the  basic  French  dress- 
ing formula  of  oil,  vinegar,  and  season- 
ings really  come  under  the  heading  of 
gildingthelily.  But  there  are  a  few  excep- 
tions. Notable  among  these  are  finely 
chopped  watercress,  parsley,  or  chives, 
which  add  both  color  and  flavor  to  the 
salad.  And  then  there  is  a  trick  which 
appeals  to  those  who  like  a  thicker 
dressing — the  addition  of  an  egg  white. 
Add  one  unbeaten  white  to  a  cupful  of 
the  dressing,  beat  for  a  minute  or  two, 
and  you  have  a  creamy  mixture  that 
may  lack  a  little  of  the  sharpness  of  the 
original  dressing,  but  will  be  a  delicious 
variation. 

Since  to  many  people  Roquefort  Cheese 
dressing  is  the  ultimate  in  good  com- 
panions for  mixed  greens,  we'll  add  a 
word  about  it:  Try  mixing  the  cheese 
with  a  teaspoon  ful  or  so  of  softened  but- 
ter before  blending  in  the  French  dress- 
ing, a  little  at  a  time.  The  butter  seems 
to  heighten  the  rich  flavor  of  the  cheese, 
and  gives  the  finished  dressing  an  inde- 
scribable something! 
Mixing  the  dressing  with  the  greens  at 
the  table  is  a  good  idea  because  you  can 
be  sure  that  the  greens  will  not  lose 
their  crispness  before  they  are  served. 
If  you  do  prefer  to  fatiguer  le  salade 
behind  the  scenes,  wait  until  the  last 
possible  moment.  This  is  one  marriage 
that  won't  stand  the  test  of  time!  A 
word  of  caution:  Don't  be  too  gener- 
ous with  the  dressing.  Use  just  enough 
so  that  each  leaf  is  nicely  coated,  and  no 
more. 

Truly  a  green  salad  properly  prepared 
is  a  gastronomic  joy.  Lack  of  loving 
care  will  result  only  in  uninteresting 
mediocrity. 
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—Yes — and  it's  mighty  impor- 
tant to  save  your  water  heater 
in  War  times.  Replacements  are 
possible— but  only  under  certain 
conditions,  whether  your  heater 
is  a  Day  &  Night,  America's 
Finest,  or  one  of  a  dozen  other 
makes. 

Do  These  2  Simple  Things: 

1.  DRAIN  THE  TANK— at  least 
once  a  month,  eliminating 
dirt  sediment  and  rust  from 
the  bottom  of  the  tank.  This 
will  assure  longer  life — 
lower   gas   consumption. 

2.  STOP  FAUCET  LEAKS— for  60 
drops  a  minute  can  increase 
a  gas  bill  16%  and  cut  tank 
life.  Install  the  best  washers 
you  can  buy.  The  difference 
is — pennies  in  cost,  years  in 
service. 

And  if  your  heater  is  beyond 
repair,  phone  your  Day  &  Night 
plumber.  A  Day  &  Night,  Amer- 
ica's finest,  costs  no  more  than 
unpatented  conventional  types. 

DAY  &  NIGHT 

MANUFACTURING  COMPANY 

MAKERS  OF 
WATER  and  SPACE  HEATERS 

WATER  COOLERS 
Factory:  MONROVIA,  Calif. 
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GOOD  IDEAS 


Ways  and  Means  to  Better  Housekeeping  As  Reported  by  Sunset  Readers 


H 


headers'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $2 
upon  publication. 


BOX  LUNCH  FROSTING 

Protect  the  frosting  on  cup  cakes  to  be 
packed  in  the  lunch  box  by  putting  it 


HERE  ARE  THE  PANCAKES  a  man  always  likes  — 
for  breakfast,  lunch  or  supper!  "Straight-wheat" 
flavor  is  the  secret  —  the  result  of  using  only  wheat 
flour,  combined  with  buttermilk  and  five  other 
baking  ingredients,  especially  blended  for  your 
convenience.  All  you  do  is  add  milk  or  water,  stir 
and  bake  —  for  "wheats"  as  home-style  as  those 
his  grandmother  used  to  make.  And  if  he  likes 
waffles,  Globe  "Al"  Pancake  and  WafHe  Flour 
makes  them,  too  —  light  and  crisp  and  tender.  See 
the  recipes  on  the  package  —  they're  life-savers  for 
meatless  meals. 


Try  'em  with  honey,  f\f\ 


preserves  or  marmalade 


GLOBE 


in  the  middle  of  the  cakes  instead  of 
on  top.  If  you  are  packing  a  piece  of 
frosted  sheet  cake,  cut  it  in  half  and 
lay  one  frosted  half  on  top  of  the  other 
so  that  the  frosting  is  in  the  middle. — 
C.  W.  E.,  Los  Angeles. 

WAFFLE   FRITTERS 

After  making  waffles,  I  usually  have 
about  a  cup  of  batter  left  over.  I  store 
this  in  the  refrigerator  for  next  day's 
dessert — apple  fritters.  I  peel  an  apple 
and  grate  it  into  this  batter,  and  then 
drop  spoonfuls  of  the  mixture  into  about 
half  an  inch  of  hot  bacon  fat  to  cook 
until  nicely  browned.  I  serve  these 
sprinkled  with  sugar.  (I've  never  had 
any  left  on  the  plate!)  Quarter-inch 
rings  of  apple  can  also  be  dipped  into 
waffle  batter  and  fried. — E.  M.  A.,  Con- 
cord, Calif. 


NAPKIN  HOLDER 

A  large  pepper  can,  covered  with  fabric 
to  match  the  kitchen  curtains,  or  gaily 
painted  with  enamel,  makes  a  handy 
paper  napkin  holder  for  kitchen  or 
breakfast  room.  Remove  the  top  very 
carefully  with  a  can  opener  and  see  that 
the  edges  are  smooth, — L.  B.  E.,  Napa, 
Calif. 

TOAST  SALVAGE 

I  wonder  whether  everyone  knows  that 
the  best  way  to  salvage  scorched  toast 
is  to  run  it  quickly  over  an  ordinary 
kitchen    grater.    Even    if  the   toast    is 

badly  scorched,    the   last  burned    crumb 

can  be  removed  quickly  and  easily  with- 
out breaking  the  slice  of  lucad. — H.  P. 
'/'.,  On  I arii,.   Cilif. 

MOP  HINT 

Use  a  wet  mop  to  replace  a  dust  less  mop 
for  efficienl  wartime  housekeeping.   Dip 

a  mop  into  warm  water  and  Wling  it  out 

as  dry  as  possible  by  separating  it  into 

three  or  lour  portions  and  wringing  e.uli 

poit ion  separately,    Shake  the  mop  to 

(luff  it    and   go  over  the  hardwood  lloors 

with  it  quickly,   It  will  remove  all  dust 

and  dirt   and   leave  a   high    polish   on    a 

waxed  floor.   Rinse  the  mop  and  repeal 
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the  wringing  process  a^  often  as  necea 

sary  during  cleaning. — J  W.  S.,  Sacra- 
mi  til  o,  Calif. 

BUTTER  <  III  UN 
Having  lived  in  a  mountain  mining 
camp  for  several  yean  where  transporta- 
tion facilities  were  limited,  we  arc  used 
to  the  idea  of  every  piece  of  kitchen 
equipment  doing  two  or  three  jobs.  We 
found  tluit  an  ice  cream  freezer  makes  an 
excellent  cliiirn.  I'm-  no  ice.  Iiave  the 
cream  at  churning  tem|>erat lire,  turn  at 
a  moderate  speed.  The  -liortcst  cliurn- 
ing  time  we  have  recorded:  IV2  minutes: 
the  longest:  3a/2  minutes. — E.  II.  S., 
A  ustin,  A  < ' 

NEAT    BANDAGE 
If   the    adhesive    tape   ends   of   prepared 

bandages  are  split  before  being  applied 
to  a  finger,  the  bandage  will  curve  itself 

neatly  around  the  finger. — A.  S.  M., 
Berkeley,  Calif. 

DOUBLE    DUTY   CART 

Here's  anot lier  job  for  your  shopping 
cart — use  it  to  wheel  the  family  wash 
out  to  the  line  and  hack  again. — M  S., 
Upland,  Calif. 

ATTACHMENT  STORAGE 

Where  do  you  keep  the  assortment  of  at- 
tachments that  came  with  your  vacuum 
cleaner?  Here's  one  good  solution  to  the 
problem.  Cut  a  piece  of  plywood  to  fit 
inside  a  closet  door,  and  bore  holes  to 
fit  1 '2-inch  dowels;  %-inch  dowels  fit 
into  these  larger  ones  to  complete  the 
wooden  hooks  for  holding  the  attach- 
ments. Some  of  the  attachments  are 
held  in  place  at  one  end  with  metal 
broom  clasps.  The  tank-type  cleaning 
unit  is  mounted  on  a  small  platform  and 
held  to  the  hoard  with  wooden  thumb 
locks. — F.  L.  E.,  Sacramento,  Calif. 


Here's  GOLD  // 
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.now  why  veteran  pantry 
pirates  look  first  for  Pirates'  Gold 
Graham  Crackers? 

They're  real  treasure  to  big  ap- 
petites. A  snack  with  a  real  honey 
tang.  Just  what  hearties  like  to  find 
on  expeditions  into  the  pantry. 

Pirates'  Gold  Graham  Crackers 
are  made  of  golden  honey,  nourish- 
ing grain,  rich  molasses,  and  vege- 
table shortening.  Extra  rich,  they 
stay  fresh  longer. 

At  meals,  or  in  between,  hand 


young  and  adult  pirates  in  your 
household  a  fistful  of  Pirates'  Gold 
Graham  Crackers  with  a  tall  glass 
of  milk.  You'll  solve  more  than  one 
wartime  food  problem  this  tasty 
easy  way. 

Sold  in  one-pound  and  in  big 
two-pound  economy  packages.  Get 
your  Pirates'  Gold  today. 


^\V; 
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FREE 


"SPANISH 

DOUBLOONS" 

in  each  package! 

Save  them  —  you'll 
soon  have  a  big  pile 
of  pirates'  gold  play 
money.  Put  your  real 
cash  in  War  Stamps. 


SAFEWAY 
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THOUGHT    WE  COULD   60  OVER  TO 
THE  CHURCH  SOCIAL  TOGETHER/  MAR* 
MMM,  THOSE  ROLLS  SMELL  DELICIOUS/ 

BUT  HOW  DID  YOU  EVER  FIND  TIME 
TO  BAKE  THEM  TODAY? 


IT'S  A  NEW,  QUICK 
RECIPE,  RUTH... 
SPEEDY  WHEAT  ROLLS, 
THEY'RE  CALLED. 
THEY  NOT  ONLY  SAVE 
BAKING  TIME,  BUT  GIVE 
EXTRA  VITAMINS,  TOO.' 


YOU    SEE,  ALL  THOSE   VITAMINS 
GO  RIGHT  INTO  YOUR  BAKING,  WITH 
NO  GREAT  LOSS  IN  THE  OVEN.  AND 

A  GOOD  SUPPLY  OF  FLEISCH MANN'S 
WILL  KEEP  PERFECTLY  IN  YOUR  ICE-BOX.' 


For  your  free  copy  of  the  new  40-page 
Fleischmann'sbookletofover70  recipes 
for  breads,  rolls,  dessert  breads,  write 
to  Standard  Brands  Inc.,  Grand  Central 
Annex,  Box  477,  New  York,  N.  Y. 


Place  breast  bone  side  up;  cut  meat  from  ribs  by  running  knife  along  edge  and  under 
bones  to  loosen  them.  R\in  knife  -point  along  breast  bone,  separating  all  meat  from 
bones.  Spread  with  stuffing;  roll  tightly;  tie  with  strings  V2  inch  apart  and  around 
ends.  Brown  in  sausage  drippings;  cook,  covered,  at  .300" ,  30  to  35  minutes  per  pound 


For  Good  Roasts 

ROLL  YOUR  OWN 


Y 

1  our  meat  dealer  may  not  have  time  to 
bone  a  cut  of  meat  these  days- — but  you 
can  still  have  rolled  roasts.  Here  Meat 
Expert  Davenport  Phelps  of  San  Fran- 
cisco tells  us  how  to  go  about  it,  using 
inexpensive,  low-pointed  cuts. 
Pictured  above  is  a  boned  breast  of  veal 
in  the  process  of  being  stuffed.  For  this 
you  will  need  a  whole  veal  breast  of  4 
to  6  pounds  from  light  veal,  or  a  similar 


weight  from  the  rib  section  of  heavier 
veal.  Directions  for  boning  the  roast  are 
given  in  the  photo  caption,  and  the 
photo-diagram  at  the  top  of  this  column 
will  give  you  an  idea  of  the  bone  struc- 
ture. To  make  the  stuffing,  brown  % 
pound  pork  sausage,  then  combine  it 
with  .'{  cups  soft  bread  crumbs,  season- 
ings to  taste,  and  enough  stock  or  hot 
water  to  moisten. 


Breast  of  lamb  (photo  nborc)  also  can  be  boned,  sluljcd.  rolled.  For  beef  plate  loll. 
hui/  plate  '  In  S  ribs  aide  from  full  beef  plate:  hmie  same  way  as  reid  breast;  roll 
lengthwise  Without  sluljim/.  Hold  mil  tight  with  tiro  ice  picks  or  nietid  ski'ieers 
while   tying    with   string    every     '  inches,    llrown   in    hot   fat;   put    roust    until   tender 
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MOST  POPULAR  BRAND 
ON  THE  WEST  COAST 

CT      ^TOMATO  JUICE 


TOP-RANKING  FLAVOR.  No  wonder 
Libby's  Tomato  Juice  leads  all  other 
brands  on  the  West  Coast.  It's  pressed 
from  prize-variety  tomatoes,  canned  with 
utmost  care  to  guard  their  red-ripe  flavor. 

TOP-FLIGHT  NUTRITION,  TOO!  Libby's 
Tomato  Juice  is  rich  in  essential  vitamins 
;  a  good  source  of  Bi  and  G.  One 
of  the  best  of  all  breakfast 
drinks.  A  nutritious  bever- 
age for  packed  lunches. 
Libby,   McNeill  &  Libby. 


NUARY       1944 


COOKIES  TO  BRIGHTEN  A  LUNCHBOX 

Cream  together  %  cup  shortening,  1 
egg  and  %  cup  Tea  Garden  Drips. 
Transfer  to  large  bowl  and  add  %  cup 
shredded  carrots  and  V2  cup  nuts  (wal- 
nuts, pecans  or  peanuts) ,  %  cup  raisins 
and  1  cup  quick-cooking  oats.  Combine 
with  the  following  sifted  dry  ingredients : 
1  cup  flour,  1  teaspoon  baking  powder 
and  Vs  teaspoon  salt.  Drop  by  teaspoons 
on  greased  cookie  sheet  and  bake  12  to 
15  minutes  at  400  degrees. 

Meatless  Sandwich  Blueprint 

Peanut  Butter  for  spread 

Tea  Garden  Preserves  for  taste 

Praise  and  credit  for  you 

"PRESERVING"   TONIGHT'S   CAKE 

Here's  the  Tea  Garden  way  of  making 
tonight's  cake  taste  even  better  tomor- 
row. Cut  leftover  cake  or  plain  cake  into 
%  inch  slices  and  sprinkle  each  slice 
liberally  with  sherry,  port  or  muscatel. 
Spread  slice  of  cake  with  custard, 
whipped  cream  or  ice  cream,  and  top 
with  Tea  Garden  Preserves.  Easy  to  eat. 

SUPPER  SUGGESTION 

For  a  dessert  that  will  more  than  make 
up  for  a  rationed  supper,  how  about 
thin,  tender  griddle  cakes,  wrapped 
around  a  generous  portion  of  Tea  Gar- 
den Jelly  and  topped  with  powdered 
sugar? 

MARMALADE-NUT  PINWHEELS 

1  recipe  baking  powder  biscuit  dough 
(2  cups  flour,  etc.) 
Melted  butter  or  margarine 
%  cup  Tea  Garden  Orange  Marmalade 
%  cup  chopped  walnuts  or  blanched 
almonds 

Roll  biscuit  dough  into  a  rectangle  1/i- 
inch  thick;  brush  with  melted  butter. 
Combine  marmalade  and  nuts  and 
spread  over  dough.  Roll  like  jelly  roll 
and  cut  in  1-inch  slices.  Lay  slices  on  a 
greased  baking  sheet  and  brush  tops  of 
slices  with  melted  butter.  Bake  in  a  hot 
oven  (400°  F.)  for  15  to  20  minutes. 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA  GARDEN    PRODUCTS  CO. 
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What  more  appropriate  table  cloth  for  a  bathroom  shower  than  flowered  bath  towels? 
And  wash  cloths  for  napkins?  A  wash  bowl  and  pitcher,  when  filled  with  flowers,  fruit,  and 
nuts,  become  a  party  centerpiece.  Paper  fins  and  tails  convert  soap  into  fish  place  cards 
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Showers  for  Any  Month 


H 


ow  that  it's  Uncle  Sam  who  names 
the  day  and  June  has  become  just  an- 
other month  on  the  calendar,  bridal 
showers  are  always  in  order.  There's  no 
time  or  reason  for  elaborate  menus  and 
decorations,  so  these  ideas  have  been  se- 
lected with  an  eye  to  simplicity. 

Of  course,  many  types  of  showers  have 
of  necessity  been  eliminated  for  the 
duration.    (Remember  pantry  showers, 

and  silk  hosiery  showers!)  Hut  thai  old 
shower  triumvirate — kitchen,  bath- 
room, and  miscellaneous — is  still  as 
popular  as  ever. 

Many  brides  don't  know  where  they'll 
be  hanging  their  hats,  SO  select  shower 
gifts  that  won't  present  a  color  prob- 
lem. Snowy  white  towels  are  the  ideal 
bathroom  shower  gift.  Nothing  for  the 
kitchen    is  more   appreciated   than   oven 

and  range-top  glass  utensils.  Pottery,  in 
neutral  colors  that  will  go  with  every 
tljing,  is  also  a  good  choice.    Make  your 
miscellaneous   shower    gifts   as    practical 
and  useful  as  possible,  for,  if  the  bride  is 

to  be  traveling,  she  can't  take essen 

tials   with    her.     A    suitcase  or   hamper 

stocked  with  the  minimum  essential 
kitchen  utensils  is  a  gift  thai  any  bride 

would    welcome. 

Don't  worry  if  the  bride  you  want  to 
honor  is  thousands  of  miles  away.  Have 


a  shower  for  her  anyway — by  proxy! 
Proceed  in  the  usual  manner  to  plan  the 
party,  but  have  the  guests  bring  their 
presents  unwrapped.  Provide  a  variety 
of  wrapping  materials  and  a  large  pack 
Ing  box  so  that  the  guests  can  wrap  an 
assemble  the  gifts  for  mailing.  Jingle 
or  cartoon  pictures  can  be  devised  fo 
each  gift,  or  the  guests  can  write 
round-robin  letter  with  all  the  lates 
news  for  the  honoree.  A  variation  of  thll 
shower  would  be  to  mail  individua 
packages  over  a  period  of  several  day 
to  spread  out  the  surprises  instead  o 
putting  them  all  in  one  big  box. 

No  bride  can  have  too  many  dish  tow 
els,  and  what  bride  wouldn't  like  to  hav 
B  set  personally  embroidered  for  her  a 
B  shower.  Provide  each  guest  with  I 
plain  hemmed  towel  and  a  variety  o 
colored  embroidery  threads,  and  let  im 
aginations  run  riot  Vward  a  prize  fo 
the  best,  of  course.  A  signature  table 
cloth  is  also  a  nice  souvenir  for  a  hrid 
Have  each  guest  sign  in  pencil  and  thei 
embroider  her  signature. 

If  the  guests  aren't    all  experience 

cooks,  here's  a  game  that  will  |'i"\ 
both  amusing  and  enlightening  I'a- 
out  papers  and  pencils  and  have  cac 
guest  write  down  he"'  idea  of  a  recipe  f< 
plain   cake    (or   biseiiils,   01    pic   crust,  < 
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standard  fa\  orite) .  Collect 
be  papers  after  two  minutes  <>r  so.  and 
ompare  the  results  with  ■  basic  rook 
ook  recipe.  The  variety  will  be  amaz- 
lg.  Some  entries  will  bo  like  no  cake 
nvone  ever  saw  or  ever  will  see!  A 
ook  book  is  a  suitable  prize  for  the  wili- 


er (or  loser!) .  Incidentally,  don't  for- 
et  that  a  good  cook  liook  is  one  of  the 
est  shower  gifts  yon  can  find. 

.'o  discussion  of  showers  is  complete 
ithont  mention  of  baby  showers,  now 
lat  perambulator  traffic  exceeds  auto- 
lobilc  traffic.  One  of  the  most  impor- 
int  things  to  remember  when  present- 
ly a  gift  for  a  newcomer  is  the  fact  that 
abies  grow!  Most  new  mothers  know 
hat  it's  like  to  have  fourteen  size -six- 
lonths  sweaters  and  no  size-twos!  It's 
I  ways  safest  to  keep  to  the  larger  sizes. 

f  you're  planning  to  fit  out  a  bassinet, 
ere's  a  practical  idea:    Make  the  bas- 


net skirt  in  two  sections  so  that  it  can 
e  used  for  a  dressing  table  skirt  when 
unior  reaches  the  crib  stage. 

ketched  in  this  column  are  three  easy- 
)-make  favors  for  baby  showers.  The 
iree-cornered  pants  are  made  of  cotton 
anncl  and  dipped  in  hot  paraffin.  They 
lake  an  amusing  favor  or  place  card, 
he  little  cradle  is  an  eggshell  carefully 
ut  to  shape  with  small  manicure  seis- 
es. Paint  the  cradle  pink  or  blue  and 
"im  with  lace  or  ribbon  scraps.  The 
aby  in  the  cradle  may  have  a  button 
r  peanut    head    and   a   pink    or   blue 


lanket.  Sachets  are  always  welcome, 
nd  the  doll  one  shown  here  is  quickly 
ishioned  from  a  square  of  pink  taffeta 
ned  with  a  layer  of  cotton  batting.  The 
;atures  are  embroidered  in  blue,  and 
ice  edging  trims  the  skirt  and  bonnet. 
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Get  the  energetic  cleansing 
action  of  a  scouring  powder,  plus 
the  gentle  sudsing  action  of  soap. 
Whip  through  those  greasy  skil- 
lets and  sticky  pots  and  pans  in  no 
time  at  all . . .  use  Scotch  Triple- 
Action  Cleanser— scour  with  suds. 


IS 


.«*•-•. 


On  pots  and  pans- 


SCOTCH  CLEANSERS 

Loosen  dirt . . .  dissolve  grease 
...and  brighten  the  surface 


The  DIFFERENT  CLEANSER  ,Q°^T  in  the  DIFFERENT 
PACKAGE  *  NOT  ROUND  Q   BUT  SQUARE  <?J) 


**  A 


ir  buy  u.  s. 

WAR  SAVINGS 
STAMPS  AND  BONDS 


filM 
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Potato  Crust  Meat  Pie 

3  cups  cooked  meat        2  cups  thin  gravy 
2  cups  cooked  carrots   2  cups  hot,  mashed,  well- 
and  small  onions  beaten  potatoes 

3  tablespoons  DURKEE'S  DRESSING 

Put  meat,  sliced  carrots,  onions  in  casserole. 
Add  heated  gravy  and  two  tbs.  Durkee's  Dress- 
ing. Mix  1  tbs.  Durkee's  into  potatoes.  Arrange 
potato  on  top.  Bake  in  hot  oven  (400°  F.), 
brown  lightly.  Serves  6. 


Yesterday's  meat  is  a 
"brand-new  dish"  with 
Durkee's  Famous  Dressing 
...the rich,  golden  sauce  with 
a  tang  and  zest  men  love! 
Adds  new  and  appetizing 
flavor  to  fish,  salads,  sand- 
wiches and  meats.  Write  for 
free  booklet,  "How  to  Dress 
Up  Wartime  Menus," 
Durkee  Famous  Foods,  2900 
5th  St.,  Berkeley,  California. 

Dress  it  op  with 


DURKEE'S 

FAMOUS 

DRESSING 


ir  Foods  need  Tang  . . .  the  flavor 

Produce  nature  forgot.    Sandwiches, 

Conserve  crisp    vegetable    salads,    cold 

Share  meats,    seafoods,   potato   salad 

Play  •  ■  ■  will  be  more  delicious  with 

Square  this  perfect  salad   dressing. 


NALLEYS 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C. 
And  Sunset  Readers'  Homes 

Let  your  suet  help  to  do  it,  Mary  Ann, 
Put  every  scrap  of  fat  into  a  can, 
Save  your  drippings  and  your  dippings 
And  your  trimmings  and  your  snippings 
And  the  fat  you  do  not  eat 
For  Uncle  Sam. 

Solveig  P.  Russell 


T 


he  importance  of  fat  salvage  cannot 
be  stressed  too  highly.  Illustrated  in 
these  columns  this  month  are  six  ways 
to  save  fats  for  the  war  effort.  As  soon 
as  your  can  is  full,  take  it  to  your 
butcher.  He  will  pay  you  two  ration 
points  per  pound.  Waste  fats  will  help 
to  win  the  war. 


Sai>e  fats  .  .  .  the 
drippings  left  in 
broiler  pan  after 
cooking     meats 


*T 


EFFICIENT  LIGHT  SAVING 

Although  light-saving  is  a  wartime  es- 
sential, it's  false  economy  to  save  light 
but  injure  your  eyesight.  Here  are  some 
highlights  of  the  booklet  How  Can  I 
Avoid  Wasting  Light  (obtainable  for 
1  cent  per  copy  from  Illuminating  En- 
gineering Department,  Westinghouse 
Lamp  Division,  Bloomfield,  N.  J.)  that 
point  out  how  to  save  your  eyes  and 
light  at  the  same  time: 
Turn  off  lights  not  in  use.  Be  sure  to 
remember  those  in  the  basement,  t lie 
hall,  or  on  the  porch.  When  you  are 
finished  sewing  or  reading  and  are  re- 
laxed listening  to  the  radio,  turn  on  a 
smaller  bulb  instead  of  the  bright  work- 
ing light.  .  .  .  Share  your  light.  Arrange 
furniture  wherever  possible  so  that  two 
people  can  use  the  same  lamp,  but  don't 
let  anyone  face  the  lamp  directly.  .  .  . 
Provide  plenty  of  light  for  safety.  Jun- 
ior's roller  skates  may  be  lurking  on 
the  stairs  (even  though  you've  told  him 
again  and  again) ,  so  be  sure  the  danger 
spots  in  your  home  are  well  lighted.  .  .  . 
Hare  enough  light  to  read,  sew, or  study. 
There's  no  economy  in  trying  to  read  by 
the  light  of  a  dim  bulb.  You'll  pay  for 
it  in  eyestrain.  See  that  the  children 
don't  read  or  play  in  their  own  shadows. 


Save  fats  .  .  .  the 
grease  that  rises  to 
the  top  of  hi  ea  I 
stews  and  sou/is 


MINDING  YOUNG  AMERICA 

Take  a  tip  from  one  of  my  neighbors,  a 
kindly  elderly  lady  who  volunteered  to 
Cflre    for    a    soldier's    children     from    the 


TODAY  WE  ALL  NEED... 


\ 


•&  HERE  'S  a  man's  breakfast.  Tempting 
hotcakes.goldenMapleineSyrup— America's 
favorite  syrup.  Make  it  today  with  or  without 
sugar.  Get  Mapleine  from  your  grocer,  now ! 

3  GRAND  WAYS  TO  MAKE  MAPLEINE  SYRUP 

pour  2  cups  boiling  water 
over  4  cups  sugar 
add  1  teaspoon  Mapleine 
stir  and  you  have  .  .  . 

2  pints  Mapleine  Syrup 

boil  1  Vi  cups  hot  water 

3  cups  corn  syrup 

for  5  minutes 
add  1  teaspoon  Mapleine 
stir  and  you  have  .  . . 

2  pints  Mapleine  Syrup 


hear  1  cup  hot  water 

Vi  cup  strained  honey 
1Vi  cups  corn  syrup 
Bring  to  full  boil. 

add  1  teaspoon  Mapleine 
tlir  and  you  have  .  .  . 

2  pints  Mapleine  Syrup 


MAPLEINE,! 

IMITATION       MAPLE       F  L  A  V  O  R I  I 


California    Pottery    by 
KAY   FINCH 

See  the  complete  line  at  leading 
department  stores  and  gift  shops. 


KAY         FIN 


CORONA    DEL    MAR    •    CALIFORNIA 


BUY  WAR  BONDS  AND  STAMPS 


i 
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FOR 
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THE  BLISTEX  CD.  SEATTLE  /CHAPPED  UPS k 
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Croix  Royale  helps  to  glorify  the  art  of 
dining  .  .  .  from  appetizers  of  dry  wines 
and  Vermouths  through  table  wines  and 
after-dinner  liqueurs.  You  have  perfection 
when  you  serve  Croix  Royale  .  .  .  made  in 
the  old-world  manner  from  finest  grapes 
of  the  fabulous  San  Joaquin  Valley! 
REMEMBER,   BUY  BONDS  FIRST  I 

)  VINEYARDS  CO.  *  FRESNO,  CALIFORNIA    I 


SEEDS    FOR    OVERSEAS 

If  you  were  thrifty  and  saved  your 
surplus  seeds  in  your  Victory  and 
flower  garden  and  can  spare  a  few, 
send  them  along  to  the  San  Francisco 
Garden  Club  for  distribution  to  Ser- 
vice men  overseas.  The  address  is: 
San  Francisco  Garden  Club 
Room  133,  Fairmont  Hotel 


HERE'S    NO    SHORTAGE 


TWEEN 


OOTHBRUSH 


Refills 


r"es,  there  are  plenty  of  Clean-BE-Tween  Tooth- 
>rush  Refills  in  all  four  textures  at  drug  counters. 
\  fresh  refill  will  make  your  Clean-BE-Tween 
)rush  as  good  as  new.  Handles  are  not  being  made, 
emporarily,  due  to  war  needs  for  nickel  silver. 
Zlean-BE-Tween  Toothbrushes  are  guaranteed  to 
]ive  satisfactory  service. 

UAN-Bt-TWEEN  TOOTHBRUSH 

COMPANY  INC. 
3S  ANGEIES,  17  NEW  YOtK.  17 
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time  school  closed  in  the  afternoon  until 
their  mother  returned  from  a  war  plant 
in  the  evening.  My  neighbor  does  not 
accept  compensation  for  her  services, 
;is  she  ^ays  it  is  her  contribution  to  the 
war   effort. — C.  E..  Los  Angeles. 


the 


Sure  fats 
grease  in  your 
baking  pan  after 
baking  or  roasting 


ZONE  NUMBERS,  PLEASE 
If  your  postal  zone  number  doesn't  ap- 
pear on  the  label  of  your  copy  of  Sunset, 
be  sure  to  send  it  in.  One  good  way  is 
to  cut  out  the  address  label,  add  the 
zone  number,  and  paste  it  on  the  back 
of  a  penny  postcard. — H.  C.  B.,  Los 
Angeles. 

(Ed. — //  you  don't  want  to  cut  your 
magazine,  just  unite  your  name  and  ad- 
dress as  it  is  given  on  the  label,  plus  the 
zone  number,  on  a  ■postcard  and  drop  it 
in  the  mail.  The  address  is  Sunset  Mag- 
azine, 576  Sacra-metito  St.,  San  Fran- 
cisco 11.) 


Save  fats  .  .  .  the 
grease  in  the  skil- 
let after  frying  any 
irteats   or   poultry 
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PILLOW   FILLING 

Another  good  idea  for  replacing  worn 
out  pillow  ticking:  Sew  up  three  sides 
and  about  three  quarters  of  the  fourth 
side  of  a  new  pillow  ticking.  Detach  the 
dust  bag  from  your  vacuum  cleaner,  and 
tie  the  new  ticking  snugly  over  the 
opening.  Put  on  the  attachment  for  up- 
holstery cleaning  (minus  the  brush) 
and  slip  the  end  of  this  attachment  into 
the  old  pillow.  The  feathers  will  be 
sucked  into  the  new  ticking  without  a 
one  escaping.  Then  detach  the  new  tick- 
ing from  the  vacuum  and  sew  up  the 
opening. — C.  M '.,  Chico.  Calif. 


Save  fats  .  .  .  solid 
fats  cut  off  meat 
in  preparation  or 
left  at  the  table 


SNAP  REPAIR 

If  the  snap  fasteners  on  your  clothes 
won't  stay  closed,  here's  an  easy  rem- 
edy: Remove  snap  from  garment;  fas- 
ten the  two  halves  together;  put  snap  on 
a  solid  surface  and  give  it  a  light  tap 
with  a  hammer.  A  try  will  tell  you  if 
it  needs  another  tap  or  two.  The  snap 
will  be  as  good  as  new. — A.  C,  Santa 
Rosa,  Calif. 


e 


Save  fats  .  .  .  used 
shortenings  and 
oils  after  cooking 
value   is  secured 
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\    Why  your  dog  "5 

swallows  his  food 

in  chunks! 


A 

4* 
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It's  just  as  natural  for  your  dog  to  bolt 
his  food  quickly  and  in  chunk-size  pieces 
as  it  is  for  you  to  chew  yours  thoroughly 
before  swallowing  it. 

Nature  designed  the  dog's  digestive  sys- 
tem just  that  way.  Large,  solid  pieces  of 
food  remain  in  his  stomach  long  enough 
for  the  digestive  juices  to  extract  maxi- 
mum benefits  from  every  single  morsel. 

This  fact  was  an  important  consideration  in 
determining  the  size,  shape  and  consistency 
of  Friskies  Cubes. 

In  addition  to  being  planned  for  your 
dog's  natural  digestion  and  appetite,  each 
Friskies  Cube  contains  19  essentials  of 
proper,  adequate  nutrition. 


There's  no  fuss,  no  bother  about  feed- 
ing Friskies.  It's  ready  to  use  right  from 
the  package.  Clean,  convenient,  easy  to 
store  and  handle.  Economical,  too,  be- 
cause Friskies  is  all  food.  Not  an  ounce 
of  waste. 

FREE!  A  BRAND  NEW  BOOK!  Send  tot  your 
copy  of  "How  to  Feed  and  Care  for  Your  Dog 
in  Wartime."  Simply  address:  Albers  Milling 
Company,  1054  Stuart  Building,  Seattle, Wash. 


Friskies  Cubes  comes  in  12  02.  tubes, 
2  lb.  packages,  4*6  lb,  and  50  lb.  bags. 
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BED  ROOM 


BED  ROOM, 


Exterior  view  looking  into  living  room, 
dining  room,  covered  terrace.  Plan  is 
drawn  to  scale  of  1/16  of  an  inch  to  foot 


Be  your  own  architect  of  the  exterior  of 
the  house.  Whether  you  have  windows 
or  glass  doors  or  Dutch  doors  between 
each  room  and  the  garden  depends  upon 
how  much  protection  you  want. 


All  exterior  wall  surfaces  where  stone  is 
not  used  are  either  of  glass  or  board  and 
batten.  Roof  is  of  shakes. 


w, 


hat  kind  of  a  house  could  you  build 
if  you  were  forced  to  meet  these  re- 
quirements? 

(1)  Building  material  must  be  near  at 
hand. 

(2)  Construction  must  be  so  simple 
that  unskilled  labor  would  do  a  good  job. 

(3)  Requirements  for  critical  material 
must  be  held  to  the  minimum. 

(4)  It  must  fit  Western  conditions — 
southern,  central,  and  northern — of  cli- 
mate and  terrain. 

Designer  Jan  Reiner  of  San  Francisco 
gave  us  the  answer  you  see  diagrammed 
and  illustrated  on  these  pages.  Reiner 
points  out  how  it  meets  the  above  re- 
quirements and  answers  a  lot  of  West- 
ern living  problems  at  the  same  time. 
He  says: 

• 

You  can  build  it  yourself,  if  you  like  to 
build. 

Although  sketched  in  stone,  it  can  be 
built  of  adobe  brick,  ordinary  brick,  or 
;i  combination  of  all  three. 


You  start  with  3  parallel  walls  as  shown 
on  sketch  and  plan. 

The  partitions,  dividing  the  space  be- 
tween the  walls  into  rooms,  are  of  ordi- 
nary 2-  by  4-inch  stud  construction 
surfaced  with  either  board  and  batten 
or  wall  board. 

The  floor  is  a  5-inch  concrete  slab. 


Note  how  at  the  end  of  the  living  room 
the  walls  and  roof  form  a  protected  out- 
side terrace. 

In  the  interior  arrangement  suggested 
here  you  enter  through  a  very  small 
vestibule  into  an  all-purpose  living 
room.  A  conspicuously  located  fireplace 
dominates  the  room.  It  has  been  given 
an  interior  wall  to  prevent  heat  loss. 
Arranged  SO,  the  masonry  of  the  fireplace 
becomes  a  natural  heat  reservoir. 


n~&Jh 
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Detail  of  basic  wall  construction  viewed  from  bedroom 
tide.    Ceiling  joints  arc  ..'  by   B  inohei,  i\  feet  long  I 
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replace  and  garden  door  on  west  side 

home.     Dining   alcOVB   U   Ix'liind    the 

eplace.    Curtain  for  ■privacy  fit  riaht 


Aween  the  fireplace  and  the  kitchen  is 
c  dining  space.  It  ia  a  part  of  the 
•ge  combination  room  but  partially 
tached.  If  you  want  complete  pri- 
e\ .  a  curtain  can    l>e  drawn  between 

eplace  ;md   coat    closet  . 


Jding  glass  doors  on  both  sides  of  the 
Its  dining  alcove  allow  yon  to  make 
B  dining  space  a  part  of  the  garden. 

the  extreme  end  of  the  living  room 
tin-  "rest  alcove,"  a  place  for  a  built-in 

fa  and  a  few  Iniok  shelves.   The  alcove 

n   lie   curl  .lined   off  for  complete  pri- 

• 

ie  kitchen  is  combined  with  the  utility 
Dm.  The  bath  and  kitchen  plumbing 
arranged  back  to  back  to  save  on  ex- 
vation  and  piping  expense. 

yon  build  in  stone,  the  wall  texture 
BO  decorative  in  itself  that  you  do  not 
ed  pictures  on  the  walls.  However,  if 
u  like  to  have  some  provision  for  a 
corative  note,  such  as  a  vase  of  flmv- 
i,  extra  lamps,  books,  etc.,  a  niche  can 

built  into  the  wall. 


l  enterprising  gardener  will  find  this 
in  an  interesting  challenge.  By  divid- 
?  the  garden  surrounding  the  house 
to  "rooms"  to  supplement  each  inte- 
>r,  an  illusion  of  spaciousness  could  be 
/en  this  compact,  small  house. 


CROWDED    OUT! 

The  ninth  installment  in  our  Western 
architectural  series 

BLUEPRINTS   OF    TOMORROW 

was  forced  to  give  way  to  the  Victory 
garden  in  this  our  opening  1944  gar- 
den issue. 

Watch  for  it  in  the  February  Sunset. 


Scores  Are  In -/tew  /tnproi/ea* 
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IMow  you  have  proof  that  Old 
Dutch  is  a  best  buy!  All  leading  cleansers 
were  given  exhaustive  tests  by  independent 
laboratories  and  in  typical  homes  .  .  .  com- 
pared on  everyday  household  tasks.  And  Old 
Dutch  won  by  a  wide  margin  every  time! 

Why?  Well,  first  of  all,  Old  Dutch  Cleanser 
contains  a  special  ingredient  that  quickly  dis- 
solves grease,  the  thing  that  makes  cleaning 
a  problem.  Then  its  remarkable  cleansing 
agent,  Seismotite,  removes  dirt  and  stains 
easily  and  efficiently  . . .  without  hard  rubbing 
on  your  part. 

Look  at  the  scores  below  .  . .  see  how  much 
more  cleaning  you  get  in  every  can  of  Old 
Dutch!  No  wonder  more  women  use  Old 
Dutch  than  any  other  cleanser! 


CLUTCH 


Save  yourself  work  on  every  household 
cleaning  task  by  getting  economical  Old 
Dutch  Cleanser  today!  Get  one  can  for  the 
bathroom,  one  for  the  kitchen  and  another 
for  the  laundry  to  save  steps. 


One  Can  of  Old  Dutch  Cleans  Your 
Bathtul>34   More  Times 

than  any  other  leading  cleanserl 


One  Can  of  Old  Dutch  Cleans  Your  Favorite 

Pan*7#     More  Times 

than  any  other  leading  cleanser! 


One  Can  of  Old  Dutch  Cleans  Your 
Broiler  Pan**48    More  Times 
than  any  other  leading  cleanserl 
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One  Can  of  Old  Dutch  Cleans  Your 

Sink  £9  More  Times 

than  any  other  leading  cleanserl 


One  Can  of  Old  Dutch  Cleans  Your 

Washbowl  9/    More  Times 

than  any  other  leading  cleanserl 


It's  whaf  you  get  .  .  .  not  how  much 
you  pay  .  .  .  that  spells  real  econ- 
omy. That's  why  more  women  use 
Old  Dutch   than  any  other  cleanser! 


/*■   Guaranteed  by  **\ 
V  Good  Housekeeping  j 

^•*£*JeYt§tiut>v£>^ 

*2-quart  size  aluminum  pan 
**13"  by  16"  broiler  pan 


us  d  i  Krmer^^^^9wm 


Mixed  wall-stone  fireplace;  C.  J.  Groen  home,  Montebello,  Calif.  Groen  pool — wall  stone  topped  with  flags;  wall  is  of  sawed  flags 


PHOTO  BY  JACK    BURKENS 
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Grill-fireplace  unit,  built  by  owner  G.  E.  Millard,  Pasadena,  is  of  sawed  flagstones 


good  example  of  construction  using 
rocks  of  the  cobblestone  type  is  the  bar- 
becue-fireplace of  the  0.  I.  Bennett's  of 
Portland.    The   fireplace  itself  follows 
conventional  fireplace  construction  prin- 
ciples.   The  barbecue  section  was  built 
as  follows:    An  angle  iron  frame  about 
22  by  22V2  was  constructed  of  old  bed 
rails,  cut  to  length  and  riveted  at  tin  , 
conicis.    This  is  the  main  item  and  sup 
ports    the    two-section,    four-hole,    casl 
iron  range  flat  top.   It  was  held  in  plaoj 
by    a    temporary    wood    frame     (post: 
driven  into  the  ground  with  cross  piece 
above)  ,  squared  up  and  leveled  at   tin 


PHOTO  BY   PHILIP  FEir 


Details  of  0.  I.  Bennett's  Portland  fireplace  barbecue  of  cobble- 
stones. Note  smoke  outlet  from  barbecue  to  fireplace  chimney. 
Firebrick  was  used  to  line  the  fire  box  and  red  brick  was  used 

in  the  OSh  pit.  Short  piece*  0/  pipe,  liars,  and  angles  were  in- 
serted  here  and  there  to  give  added  strength  to  the  structure 
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Large  nun///  textured  null  stone  is  particularly  suitabh  for 
formal  retaining  walls.  Herbert  Myrick  garden,  Santa  Barbai 

.H  II   N  S  1 1 


PHOTO  BY   PHILIP  FElN 
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ntctnral  effect  Is  achieved  by  laying 

qs  flat  mid  i,it  cud;  II    Oris.   Ventura 


Bred  height,  and  the  stone  work  built 
around  it. 

.()  furnace  grates  were  broken  off  at 
table  lengths  and  built  into  the  stone- 
rk.  An  old  stove  pipe  was  used  only 
a  form  in  connecting  the  stove  with 
:  chimney.  This  will  eventually  rust 
t,  leaving  a   cement   smoke   passage. 

VARIETY  IN  STONE 

jnotony  in  stone  work  can  be  over- 
ne  by  a  few  simple  tricks.  The  Grocn 

01  pictured  at  left  illustrates  the  con- 
st achieved  by  using  a  few  stones  of 
igliter  color.  The  wall  of  flat  cut 
>nes  laid  ends  out  affords  a  contrast  in 

ture.  Placement  of  stones  can  add  to 
:  structural  quality  as   illustrated   in 

2  garden  bench  above.  Here  small 
*jes  of  flagstone  laid  ends  out  and  two 
ger  pieces  at  the  bottom  laid  flat 
tinst  the  mortar  simulate  small  stones 
jported  by  large  boulders. 


PHOTO   BY   R.    W.    BERRY 


cal  stone  was  used  for  this  wishing 
'l.  W.  E.  Dunn,  Jr.  home,  Los  Angeles 

'  NUAUY       1944 


PREMIER   PAINTS   HAVE 
CONTROLLED 
PENETRATION 


Making  paint  is  a  lot  like  baking  a  cake. 
First  you  get  a  recipe;  second,  the  ingred- 
ients used  will  determine  the  quality;  lastly, 
they  must  be  put  together  properly,  to 
obtain  the  desired  results. 

The  same  thing  applies  to  making  good 
paint.  First  a  proved  formula  is  required; 
next,  good  ingredients  such  as  chemically- 
pure  colors  and  pigments,  select  natural 
and  synthetic  resins  and  drying  oils.  These 
components  properly  compounded,  pro- 
cessed and  milled  produce  the  desired 
product. 

Premier  paint  formulas  are  developed  par- 
ticularly to  meet  Western  climatic  condi- 
tions and  decorative  requirements  They 
are  manufactured  under  a  strict  laboratory 
control  system  to  insure  uniformity.  Liq- 
uids are  cooked  by  a  specific  Premier  pro- 
cess in  stainless  steel  kettles  to  produce  the 
famous  '^Premier  Controlled  Penetration. 
The  Controlled  Penetration  feature  in 
Premier  Paints  provides  greater  spreading 
capacity,  better  covering  power,  ease  of 
application  and  longer  life.  You  can  de- 
pend upon  Premier  Paints  to  give  complete 
satisfaction. 


Penetration  of  Premier  Paints  when 
applied  to  a  surface  is  actually  con- 
trolled so  as  to  permit  the  proper 
amount  of  protective  oils  to  remain 
with  pigments.  This  produces  a  flex- 
ible, balanced  paint  film  to  hold  suc- 
ceeding coats,  or  to  resist  the  destruc- 
tive elements  of  sun,  rain  and  fog. 


'Controlled  Penetration  is  a  feature  that  has  been 
incorporated  in  Premier  Paints  tor  many  years. 


PREMIER    OIL   &    LEAD    WORKS 

3950  Medford  St.  •  Los  Angeles  33,  California 


PREmimPRMTS  b 


THERE  IS  A  PREMIER  PAINT  FOR  EVERY  PAINTING  NEED.  SOLD  THROUGH 
INDEPENDENT  PREMIER  PAINT  DISTRIBUTORS  THROUGHOUT  THE  WEST 
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holiday  in  the  Valley  of  the  Sun 
is  a  delightful  composite  of  all  your  fav- 
orite vacation  ideas.  Phoenix'  Certified- 
Climate*  ,  plus  the  friendliest  sun  in  the 
world,  means  ideal  round-the-clock 
weather  for  every  outdoor  activity. 
Hurry  along  the  perfect  vacation-buy 
more  War  Bonds! 


^)^^ 


*  ..."Certified"  wKen  the  Valley 
of  the  Sun  was  chosen  by  the 

^V.S.  Army  as  one  of  America's 
foremost   aviation  training 
^•6  centers  because  of  its  unexcelled 
■^\£)     climate  and  weather  cimditions. 


n^feB££ 


For  free,  profusely  illustrated 
booklet  and  cartograph  map,  write  the 
Valley  of  the  Sun  Club,2804  Chamber 
of  Commerce   Bldg.,  Phoenix,  Arizona. 


iPLhcenix  Arizona 


DOLIA&S    „ 

CENTS      U 

— that's  what  you  get  when  you  sow  Giantt  of 
California  Petunias,  because  one  20c  packet 
will  produce  several  dollars  worth  of  plants. 
Flowers  art  large  ruffled  and  fringed,  irk 
lovely  rich  colors. 

srt  S fovea  £venuio4* 

MANDEVIlfE   &   KING   COMPANY 

Rocheiter,  New  York 
F/ow«r  S««d  Sptciafitts  for  6b  Ytarg 


Celtuce 


The  usfs  and  flavors  of  celery  and  lettuce, 
all  in  one!  Serve  the  tender  young  Leaves  as 
lettuce,  or  boil  as  greens.  The  solid,  crisp, 
tender,  pale  green  stalks  are  delicious,  Slice 
in  strips,  eat  like  celery,  raw  or  cooked. 
When  creamed,  the  flavor  suggests  celery, 
^  lettuce,  asparagus.  Easier  to  grow  than  lettuce. 
Best  new  vegetable.  Packet  15c.  '/4  Oz.  35c. 
postpaid.  ,^g» 

**mr*  -  n  m_  ,.  i   i         ,  i>^g|R  Burpee's  Seed 
lt/J«J^*!^"fc^^S  Catalog  Free 

W.  Atlee  Burpee  Co. 

Burpee  Building 
Philadelphia  32.  Pa. — or— Clinton.  Iowa 

DON'T  FORGET! 

This    is   the    month  injc 

SWEET  PEAS.  PANSIES, 

PRIMROSES    (both 

Mixed  and  BLUES) 

ANNUAL  LARKSPUR 

FRESH  Seeds  now  reads  <>f  (he 

choicest  strains.  Our  catalog  is 

frcT'  to  all  Interested  Hardeners. 

PUDOR'S  INC.,  1300  Stewart  Ave., PUYALLUP,  WASH. 

IRIS  and  DELPHINIUM  Specialists  for  25   Years 
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he  increasing  popularity  of  camel- 
lias, year  after  year,  is  fully  justified  not 
only  by  their  wealth  of  beautiful  blooms 
and  rich,  glossy  foliage,  but  by  their 
hardiness  and  easy  culture. 

PLANTING    SITES 

Filtered  sunlight  provided  by  trees  or 
large  shrubs  is  ideal  for  camellias.  If 
such  a  position  is  not  available,  plant 
them  on  the  north  or  east  side  of  a  build- 
ing, where  they  will  be  protected  from 
the  hot  mid-day  and  afternoon  sun. 
They  will  grow  in  full  sun,  but  there  is 
danger  of  severe  injury  to  buds  and  blos- 
soms. 

Excellent  drainage  is  essential  and  an 
acid  soil  necessary.  Much  better  results 
will  be  obtained  if  camellias  are  planted 
in  a  compost  that  has  an  acid  reaction. 
This  compost  is  prepared  by  mixing 
equal  parts  of  fibrous  loam,  well  decom- 
posed leaf  mold  or  peat,  and  coarse  sand. 

PLANTING    METHODS 

One  mistake  frequently  made  in  plant- 
ing is  the  failure  to  provide  for  the  fu- 
ture growth  of  the  plant.  You  will  be 
more  than  repaid  for  your  efforts  if  you 
prepare  a  hole  24  to  30  inches  deep  and 
30  to  3(5  inches  in  diameter.  If  the  drain- 
age is  poor,  place  an  8-  or  9-inch  layer 
of  coarse  gravel,  broken  pots,  or  bricks 
in  the  bottom  and  fill  with  compost. 
Here  is  a  planting  procedure  that  ap- 
pears to  be  radical  and  extreme  but 
which  is  highly  successful  and  beneficial. 
Make  a  cone  of  compost  in  the  hole, 
just  as  is  done  in  planting  bare  root 
roses.  Remove  the  camellia  from  its  con- 
tainer and  with  a  gentle  stream  of  water 
from  an  open  hose  wash  off  all  the  soil 
from  the  roots.  Place  the  plant  on  the 
cone  and  spread  the  roots  down  the  sides 
of  the  cone.  Fill  up  the  hole  with  com- 
post, firm  down  and  water  thoroughly. 
Washing  the  soil  away  does  not  injure 
the  roots.  It  is  when  soil  is  broken  aw  ay 
that  roots  arc  injured.  Removing  the 
soil  from  the  roots  serves  two  purposes. 
It  allows  proper  arrangement  of  roots 

that  might  have  become  root-hound  in 
I  lie  container,  and  removes  plant  en- 
emies that  might  be  in  the  polling  soil. 

BUD  DROP 
Bud  drop  is  attributed  to  faulty  drain- 


CAMELLIAS 


age  and  over-watering.  It  is  also  caused 
by  lack  of  food.  More  buds  are  formed 
than  can  be  nurtured  by  the  plant  and 
only  the  strong  ones  survive. 

PRECAUTIONS 

Many  sick,  chlorotic  plants — and  in 
some  instances  fatalities — have  resulted 
when  camellias  have  been  planted  near 
buildings  and  masonry  walls,  especially 
around  those  newly  constructed.  Lime 
leaching  from  a  foundation  wall  often 
causes  soil  alkalinity. 
Before  planting  camellias  or  other  acid- 
loving  plants  near  foundations  or  walls, 
dig  a  trench  24  to  30  inches  deep,  and 
paint  the  exposed  surface  of  the  wall 
with  asphalt.  If  only  one  camellia  is  to 
be  planted,  the  trench  shotdd  be  6  feet 
long  so  that  the  painted  area  will  extend 
3  feet  beyond  each  side  of  the  plant. 
Lengthen  the  trench  for  more  plants. 
The  asphalt  paint  prevents  water  from 
entering  the  foundation  wall  and  leach- 
ing out  the  lime. 

MULCH 

Keep  the  ground  moist  at  all  times  but 
never  wet.  In  the  fall  a  2-inch  mulch 
of  well-decomposed  leaf  mold  or  peat 
should  be  put  around  the  plants.  This 
will  furnish  necessary  humus,  aid  in  con- 
serving moisture  and  acid  soil  condi- 
tions, and  protect  the  roots  from  adverse 
weather  conditions. 

VARIETIES 

While  it  is  impossible  to  list  all  the  fine 
varieties,  the  following  rank  among  the 
best. 

WHITE 
Alba  plena.  Double  flowers  of  the  pur- 
est white,  1  inches  in  diameter  and  of 
pel  feel  form.  It  has  a  bushy,  spreading 
habit,  is  a  good  grower,  and  blossoms 
freely. 

Mba  plena  fimbriata.  Double  flowers 
are  the  same  as  Mini  plena  except  that 
I  lie  petals  are  beautifully  fringed  on  the 

edges.  It  is  not  quite  as  vigorous  as 
Alba  plena.  An  exceedingly  rare  variety. 
LottU,  Largest  of  the  semi-double 
whites.  Iti  name  suggests  its  resem- 
blance to  a  water-lily.  Vigorous  upright 

growth  and   a  profuse   bloomer. 

Mathottiana  alba.   Large,  fully  double, 

formal  type,  and  latest    blooming  while. 
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PINK 

frandne  (or  Pink  Chandlem  elegant). 
A  very  large,  clear  rose  pink  of  the  peony 
ty|M-  Vigorous,  bushy  habit  of  growth. 
Qrandiflora  rosea  \  huge,  semi-double 
flower  with  l>roa<l  petals  of  brilliant 
salmon-rose.  Growth  is  upright  with  ex- 
cellent    foliage. 

Kvmasaka.    Large,  fully  double  flowers 
of  glowing,  brilliant    pink.    Erect,  vig- 
orous growth  and  a  profuse  bloomer. 
Pink  Perfection.    The  perennial  favorite 
that  needs  no  description. 

RED 
Red  Daikagura.  A  brilliant,  clear,  rich 
red,  peony  type.  Exceptionally  fine  foli- 
age and  one  of  the  earliest  to  bloom. 
Elena  NobUe.  Flame-red,  double,  with 
I  mass  of  golden  stamens.  Strong  grower 
and  late  bloomer. 

Prince  Eugene  Napoleon.  A  fully 
double,  brilliant  scarlet  bloom  of  formal 
type.  Blooms  profusely  during  midsea- 
son. 

Te  Deum.  One  of  the  most  unusually 
beautiful,  large  double,  brilliant  red 
peony  forms.  A  fast  grower  and  good 
bloomer. 

Colonel  h'irey.  This  is  a  huge,  dark  red, 
double  blossom  of  perfect  symmetry 
from  4  to  5  inches  in  diameter.  Ex- 
tremely free-flowering. 

VARIEGATED 
Chandlerii  elegans.  No  collection  is  com- 
plete without  this  enormous  peony-flow- 
ered tyj>e.  Blossoms  are  7  inches  in 
diameter,  of  soft  rose  and  irregular 
white  variegations.  Vigorous,  bushy 
growth  with  exceptional  foliage  and  a 
free-flowering  variety. 

Jordan's  Pride  (Hikari  Gengi).  A  fra- 
grant camellia.  Large,  fluffy,  double 
blooms  of  light  pink  with  petals  mar- 
gined with  white  and  streaked  with 
deeper  pink.  A  vigorous  grower  and 
heavy  bloomer. 

CAMELLIA  SASANQUA 

For  a  ground-cover  in  a  shaded  area 
nothing  equals  Camellia  sasanqua.  They 
have  a  careless,  happy-go-lucky  habit 
of  growth  that  is  entrancing.  The  ma- 
jority of  blossoms  are  single,  or  semi- 
double,  and  remind  you,  both  in  form 
and  in  fragrance,  of  wild  roses.  The  col- 
ors run  from  pure  white  through  delicate 
pinks  to  deep  rose.  Their  names  are  in- 
triguing and  make  you  want  to  get  bet- 
ter acquainted  with  them.  Apple  Blos- 
som resembles  its  namesake  so  well  that 
no  other  description  is  needed.  The  same 
may  be  said  of  Briar  Rose. 

White  Doves  in  full  blossom  is  a  sight 
never  to  be  forgotten. 

The  sasanqua  types  can  be  used  to  great 
advantage  on  walls  and  fences  and  can 
be  adapted  for  espalier  work. 


DUYING  bonds  is  one  way  to  help  your  country. 
Conserving  food  is  another.  Still  another  is  conserving 
electricity — that  essential  utility  so  vital  to  our  war 
effort. 

Conservation  means  elimination  of  waste — not  de- 
privation. It  means  any  home  can  have  all  the  light  it 
needs  for  the  safety  and  comfort  of  every  member  of 
the  family. 

Furniture  groupings  provide  ways  to  achieve  this 
double-duty  lamp  service. 

Have  you  tried  an  arrangement  like  any  of  these: 


Tor  a  dozen  other  ideas  in  furniture  arrangement  for  the  hest  use  of  lamps, 
send   for  the   free  booklet   "LIGHTING   FOE  THE   HOME  FE0NT." 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


Northern  California 
Electrical  Bureau, 

1355  Market  Street,  Dept.  A-l-44 
San   Francisco   3,   Calif. 

Please  send  me  your  free  book- 
let, "Lighting  for  the  Home 
Front." 


nuary     1944 
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7eatured  a\ 

Vetter  Dealers 

Everywhere 


Make  tomorrow's  plans  \vith  the  War 
Bonds  you  buy  today!  And,  as  you  save 
for  Victory,  guard  health  and  clothes 
in  a  smart,  long-wearing  Alligator — 
truly,  "the  best  buy  in  rainwear"! 
Finest  quality,  skillfully  tailored,  de- 
pendably processed  against  West 
Coast  wind  and  rain.  See  them  at 
your  dealer's.  The  Alligator  Company, 
St.   Louis,   New   York,   Los   Angeles. 

ALLIGATOR: 

Q/iamcoca^ 


I..-.-IM.H.-  . . .  IT'S  SURE  TO  RAIN! 


PRUNING 

Learn  How  and  When 
Plants  Are  Pruned 
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lants  are  pruned  for  different  reasons 
and  by  different  methods.  No  general 
rules  can  cover  all  pruning  techniques. 
Unless  you  learn  the  growing,  fruiting, 
and  flowering  habits  of  the  trees  and 
shrubs  in  your  garden,  you  will  not  be 
able  to  prune  them  correctly. 

There  are  three  principles  which  should 
be  observed  in  all  cases,  however.  They 
are:  (1)  always  remove  dead,  diseased, 
and  broken  growth:  (2)  preserve  as 
much  as  possible  the  natural  growing 
habit  of  the  plant,  especially  in  the  case 
of  ornamentals;  and  (3)  since  pruning 
of  ripened  wood  tends  to  stimulate 
growth,  strong-growing  plants  should  be 
pruned  quite  lightly,  weak  growers  with 
comparative  severity.  When  you  are  in 
doubt  as  to  the  correct  method  of  'prun- 
ing, prime  lightly. 

DECIDUOUS  FRUITS  AND  BERRIES 

The  pruning  of  fruit  trees  and  of  berries 
has  l>een  ably  handled  in  circulars  is- 
sued by  agricultural  colleges  and  agri- 
cultural departments  of  universities 
throughout  the  West.  For  the  best 
methods  of  pruning  deciduous  fruits  in 
your  district,  write  to  the  nearest  agri- 
cultural extension  service. 

CITRUS  TREES 

Citrus  trees,  including  orange,  lemon, 
and  grapefruit,  are  usually  pruned  very 
lightly,  since  a  good  supply  of  green 
leaves  is  necessary  for  fruit  production. 
The  dead,  diseased,  and  injured  wood 
should  first  be  removed.  After  that, 
prune  off  all  sprouts  (or  suckers)  which 
arc  badly  placed.  The-  well-placed 
sprouts  are  needed  for  the  future  growth 
of  the  tree,  so  keep  these.  However, 
these  sprouts  have  a  tendency  to  grow 
into  the  center  and  up  toward  the  top 
of  the  tree  and  should  therefore  be  en- 
couraged to  grow  in  a  sidewise  direction; 
this  can  be  done  by  guiding  them  to 
the  sides  of  the  tree. 

If  citrus  trees  become  very  thick  in  the 
center,  it  will  be  necessary  to  remove 
some  of  the  growth  to  permit  the  en- 
trance of  light  and  to  allow  easier  pick- 
ing and  more  efficient  disease  and  pest 
control. 

Do  not  prune  off  low-hanging  branches 
since  they  bring  the  fruit  within  con- 
venient picking  range  and  produce 
shade  which  discourages  the  growth  of 

weeds  under  the  trees. 
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Older  lemon  trees  are  sometimes  pruned 
a  little  more  severely,  and  excess  foliage 
is  thinned  out  to  improve  the  size  and 
quality  of  the  fruit. 

AVOCADOS 

Avocados  are  pruned  very  little  except 
for  an  occasional  thinning  out  of  the 
center  when  it  becomes  too  thick. 

Some  avocados,  especially  seedlings,  oc- 
casionally shoot  to  top  growth  and  make 
few  side  growths;  in  this  case  they  re- 
quire heading  back  to  keep  the  fruit 
within  easy  picking  range  and  to  pre- 
vent damage  of  the  top  by  heavy  winds. 

LOQUATS 

The  size  of  fruit  on  loquats,  which  have 
a  tendency  to  over-bear,  is  improved  by 
cluster  pruning  (i.e.,  the  removal  of  a 
portion  of  the  lower  end  of  a  fruit  clus- 
ter when  the  fruits  are  less  than  V2  inch 
in  diameter)  .  Some  summer  pruning  of 
the  young  growth  at  the  ends  of  the 
branches  helps  to  increase  the  size  and 
quality  of  the  next  season's  crop  of  fruit. 

JUJUBE 

Jujubes,  which  have  a  tendency  to  grow 
narrow  and  tall,  sometimes  require  a 
moderate  heading  back  to  encourage  a 
more  spreading  habit. 

POMEGRANATE 
Very  little  pruning  is  necessary  on  pome- 
granates. Some  thinning  out  of  old  wood 
during  the  dormant  season  is  beneficial 
as  an  encouragement  to  new  shoots  at 
the  top,  but  it  is  important  not  to  re- 
move too  many  old  branches,  since  fruits 
are  produced  on  spurs  off  the  old  wood. 

OLIVE 

Pruning  of  the  olive  usually  becomes 
necessary  when  the  tree  is  about  (>  years 

old.    (The  pruning  should  not  be  done 

too  early  since  it  retards  the  develop- 
ment of  the  tree.)  At  this  lime,  all  twi^s 
and  small  branches  forming  a  dense 
growth  in  the  center  of  the  lice  arc  en 
tircly  cut  out.  Most  of  the  cutting  is 
done  on  the  lower  pail  of  the  tree.  Little 
thinning  is  practiced  on  the  upper  part 
of  the   tree. 

DECIDUOUS  ORNAMENTALS 

Deciduous  llowering  shrubs  are  divided 
into    two  groups:      (1)    Those   which 
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lower  in  spring  (before  •lime')  on  wood 
■armed  the  previous  year.  These  should 
lx-  pruned  immediately  after  flowering, 
(g)  Those  which  flower  in  summer  and 
fall  on  the  current  season's  growth, 
these  are  pruned   in  late  fall  or  early 

In  the  first  group  belong  such  flowering 
slinili>  as  flowering  currant .  deutzia .  exo- 
cliorda.  forsythia,  kolkwitzia  (Beauty 
Bush),  lilac,  philadelphus  (mock- 
•  i.  spiraea,  the  spring-blooming 
punarisks,  and  Viburnum  opulus  (Snow- 
la]])  \ll  spenl  flowering  branches  arte 
eiit  back  to  the  ground  or  to  a  vigorous 

lateral  shoot  or  hud.    Suckers  and  weak 

poots  are  removed.  Such  pruning  pro- 
luces  a  light,  airy,  shrub  of  clean,  open 

lial.it 

powering  almonds  and  peaches  are  also 

pruned  immediately  after  flowering;  in 

fad.  they  are  the  two  flowering  fruit 
tree  which  can  be  heavily  CUt  for  dec- 
oration (luring  the  blooming  period. 

One  of  the  most  important  shrubs  ill  the 
second  croup  is  Hydrangea  paniculata, 
which  produces  its  flowers  on  the  cur- 
rent year's  growth.  All  old  shoots  which 
lave  flowered  should  be  cut  to  the  base. 
This  can  he  done  in  late  fall  or  early 
winter  in  mild  climates,  hut  is  best  prac- 
ticed in  spring  where  frosts  are  severe. 
Wydrangea  hortensis,  however,  which  is 
almost  evergreen  in  sections  where  win- 
ters are  mild,  blooms  at  the  tips  of  rip- 
ened wood  made  in  the  previous  year  or 
on  laterals  near  the  ends  of  these  shoots. 
Pruning  should,  therefore,  be  less  severe 
in  the  case  of  this  shrub.  Other  shrubs 
belonging  in  this  class  are  Hibiscus  syri- 
acus  (Rose-of-Sharon)  .  lagerstroemia 
(Crape-Myrtle)  ,  and  vitex  (Chaste- 
Tree)  . 

BROAD-LEAVED   EVERGREENS 

Many  broad-leaved  evergreen  shrubs  re- 
quire no  pruning  other  than  the  removal 
of  the  faded  flowers.  This  should  be 
done  before  seed  pods  have  formed.  In- 
cluded in  this  group  are  azaleas,  camel- 
lias, kalmias,  pieris  (andromeda)  ,  and 
rhododendrons.  Be  sure,  when  removing 
spent  blossoms  from  these  shrubs,  not 
to  cut  more  than  the  short  stem  which 
supports  the  flower.  Do  not  cut  the  side 
shoots  below  the  blossom  for  it  is  on 
these  shoots  that  next  year's  blossoms 
will  be  produced. 

There  is  another  group  of  spring-  and 
early  summer-blooming  broad-leaved 
evergreens  which  should  be  pruned  in 
summer  immediately  after  flowering. 
Included  here  are  acacia,  choisya,  cistus, 
coronilla,  cytisus  and  genista  (brooms) , 
heathers,  lavender,  and  rosemary.  These 
shrubs  should  be  pruned  by  removing 
'branches  which  have  flowered.  An  in- 
iformal  pruning  often  results  when 
branches  are  cut  for  ornamental  pur- 
poses. 
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PLANT    FERRY'S    SEEDS 


Twenty -one  million  garden 
plots  will  soon  be  growing  nu- 
tritious, healthful  food  for  the 
home  front — food  vital  to  Vic- 
tory. But  whether  you  get  the 
yield  you  should  depends  in 
large  measure  upon  the  quality 
of  the  seeds  you  plant. 

Ferry's  Seeds  have  been  planted 
by  successful  gardeners  for  87 
years.    They  depend  on  Ferry's 


Seeds  to  yield  big  returns  and 
produce  vegetables  chock-full 
of  nutrition  and  flavor. 

Plant  your  vacant  garden  plot 
with  Ferry's  Seeds — it's  vital 
ground — and  "Let  the  Good 
Earth  Produce."  On  Display 
At  Your  Local  Dealer's. 

FERRY-MORSE    SEED    CO. 

Depl.  S-2 
500  Paul  Ave.  724  East  61  ft  St. 

San  Francisco  24,  Los  Angeles  1, 


The  Ferry-Morse  "Planting  Time  Schedule"  tells  Cali- 
fornians  when  to  plant  42  different  kinds  of  vege- 
tables m  their  locality.  Ask  your  Ferry's  dealer  for 
a  free  copy  or  write  directly  to  our  nearest  office. 


Plant  Old  Glory  Petunias  this  year.  You  will  And  a 
packet  each  of  red.  white,  and  blue  in  a  packet 
of  Old  Glory  Petunias.  Give  your  garden  o 
patriotic  atmosphere  with  these  easy  to  grow 
flowers. 


Rochester,  New  York 
Flower  S»»d  Speeioliiti  for  66  Yeori 
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FEOWEMIS 

ACROSS    THE     SEA 

•  Even  in  wartime,  Sutton's  high  quality 
is  maintained;  and  you  can  have,  In  your 
own  garden,  lovely  flowers  grown  from 
seeds  produced  in  Kngland  —  fragrant 
reminders  of  the  friendly  English  gardens 
now  familiar  to  so  many  U.  S.  soldiers. 

•  Stocks  held  hy  Wayside  Gardens,  Men- 
tor, Ohio  (Chief  Agents),  and  Sutton's 
Representative  G.  H.  Penaon.  Box  61(1, 
Glen  Head,  N.  Y.  Flower  Catalogue 
gratis   from    latter. 

SUTTON'S  SEEDS 

BRITAIN'S       BEST 
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MY  DUTIES  as  a  greeting  card  are  many.  I  unite 
separated  friends.  I've  been  known  to  mend 
more  than  one  broken  heart.  I  get  a  kick  out  of  making 
a  convalescent  smile,  and  a  homesick  soldier  grin.  I've 
helped  console  heavy  hearts  and  inspired  timid  souls. 
I've  convinced  many  a  wife  that  her  husband  still  re- 
members, and  I've  been  the  spark  of  more  than  one 
romance.  I  am  morale  because  I  am  the  acknowledged 
spokesman  of  millions.  I'll  be  your  personal  message 
bearer,  obedient  to  your  every  requirement,  faithful  to 
your  every  trust. 

Send  a  Greeting  Card 

Greeting  cards  cover  the  whole  field  of  human  senti- 
ment from  the  cradle  to  the  grave.  Your  dealer  carries 
Buzza-Cardozo  Greeting  Cards  because  of  their  orig- 
inality in  interpreting  the  sentiments  common  to  every 
heart.  More  and  more  people  ask  for  them  specifically 
because  only  Buzza-Cardozo  cards  have  Buzza-Cardozo 
sentiments. 


Remember  our  Service  Men  and  Women  —  send 
them  cards.  And  bring  them  home  sooner  by  buying 
your  limit  of  War  Stamps  and  Bonds. 


COLOR 

Permanent  Plantings 
with  Transient  Accents 


T, 


here  was  a  time  when  gardeners 
felt  they  could  afford  to  be  extravagant 
with  color.  The  riotous  color  of  short- 
season  annuals  was  freely  spilled,  like 
paint  from  a  bucket,  into  beds  and  bor- 
ders, only  to  be  faded  out  by  the  first 
frost  or  heat  wave. 

Fortunately,  this  come-and-go  process  is 
rapidly  becoming  a  thing  of  the  past. 
Its  passing  is  a  victory  for  better  gar- 
dening. We  shall  always  want  and  need 
annuals — but  their  mission  will  be  to 
provide  bright  accent  around  a  founda- 
tion of  perennials  and  flowering  shrubs. 
Plantings  like  the  following  help  to  make 
more  interesting,  permanent  gardens. 


PINK  AND   BLUE 

One  of  the  best  shrubs  we  know  for  sum- 
mer and  fall  borders  is  Ceratostigma 
Griffithii.  a  lower  and  more  compact 
form  of  the  Chinese  Plumbago  (Cerato- 
stigma Willmottianum).  There  is  also 
a  choice  new  variety  listed  in  one  cata- 
log as  C.  Polhilli  or  minus,  with  soft  blue 
flowers.  These  plumbago-like  shrubs  are 
especially  effective  with  late-blooming 
flowers  such  as  chrysanthemums.  A 
rich  rose-pink  or  magenta  cushion  type 
is  charming  with  the  deep  cobalt-blue 
of  C.  Griffithii.  Here,  too,  is  a  good  place 
for  the  1944  All-America  winner,  the 
salmon-pink  petunia.  Cheerful,  which 
will  bloom  up  until  hard  frosts. 
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BLUE    AND   YELLOW 

Complementary  blue  and  yellow  are 
used  in  this  planting  which  calls  for  a 

sunny  position  and  not  too  rich  a  soil. 

The  Bush  Escholtzia  or  Santa  Barbara 
Poppy  (Hurvnemannia  fumariaefolia)  is 
easily  grown  from  svvd,  which  is  best 
sown  directly  in  the  ground  in  early 
spring  or  fall.  It  grows  1H  inches  to  'i 
feet  high.  With  it  plant  the  Blue  Mar- 
guerite (Felicia  amelloides  or  Agathea 
coelestis),  which  holds  the  record  for 
year  around  bloom  in  many  gardens. 
The  long-blooming  perennial  Aster  Fri- 

kartii  would  also  go  well  here. 
If  a  low  edging  is  desired.  I  he  little 
dwarf,  button-flowered  Matricaria 
Lemon  Hall  or  soft  yellow  dwarf  mari- 
golds would  he  good  choices. 
In  another  blue  and  yellow  planting, 
dwarf,  compact    yellow  lanlanas  or  the 
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attractive,  Bummer-flowered  Gold- 
Flower  (Hypericum  Mosenanwn),  ;i  8- 
f(Mit.  hardy  evergreen  shrub,  are  planted 
againal  the  misty  blue  <>f  the  slightly 
tailor  Blue  Spiraea  (Caryopteru  incana). 
An  effective  substitute  for  Lantana  or 
Hypericum  would  l>r  Mammoth  Mum. 
tin-  1944  prize-winning  marigold. 
Rounding  off  this  group  is  an  edging  of 
Ageratum  Midgel  Blue  or  Blue  Perfec- 
tion,or  of  the  rich  lavender  Cup-Flov<  er, 
Tiierembergia  hippomanica  Purple  Robe. 
If  unprotected,  lantanas  frost  hack  in 
temperatures  ln-l« >\\  22  .  hut  they  come 
hack   in   spring. 
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CRAY   AND    PINK 
Who   has  not    seen-     in   an   old-fashioned 

Harden — a  border  of  gray  santolina   or 

of  the  low-growing  Dusty  Miller  (Cen- 
laurea  candidissima  or  Senecio  leueo- 
ftackys)  around  a  bed  of  fragrant  pink 
ainaryllis  or  geraniums?  It  is  still  one 
of  the  softest,  most  subtle,  and  easiest 
of  combinations  to  use;  instead  of  ger- 
aniums or  amarvllis  you  could  substitute 
pink  annual  phlox  or  the  cut-and-come- 
again  pompon  zinnias. 
In  a  slightly  shaded  border,  the  plant- 
ing can  he  carried  out  with  the  same 
edging,  using  pink  and  white  windflow- 
ers  (Anemone  japonica),  which  bloom  in 
late  summer  and  fall,  for  the  hack- 
ground.  Having  seen  this  combination, 
we  can  vouch  for  its  effectiveness. 
If  you  use  Convolvulus  Cneornm — a 
compact,  evergreen,  silvery-leaved  shrub 
that  grows  to  3  feet — as  the  keynote  of 
a  sunny  border,  tall  pink  or  red  zinnias 
(or  geraniums  for  something  perma- 
nent) might  be  planted.  For  the  fore- 
ground, pink  or  red  verbenas  or  petunias 
would  be  both  colorful  and  easy  to  grow. 
Some  of  both  will  guarantee  a  succession 
of  bloom  for  several  months. 


GREEN    AND    WHITE 

The  coolest  and  most  refreshing  plant- 
ing in  the  summer  garden  is  the  green 
and  white  border.  It  is  especially  appro- 
priate in  light  shade,  where  its  lumin- 
osity is  more  apparent.  The  white-flow- 
ered Mexican-Orange  (Chuisya  ternata) 
makes  a  good  shrubby  background, 
while  tall  white  nicotianas  (use  either 
the  stately  N.  sylvestris  or  the  lower 
N.  affinis)  give  both  day  and  night  fra- 
grance. White  fibrous  begonias,  planted 
in  the  foreground,  are  easy  to  grow,  can 
be  replanted  year  after  year,  and  bloom 
from  early  summer  until  late  fall.  There 
is  a  small,  white-flowered  nicotiana  (one 
catalog  lists  it  as  Miniature  White) , 
which  does  not  grow  much  over  15 
inches,  that  would  be  lovely  here. 


GERMAIN'S  most  outstanding 

GARDEN  GUIDE 

AND    CATALOG    FOR    1944 


250   ILLUSTRATIONS 
88   PAGES  OF  TIMELY 
INFORMATION  .... 


Germain'sSensational 
Novelty  Vegetables 
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EXCLUSIVE  BIBB  LETTUCE 
-^the  perfect  salad 
lettuce.  Small, 
solid  heads  are 
crisp,  smooth, 
tender  —  deep 
;reen  leaves 
blending  to  rich 
yel  low  at  the 
heart.  Featured  at  ex- 
pensive restaurants.  Quick  to 
grow.  Will  be  the  outstanding 
quality  lettuce  of '44.  Big 
packet  only  25c  postpaid. 

GERMAIN'S  VICTORY 
TOM  ATO— Sensational  early 
yielder.  Abundant,  smooth, 
solid,  luscious  tomatoes,  on 
every  vine.  Beautiful  deep 
scarlet  fruit.  Highly  resitstant 
to  disease.  Thousands  of  field 
tests  prove- 
Victory  To- 
mato will  be 
unsurpassed 
in  '44.  Big 
package  only 
20c  postpaid. 


Illustrates  your  favorite  annuals,  perennials,  bulbs, 
roses,  etc.  Many  pages  in  natural  color.  Contains 
a  SPECIAL  VICTORY  GARDEN  SECTION. 
Offers  many  low-priced  collections.  Gives  latest 
information  on  insecticides;  includes  a  complete 
spray  chart  for  every  type  of  plant.  This  "book 
of  the  year"  for  Victory  Gardeners  and  Farmers 
will  help  you  grow  bigger,  finer  vegetables  and 
flowers  the  year  around.  Mail  coupon  today. 

Germans 

^•■^^  Seed  Growers  Since  i8ji  ^^~ 

MAIL  COUPON  TODAY 
GERMAIN'S,  625  South  Hill  Street;  Dept.  S 
Los  Angeles  21,  California 
Please  send  me  the  following  checked  below: 
I  □  FREE  1944  GARDEN  GUIDE  And  CATALOG 

□  New  Quick  Heading  Bibb  Lettuce,  2  5c 
D  New  Victory  Tomato  Packet  Seeds,  20c 

Enclosed  is  $ 


Name 
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KILL  SLUGS 
SNAILS 

CUTWORMS 
GRASSHOPPERS 


and  certain  other 
night-foraging 
pests.  Scatter 
rBUG-GETA"in 
your  garden. 
Offered  in  handy 
economical  Com- 
pressed Pellets... 
also  in  meal  form. 


SOLD  BY  DEALERS  EVERYWHERE 


NO   DIMOUTS 


Jtfe® 


will  dull  the  beauty  of  your  flower,  beds  if  you 
edge  them  with  Snow  C/ofh  Alyssum — the 
"great  white  way"  that  lasts  all  season  long 
and  brings  out  the  brilliance  and  richness  of 
your  colored  blooms. 

rft  Stone*  S< 


MANDIVILIE   &   KING   COMPANY 

Rochester,  New  York 
FJowtr   $••</  Spvcto'il'l   lor  66    fio'i 
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6  NEW  Apples 


for  your 

"HOME  ORCHARD" 
introduced  in 
the  1944 

ORCHARD 
&  GARDEN 
BOOK 


ENJOY  the  thrill  of  "pioneering" 
one  or  more  trees  of  these  six  out- 
standing new  apples  created  by  Mr. 
Albert  Etter,  the  veteran  Humboldt 
County  hybridizer. 

A  Treasure  House  of  Information 

With  the  exciting  story  of  the  new  apples, 
your  1944  Orchard  &  Garden  Book  also 
will  bring  you  complete  instructions  for  gar- 
den planting  and  care^ . . .  fruits  and  roses 
pictured  in  natural  colors;  descriptions  of 
hundreds  of  plants,  shrubs  and  trees. 


FREE. 


write  NILES  today  , 
or  visit  our  near 


GcUiJoSUUa  NURSERY  CO. 

79th  TEAR  Oearge  C.  Reeding,  Jr.,  »res. 

NILES,  CALIFORNIA 

Branches  i  Allied  Arts  Guild,  M.nlo  Park 

Art  A  Garden  Center,  Walnut  Creek 

Sacrament*  Madeste  Fresna 
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IT  IMPROVES  ALL  FOODS,  IN  THEM  AND  ON  THEM 

You'll  love  the  added  flavor  which  Durkee'sTroco  Margarine 
gives  to  baked  potatoes  and  other  foods.  It's  the  pure  vege- 
table oils  and  pasteurized  cultured  skim  milk  that  make 
Durkee's  Troco  Margarine  taste  so  good.  Ask  your  grocer 
today  for  Durkee's  Troco  Margarine  . . .  you'll  really  enjoy  its 
good  milk  flavor. 

SPREAD. .COOK. .BAKE. .FRY 


OTHER   DURKEE  FAMOUS  FOODS 


DURKEE'S  FAMOUS  DRESSING  .  .  DURKEE'S  SPICES 
49 


DURKEE'S   WORCESTERSHIRE   SAUCE 


BULBS 


For  Summer  Color 


I 


f  color  that  repeats  itself  is  some- 
thing you  are  trying  to  bring  into  your 
garden,  bulbs  should  be  high  on  your 
planting  lists.  (The  term  "bulb"  is  used 
here  in  the  broader  sense;  corms  and 
tubers,  as  well  as  true  bulbs  are  included 
in  the  following  discussion.)  Spring 
bulbs  are  obvious  enough  just  now  when 
their  parade  is  just  beginning,  but  what 
of  the  bulbs  that  take  over  where  the 
spring  bulbs  leave  off?  There  are  several 
bulbs  which  ask  for  planting  between 
January  and  March  in  return  for  their 
color  from  early  summer  to  fall. 

GLADIOLUS 

The  gladiolus  deserves  its  place  as  a  top 
summer  favorite  among  bulbs.  It  is  easy 
to  grow  and  has  a  remarkably  long  sea- 
son of  bloom  when  planted  in  succession. 
Its  fame  as  a  cut  flower  is  untouched 
by  any  other  summer  bulb — and  this 
fame  has  somewhat  shadowed  its  pos- 
sibilities as  a  border  and  landscape  sub- 
ject. 

There  are  two  things  which  make  the 
gladiolus  superb  for  the  mixed  border- 
its  wide  range  of  beautiful,  clear  colors; 
and  the  spiked  form  of  its  flower  stalks 
and  foliage,  both  of  which  offer  contrast 
to  the  less  definite  form  of  most  plants. 

Gladiolus  become  top-heavy  when  in  full 
bloom,  so  should  always  be  planted  at 
least  5  to  (i  inches  deep  to  give  support 
to  the  stems.  Even  then,  some  staking 
may  be  necessary. 

For  the  most  satisfactory  results,  always 
plant  them  in  groups  of  single  colors, 
preferably  in  back  of  a  plant  that  will 
mask  its  fading  foliage  as  well  as  offer 
contrasting  form. 

The  following  combinations  using  gladi- 
olus have  proved  successful  in  a  mixed 
border: 

White,  pink,  or  yellow  gladiolus  in  front 
of  tall  delphiniums  or  near  the  lower- 
growing,  lighter  spiked  bella  donna  del- 
phiniums, Gypsophila  Bristol  Fairy 
(double  white) ,  Gypsophila  paniculata 
(single  white) ,  or  Gypsophila  Oldluuu- 

iana  (single  pink)  ,  make  good  masks 
for  gladiolus,  and  are  attractive  even 
after  their  flowers  have-  faded. 

Another  combination  uses  Scabiosa  cau- 
caaica,  blue  flowered  and  long-blooming, 

in  front  of  yellow  or  salmon  gladiolus, 
with  drifts  of  Shasta  Daisy  Esther  Heed 
in  the  foreground  for  solid,  contrasting 
form. 


Mi 
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MONTBRETIAS 

Montbretiai  are  smaller-flowered  sec- 
ond cousins  of  the  gladiolus.  One  finds 
■ome  prejudice  against  the  older  forms 
which  wen-  not  too  spectacular  in  size 
and  were  prolific  to  the  point  of  heeom- 
|ng  peats.  The  newer  varieties,  however, 
Bave  completely  redeemed  the  reputa- 
tion of  these  useful  bulbs. 

All  of  tlie  hybrids  grow  about  ■'!  feet  high, 
iind  are  available  in  l>Hght  orange,  yel- 
low, and  scarlet,  as  well  as  some  softer 
■hades  Their  shiny,  dark  green  foliage 
is  attractive  for  a  long  period,  and  you 
nerd  not  make  the  same  effort  to  hide  it 
U  you  do  the  foliage  of  many  bulbs.  If 
you  give  them  plenty  of  room  in  the 
beginning — placing  them  a  fair  distance 

from  other  plants — early  crowding  will 
U'  avoided,  and  you  will  not  need  to 
Evide  them  for  al t  .'!  years. 

Their  warm  colors  will  be  at  their  best 
in  sunny  borders  in  combination  with 
Such  perennials  as  bright  yellow  core- 
opsis, pale  yellow  anthemis:  the  yellow, 
st  raw  'berry-flowered  potent  ilia:  and  the 
clear  blue  perennial  flax.  Of  the  flaxes, 
we  like  the  variety  Lin  urn  narbonnense 
best  . 

TIGRIDIAS 

The  Mexican  Tiger  or  Shell-Flower  (Ti- 
mridia  Pavonia)  is  an  individualist  with 
interesting  red,  orange,  yellow,  apricot, 
or  rose  flowers  and  curious  spotted  cen- 
ters. There  are  also  pure  white  and  un- 
spotted yellow  varieties. 

We  wouldn't  eliminate  it  from  the  mixed 
border  because  of  its  individualism,  but 
we  think  its  neighbors  should  be  care- 
fully chosen.  For  one  thing,  it  wants  an 
especially  well-drained,  light  soil,  so  it 
should  always  be  used  with  drought- 
resistant  plants.  Caiananche  coerulea,  a 
bright  blue,  daisy-flowered  perennial  of 
the  everlasting  type  is  such  a  plant;  so 
are  the  statices  and  the  evening  prim- 
roses (Oenothera) ,  of  which  there  are 
three  attractive  yellow  forms — 0. 
Frozen,  0.  macrocarpa,  and  the  minia- 
ture 0.  pusilla. 

TUBEROUS   BEGONIAS 

Anyone  who  has  grown  tuberous  be- 
gonias as  a  summer  and  fall  shady  bor- 
der bulb  appreciates  its  irreplaceable 
qualities.  This  is  a  good  time  to  plan 
the  combinations  in  which  you  will  fea- 
ture them  next  summer.  Lobelia  Cam- 
bridge Blue  and  Torenia  Fournieri  are 
two  of  the  best  edgings  for  begonia 
plantings;  both  should  be  started  from 
seed  sown  inside  in  flats  this  month. 
I  For  height  in  back  of  begonias,  pink  or 
white  Impatiens  Sultanii  (a  perennial 
form  of  garden  balsam)  and  misty-blue 
Trachelium  coeruleum  are  among  our  fa- 
vorites in  the  perennial  lists.  Fuchsias 
are  our  favorites  among  shrubs  to  grow 
with  begonias. 


WINS  AMAZING 
"WEIGHT-TEST" 

of  all  7  Leading  Brands 
of  Toilet  Tissue!" 


1000  SHEfT* 


Weigh  all  7! -Comfort  Tissue's  Big, 
Heavy,  1000 -Sheet  Roll  Gives  You 


6.4%More  Tissue  Than  Brand     B 


40. 5% More  Tissue  Than  Brand      C 


49.0%  More  Tissue  Than  Brand  ID 


51 .0%More  Tissue  Than  Brand  I    E 
64.7% More  Tissue  Than  Brand      F 


8 1.7% More  Tissue  Than  Brand      G 


nuary     1944 


New  Proof  That  America's  Finest  Quality 

Buy  the  Handy     white  Tissue  Costs  Litt|e  or  Notning 

4-Roll  Family-Pak    More  "Per  Ounce"  Than  Ordinary  Kinds ! 


Send   for  copy  of   impartial,  outside  laboratory  report  to  Comfort 
Paper   Corporation,   343    Sansome   Street,   San    Francisco   19,   California 
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try  this  exciting 

NEW  RINSE 

Mutt  ac/ua/lu 

COLORS  HAIR 


*Je&,  Duart  has  developed  a  quick, 
simple  rinse  that  actually  colors  hair! 
One  of  the  12  beautiful  shades  will  add 
lovely, natural  looking  color  to  your  hair. 
Not  a  permanent  dye,  not  a  bleach. ..but 
color  stays  'til  your  next  shampoo.  Helps 
cover  grays,blend  faded  ends  or  streaks. 
No  more  expensive  than  other  rinses. 
Forget  past  disappointments  and  ask  at 
your  beauty  salon  for  Duart  Liquid  Rinse. 

DUART  MANUFACTURING  CO.,  LTD. 
SAN     FRANCISCO      •      NEW    YORK 
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ONIONS 

Green  and  Dry 

Sweet  and  Strong 


Regardless  of  the  variety  of  onion  you 
select,  "early"  or  "late,"  you  will  gain 
much  by  sowing  the  seeds  in  a  flat  this 
month.  Seedlings  should  be  ready  in 
February.  It  is  important  that  top 
growth  be  complete  when  it's  time  for 
the  bulbs  to  form — April  15  for  the 
early,  June  15  for  the  late  varieties. 

Crosses  following  names  of  varieties  in- 
dicate number  of  times  recommended  by 
experts. 

ONIONS,  early   (dry) 

California  Early  Red   XXXXXX 
Italian  Red   xxxx 
Italian  or  Torpedo  Red   XX 
White  Portugal    xxx 
Crystal  White  Wax   XX 
Early  Grano   XXX  _ 

Yellow  Bermuda   XX 
Sweet  Bermuda   X 

ONIONS,  late  (dry) 

Sweet  Spanish   XXXXXXX 
White  Sweet  Spanish    XXX 
Yellow  Sweet  Spanish    XX 
Yellow  Globe  Danvers   XXX 
Southport  White  Globe   xxxxx 
Southport  Yellow  Globe   XX 
Southport  Red  Globe   XX 
Australian  Brown   XXX 

ONIONS,  bunching  (green) 

Bunching  Onion   XX 

Bunching  or  Southport  White  Globe  XX 

White  Bunching   XX 

Nebuka   X 

Japanese  X 

White  Portugal   XX 

California  Red  and  Italian  Red  are 
early  varieties  particularly  suited  for 
home  gardens.  Their  flesh  is  firm,  sweet, 
and  mild.  They  have  gained  their  popu- 
larity in  Sacramento  and  San  Joaquin 
Valleys  and  in  Southern  California.  Dis- 
tribution of  the  seed  is  spotty,  and  sup- 
ply is  short. 

Early  Grano  is  an  early  variety  with 
mild  and  excellent  flavor,  but  it,  too,  is 
not  in  general  distribution. 

The  variety  Crystal  Wax  is  planted  ex- 
tensively in  commercial  gardens  for  the 
early  market. 

The  While  Portugal  (also  known  as  Sil- 
ver-skin) is  an  all-purpose  variety  hut 
generally  used  as  a  green  onion.  It  can, 
of  course,  be  allowed  to  mature  as  it 
makes  a  very  satisfactory  dry  onion. 


Grow  More 

FOOD- 

with 


PLANT-CHEM 

Softs 

A  complete  plant  food,  used  in  peace-time  for 
more  beautiful,  more  abundant  flowers,  in  war- 
time for  more  and  better  food.  Use  Plant- 
Chem    now— 

To    start    seeds,    for    quicker    germination. 
To    transplant,    with    less    wilt. 


10c,    25c,    50e,    $1,    $2,    $5 

At    garden    supply    dealers 

University  Hydroponic  Service 

Packages  1355    Market    St.,    San    Francisco 


Victory 
Garden 


Give  flowers  a  good  start 

with  SEMESAN 

SEMESAN  helps  reduce  seed  rotting  and 
damping-off.  It  is  also  recommended 
to  kill  thrips  on  glad  corms  and  as  a 
spray  to  combat  mildew  and  black  spot 
of  roses.  For  vegetables,  too.  All  deal- 
ers. Free  flower  pamphlet.  Du  Pont 
Semesan  Co., Wilmington  98,  Delaware. 

101  PACKET  TREATS  9  TO  20  POUNDS  OF  SEED 


SEED  DISINFECTANTS 


EVERBEARING  STRAWBERRIES 

ROCKHILL   No.    2(i 15    plants  for  $2 

MASTODON 20    plants   for   $1 

(Orders  for  Rockhlll  accepted  Jan.  only) 
RHUBARB   ROOTS,  Cherry  ami  Strawberry 

varieties 3  for  $1 

ARTICHOKE    ROOTS,    Green   Globe 3   for    $1 

ASPARAGUS    ROOTS 24   plants  for  $1 

Martha  Washington 

ASPARAGUS    ROOTS,    I'aradise 18    plants    (or    $1 

HORSERADISH   CROWNS 8  for   $1 

GLADIOLUS    No.    1    BULBS 15    bulbs   for    $1 

li   color   mixture 

All   the  above  postpaid   complete 

DONNER    NURSERY 

P.   O.    Box    2184  Sacramento    10,   Calif. 

FrJLl   comes  a  Zinnia  with  flowers  that' 

^^^  »     remind  one  of  little  French  Mari- 

golds.  It  is  known  as  Z/nnigoW  .  .  . 

*s  V     lilll^     and  its  coloring  rivals  the  splendor 

'/£^)\jLr    °f  *•   Aiteeil  A  must  for  your 

f^/  jT-z   '    9a,<'en- 

MANDtVlUE   t,   KING   COMPANY  \  » *      «_  D  > 

Hoch.il.f,  N.wYork  \  ll 

flowr  Sfd  Sptcialiiti  lor  60   Y«ori. 

Give  House  Plants 

Your  loving  Care,  Now  I 

Keep  everything  green,  lovely,  full  of 
blooms.  These  rich,  balanced,  com- 
plete PLANT  FOOD  TABLETS  wilt 
amaze  you.  Satisfaction  guaranteed. 
At  florists,  seed,  hardware,  garden 
■tores  — 25c,  50c,  $1.  $2.75  — or  post- 
paid Plantabbs  Co.,  Baltimore  I,  Md. 

¥vw  FULTON'S  ./-« 

PLanIabBj 

IttTIII 


le  Tissue  with 

LL  FOUR  QUALITIES 

SOFT — M-D  does  not  irritate  even 
most  sensitive,  delicate  skins. 

TOUGH— Though  soft  as  down, 
D  is  sufficiently  tough  for  practical 

ABSORBENT-This  important, 
nge-like  quality  of  M-D  assures 
rough  and  hygienic  cleansing. 

WHITE— Gleaming  whiteness  re- 
ts from  M-D's  use  of  high-grade, 
ached  pulp. 

Rolls  for  20  cents 


KH§> 

THE  4-QUALITY 
TISSUE 


In  the  late  classification,  the  Sweet 
Spanish  seems  to  he  the  "tried  and  true" 
dependable  variety  for  all  sections  of 
California.  The  Southport  White  Globe 
comes  well  recommended.  It  can  be  used 
satisfactorily  as  a  green  onion.  The  fla- 
vor of  t>oth  Southport  White  and  South- 
port  ^  ellow  Globe  is  much  stronger 
than   that   of  the  Spanish  types. 

The  Australian  Brown  is  noted  for  its 
keeping  qualities,  but  it  is  not  a  heavy 
yielder. 

GREEN  ONIONS 

The  term  "bunching"  is  not  a  growers' 
term  but  a  produce  or  marketing  term. 
In  catalogs  it  is  used  to  describe  green 
onions. 

All  onions  can  be  used  in  the  small  green 
stage  as  bunching  onions.  As  noted  in 
the  various  recommendations,  the  gen- 
eral term  "bunching"  is  used  as  well  as 
specific  varieties  of  bunching  onions. 

The  Nebuka  and  Japanese  are  one  and 
i  he  same  variety. 

Any  packet  labeled  bunching  onions  will 
Drove  satisfactory,  and  you  will  prob- 
ably get  a  better  flavored  green  onion 
from  such  seeds  than  from  young  onions 
of  the  regular  "dry"  varieties. 

WHEN  TO  PLANT 

In  growing  onions  the  Victory  gardener 
should  give  close  attention  to  planting 
dates.  The  season  in  California  is  gen- 
erally listed  as  January — March.  The 
date  that  is  most  important  is  the  criti- 
cal date  for  bulb  formation.  Since  the 
formation  of  bulbs  is  controlled  by  the 
length  of  daylight  and  temperature,  the 
dates  are  fairly  uniform  throughout 
California.  April  15  is  the  critical  date 
for  the  early  varieties  and  June  15  for 
the  late.  The  green  (vegetative)  growth 
of  each  variety  should  be  at  its  maxi- 
mum at  that  time  to  provide  food  for 
the  bulbs. 

The  varieties  mentioned  above  have 
shown  their  adaptability  to  California 
conditions. 

The  Early  Crystal  Wax  and  Early 
Grano  produce  bulbs  on  exposure  to 
moderate  temperatures  and  shorter  peri- 
ods of  daylight  than  the  later  varieties 
— Sweet  Spanish,  Southport  White 
Globe. 

Seeds  can  be  sown  in  the  open  or  in  flats 
and  transplanted.  If  January  sowing  is 
not  possible,  you  should  be  able  to  buy 
seedlings  at  your  nursery  in  February. 

Better  results  in  "dry"  onions  will  be 
obtained  from  seed  or  seedlings  than 
from  sets.  Plant  sets  for  green  onions. 
Though  sets  are  usually  available  at  any 
time,  you  can  be  sure  of  finding  them  be- 
tween November  and  April. 

Green  onions  can  be  grown  from  seed 
sown  from  January  to  August. 


Canefu/  mother 
/b/foivs 

care/ess 
chi/c/ 
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•  Tile  floors  and  walls  especially  around 
the  base  of  the  toilet  and  fixtures  are  favor- 
ite breeding  places  for  germs.  The  usual 
carelessness  of  children  contributes  to  the 
danger.  Nurses  and  hospitals  use  and  rec- 
ommend Hexol  for  this  type  of  disinfect- 
ing* and  deodorizing.  Get  a  bottle  of  Hexol 
today  at  any  drug  counter— use  regularly 
as  you  clean  the  bathroom 


*l]A  tablespoonsful  to  a  quart  of  water  makes 
an  effective  disinfectant. 
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HOME   BERRIES 

The  68  fine  berry  plants  listed  below  all  in 
better,  improved  varieties,  will  give  your  fam- 
ily a  big  assortment  of  berries  from  spring  to 
late  summer.  You'll  have  the  biggest,  juiciest, 
most  delicious  berries  that  ran  be  grown,  to 
eat  fresh,  for  pies,  jams.  Here  is  what  you 
get    for  .$5.00. 

VICTORY    BERRY    COLLECTION 

2  Crandall's  Early  Blackberry.  Big  quantities 
of  early   ripening,   sweet    blackberries, 

2  John  Innes  Blackberry.  New,  richly  flavored, 
sweet,     late    ripening    berry    from    England, 

3  Boysenberry.  Quarts  of  gigantic,  richly  fla- 
vored   berries    to    eat    fresh,    in    pies,    in    jam. 

2    Thornless    Loganberry.    Make    the    lines!    fla- 
vored   jam.    almost    no    seeds.    Thoinlcss    vines. 
2    Evans    Black    Raspberry.     Heaviest     bearing 
and   best   flavored   of  all   black   raspberries. 
2    Sodus    Purple    Raspberry.    Giant    new    purple 
raspberry,  with  juicy  fruit  the  size  of  b  quarter*, 
5  Sunrise  Raspberry.  The   first  red  raspberry  to 
ripen,    continuing    for    many    weeks. 
25    Blakemore    Strawberry.    Enormous   crops   of 
bright     red    berries.    Jam    that    stays    red    after 
canning. 

25  Banner  Strawberry.  Large  melting  berries, 
lops    in    quality    and    flavor. 

Just  order  "Victory  Berry  Collection  No.  Ill" 
and  we'll  mail  the  68  improved  berry  plants 
above,  all  for  $5.60,  plus  14c  sabs  lax  in  Cali- 
fornia   Prepaid    for  20c  anywhere  in   U.S. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(  Address   all    mail    to    Ontario    office) 

12908  Magnolia  Blvd.,  No.  Hollywood 

4440    Sepulveda   Blvd.,  Culver  City 


STRAWBERRIES 

ROCKHILL      Finest   far   the    n  IMunt    now   fur 

good   crop  Miis  summer,    No   runners 8   plants,   $1 

BANNER     Heavy  yielding  variety,    Deep  red  calm,  line 

very  popular  In  bay  region 25  plants.  $1 

GEM     A  line  quality  everbearing  type,  smaller  than  Rock- 
iiiii,   more  tart,  excellent  roi   preserve  ......25  for  $1 

SPECIAL— ALL    3    FOR    $2.75    (Postpaid    Prices) 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  0V.  4333 


NEW  IN  1944 


6 


oth  flowers  and  vegetables  are  among 
the  1944  introductions  awaiting  home 
garden  trial.  Those  wishing  to  try  them 
this  spring  should  place  their  orders 
early,  since  seeds  of  new  introductions 
are  not  plentiful  the  first  season. 

PETUNIA  CHEERFUL 

A  petunia  introduced  by  Burpee  Seed 
Growers  wins  the  only  bronze  medal 
among  the  flowers.  Its  name  is  Cheerful, 
and  it  is  a  clear,  light  salmon-pink — al- 
ways a  favorite  color  in  the  spring  and 
summer  garden.  Cheerful  grows  com- 
pactly and  makes  a  good  bedding  plant, 
but  it  is  also  suitable  for  window  boxes 
and  pots. 

MARIGOLD  MAMMOTH  MUM 
Gardeners  who  want  size  in  their  flowers 
will  put  Mammoth  Mum  on  their  seed 
lists.  This  precocious  30-inch-high 
marigold,  also  from  Burpee's,  produce^ 
creamy  yellow,  fluffy  flowers  4  inches 
across — imitating  chrysanthemums. 
Tlio.se  who  appreciate  the  all-over  ap- 
pearance of  plants  will  like  its  handsome 
foliage.  It  has  an  exceptionally  long 
season  of  bloom.  For  combinations  in 
which  to  use  this  new  annual,  see  plant- 
ing suggestion  on  page  41. 

GREAT  LAKES  LETTUCE 

This  new  Iceberg  type  of  lettuce  comes 
as  a  boon  to  till  Victory  gardeners,  but 
especially  to  those  in  warm  sections. 
These  qualities  make  Great  Lakes  let- 
tuce outstanding:  huge,  firm,  attractive 
green  heads;  a  resistance  to  tip-burn; 
and  a  disposition  to  head,  even  in  warm 
weuther,  without   bolting  to  seed. 

CUHIT  CUCUMBER 

A  bronze  medal  goes  to  the  Cubit  Cu- 
cumber. It  is  a  slicing  cucumber  of  the 
white  spine  type,  of  even  cylindrical 
shape,  with  rounded  ends,  and  is  a  dark 
green  in  color.  A  heavy  and  consistent 
bearer,  it  is  especially  valuable  because 
of  its  early-maturing  quality. 

KEYSTONIAN  CREENPOD  BEAN 

This  green  bush  snap  bean  forms  sturdy, 
erect-growing  plants  18  inches  high, 
bearing  pods  (i  to  ti'/o  inches  long.  The 
beans  are  stringless,  crisp,  and  firm; 
unit  tire  52  days  after  sowing. 

TAMP  ALA 

Similar  to  spinach  in  use,  but  of  quite 

different  flavor  and  appearance,  is  'Kam- 
pala, a  Burpee  introduction.    This  new, 

bushy,  leafy  vegetable ft  gooil  producer 

in  hot  weather — grows  2  feel  high. 
Though    grown    mostly    for    its    tender 

[eaves,  1 1  * « -  stems  of  Tarapala  can  also 

be  used    ill   the  same  way  as  asparagus. 


Use  GUANITE  during  the  winter  months  to  turn  le 
cuttings,  and  lawn  trimmings  into  valuable  rf 
and  plant  food.  Two  sacks  of  GUANITE  layere 
tween  garden  waste  in  a  shallow  pit  will  prod 
cubic  yard  of  rich  compost  in  time  for  Spring  plat 

AT   YOUR    LOCAL   GARDEN    SUPPLY   SI 

Guanite  consists  of  processed  poultry  rr 
and  choice  pulverized  peat  moss.  It 


Does  Your  Dog  "SCRATCH 

If  He  Does,  He  Is  in  TORI 


The  best  dog  in  the  world  can't  he  truly  hap] 
he  must   continually   scratch,    din,  nth  and  bite 
seeking    relief    from    an    intense    Itcbing    irritati 
has  centered  in  the   nerve   endings  of  his  skin 
Frenzied    torment — can't   help   himself.      But   y 
Try    giving    him.    as    thousands    are    doing,    R*J 
Dog  Powders,  once  each  week.    Note  the  quick  di| 
Learn  why  a  glad  purchaser  wrote:  "I  surely  was 

as  the  :i"ic  package  helped  my  doe;  in sdiately 

practically  i|uit  scratching,  has  more  pep  and  hi: 
glossy  again."     Hex  Hunters  Dot;  Powders  cost 
at  any  good  drug  store,  pet  or  sport  shop. 

Important.     Kcigs'  eyes  need   frequent  gentle 

Try  Hex  Hunters  Antiseptic  Eye-Lotion.     G I, 

open  wounds,   broken   skin,   burns.     If  dealer  can 
send    50c    to    J.    Ililsers    S   Co.,    Dept.    C40.    I  I 
ton.  N.   Y. 


?%.ANT  SYRUP-~^ 


A  ». W.rt  »r  JOHNSON  ANT  CONTROL.  Walmil  Cr*«V  C-l 

SOLD   ON    A   MONEY    BACK    GUARAN 

CONTROL  ANTS   NOW 

Ant  control  goes  much  deeper  during  tl  i 
tor  months;  because  there  is  little  Meal  I 
Aphis    and    other    Natural    food    ava 
Through    the    proper    control    of    Ants; 
Bug   and   Ant-Tended   Aphis  are  reduce 
30';    to  70%  the  1st  year.  Send  for  FRE 
CULAR— on     "ANT     HABITS     AND 
CONTROL." 

Johnson  Ant  Control,  Walnut  Creek, 


"• 


GETf?ID°fMtCE^ 


?R 


Willi  OLD  THAI 
swift,  sure,  fatal 
your  dealer  , 


.M'f'd  by 


»Wi 


^«V  \  STANLEY  INDUSTRIES.  Sea 


OLD  TRfiPP: 

MOUSE  NO X  Z 


PLANT   "CARTER'S   QUALIT 


\litJ 


CAMELL 

Sluiily,  well  lid  plants  nnly,     Popular   anil   la 

Including  "Blood  of  china,"  Emperor  Wllhelm,  I 
Free!  Price  list  and  specialist's  simple  growing  i 

CARTER'S  CAMELLIA   GARDE 

"Came/d'ai  Exciu»ive/y" 
525  E.  Garvey  Ave.  Monterey  Pa|q 


•«w 


PEARCE  SEEDS  II  1 

"The   mott  interesting  Seed  Catalog,"  10  I   i| 
have    written    ui.      3,000   Rare    Seecfi,    Pl< 
iulbt  tilted.    A  copy  It  yourt  for  the  aiki 
REX.D.  PEARCE,  Dept.  S3.,  Mooreilown.No  . 

8    I 


"MAIN  STREET"  OF  THE  WEST 


WHEN  United  Air  Lines  was  start- 
ed here  17  yearsago  by  a  group  of 
Westerners,  there  were  many 
surface  transportation  systems  linking 
ogether  widely  separated  sections  of  this 
•  icea.  These  have  been,  and  will  continue 
0'  be,  necessary  to  the  proper  develop- 
nent  of  the  West. 

But  air  transportation,  with  its  speed 
irid  flexibility,  has  woven  even  closer  to- 
;ether  the  many  parts  of  the  West  Coast. 
Jnited's  strategic  border-to-border  Main 
-ine  Airway,  which  follows  the  length 
)f  the  Pacific  Coast,  might  be  likened  to 
in  extended  community  "Main  Street" 
.  .  where  people  from  scattered  places 
ineet . .  .  where  they  benefit  through  con- 
tacting new  neighbors  .  .  .  where  they 


can  carry  on  trade  with  greater  facility. 

United's  steadfast  policy  has  always 
been  to  bring  the  advantages  of  air  trans- 
portation to  the  greatest  number  of  peo- 
ple on  the  Coast.  To  this  end,  speeded-up 
service  has  been  extended  to  many  local- 
ities, until  United  Air  Lines  schedules  are 
now  made  available  to  twenty-four  cities 
instead  of  the  original  eight. 

Looking  forward  to  the  coming  Age  of 
Flight,  United's  Pacific  Coast  routes  will 
be  served  by  great,  4-engined  passenger- 
cargo  Mainliners  with  a  speed  of  220 
miles  an  hour — planes  that  will  have  ac- 
commodations for  44  persons.  Scheduled 
service  will  be  extended  to  many  more 
Western  cities.  And  as  the  volume  of 
traffic  increases,  its  reduced  cost  will  be 


reflected  in  lowered  fares;  the  recent  rate 
reduction  on  the  Pacific  Coast,  in  fact, 
brought  passenger  and  air  express  rates 
to  less  than  half  the  original  tariffs. 

By  constantly  improving  the  air  trans- 
portatioh  it  provides  the  It  est,  United  nil/ 
continue  to  be  a  partner  in  the  progress  of 
the  Pacific  Coast. 

•  •  • 

Li.len  to  "IN  TIME  TO  COME" 
Every  Sunday,  8:30  P.M.— CBS  Pacific  Coa»t  Network 

UNITED 

AIR    J£    LINES 

A    PARTNER     IN    THE    PROGRESS 
OF    THE    PACIFIC    COAST 
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un  Phoenix^ 


hen  the  "Rising  Sun"  sets, 
that's  your  cue  to  head  southwest 
for  some  long-eclipsed  sun-basking. 
Naturally,  Phoenix,  Arizona  — in  the 
famed  Valley  of  the  Sun  — will  again 
be  the  place  to  go  for  "fun  in  the 
sun".  You'll  lose  your  war-born 
inhibitions  in  a  hurry  in  this  friendly 

Cert  if ted-Cli mate*    To  speed  the 

happiest  vacation  of  your  life-in 
Phoenix— buy  more  War^Bonds! 

*  .."Certified"  wh«m  the  Valley 
of  the  Sun  was  chosen  by  the 
U.S.  Army  as  one  of  America's 
-\  foremost  aviation  training 
centers  because  of  its  unexcelled 
climate  and  weather  conditions. 


For  rree,  profusely  illustrated 
booklet  and  cartograph  map,  write  the 
Valley  of  the  Sun  Club,  28o5Chamber 
of  Commerce  Bldg.,  Phoenix,  Arizona. 


IPhcenix  Arizona 


Cover  ^holograph  by  James  A.  Lawrence,  San  FranelsCO 
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TRAVEL  UNLIMITED 

Cross  the  Boundaries  of  Space  and 
Time  Via  Your  Armchair 


It's  not  only  where  we  went  yesterday, 
or  where  we  hope  to  go  tomorrow,  or  a 
dog-eared  map  covered  with  penciled 
marks  ....  First,  last,  and  always,  travel 
is  more  a  change  of  pace  or  a  change  of 
heart  than  a  change  of  place.  We  move 
about  to  facilitate  that  inner  change,  yet 
the  final  objective  of  every  trip  lies  with- 
in us.  For  the  duration,  Sunset  is  going 
to  use  that  magic  word  travel  in  the 
broadest  sense,  crossing  not  only  bound- 
aries of  space  but  also  of  time,  so  that 
if  you  go  along  with  us,  you  may  find, 
yourself  galloping  through  a  dusty  West- 
ern town  in  the  60's,  or  looking  up  some 
green  wide  highway  of  tomorrow,  or. 
indeed,  simply   peeking  into  the  world 


of  another  person!   We  hope  you'll  like 
these  helter-skelter  trips! 


ALASKA    HIGHWAY 

The  picture  most  of  us  have  of  the 
Alaska  Highway — one  we  will  head  for 
after  the  war — is  of  a  four-lane  continua- 
tion of  Highway  101  from  the  American 
horder  straight  up  through  the  magnifi- 
cent scenery  of  British  Columbia.  The 
bitter  truth  is  that  the  Alaska  Highway 
does  not  come  within  a  thousand  miles 
of  Puget  Sound.  To  reach  it  from  Van- 
couver, or  from  Seattle,  one  must  drive 
either  over  the  Trans-Canada  Highway 


X~~)l       ' 


Map  shows  suggested   routes  to  rouuect   I'ticijie  Coast    with    the  Alaska   Highway 
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HIINHM 


5000  cars  junked  every 
day  by  Wartime  stop  «•»  * 


SHELLUBRICATION   WILL  HELP 

YOUR  CAR  OUTLAST  THE  DURATION! 

Wartime  Stop  and  Go  is  draining 
America's  remaining  pool  of  automo- 
biles .  .  .  fast! 

And  a  big  reason  is  that  many  people 
figure  less  driving  —  rationed  driving 
—  means  less  care! 

But  it  isn't  true!  In  wartime  it's  all 
Stop  and  Go  —  the  hardest  kind  of 
driving.  And  neglect  means  trouble  — 
burned  out  bearings,  scored  pistons, 
ruined  batteries  ...  at  a  time  when 
replacements  are  hard  to  get. 

Don't  take  chances !  Shellubrication 
service,  designed  to  meet  Stop  and  Go 
driving  conditions,  offers  inspection  of 
your  car — a  report  on  what  services 
it  requires.  And,  when  the  job  is 
done,  you  receive  Shellubrication's 
diagram-receipt  showing  every  step 
taken. 


Where  Wartime  Stop  and  Go 
Hurts  Cars 


ENGINE  — Even  when  idle, 
partially  burned  fuel  dete- 
riorates oil,  and  short  trips 
mean  a  cool  engine  .  .  .  un- 
evaporated  moisture  ...  so 
sludge  deposits  form.  Play 
safe  with  fresh  Golden 
Shell  Motor  Oil. 


CHASSIS  —  Lubrication 
points,  including  differential 
and  transmission,  "gum  up," 
get  stiff.  Shellubrication  pro- 
tects all  important  points. 
Also  checks  spark  plugs, 
lights,  tires,  battery,  and 
cleans  all  windows. 


SPARK  PLUGS  — In  cold 
motors,  combustion  is  incom- 
plete .  .  .  carbon  forms  on 
spark  plug  points . . .  cutting 
engine  efficiency  .  .  .  reduc- 
ing gas  mileage.  Have  Shell 
check  your  plugs,  clean  them, 
install  new  ones  if  needed. 


TIRES— Under-inflation,  and 
neglected  small  cuts  can 
cause  big  damage.  Have 
Shell  check  pressure  every 
week.  And  Shell  will  switch 
them  to  counteract  uneven 
•wear  for  only  25<  per  tire. 


MAKE    A    DATE    FOR    SHELLUBRICATION    TODAY! 


SBRUARY      1944 
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TOURISTS  in  our 

western  wonderland 


Southern  Pacific  is  host  to  thousands  of  men  in  uniform  now 
"visiting"  the  West  for  the  first  time.  These  sturdy  youngsters  with 
faces  pressed  against  our  train  windows — will  they  ivant  to  travel 
again  in  our  West  after  the  war? 

Now  these  young  men  are  riding  along  the 
bayous  and  cypress  glades  of  Louisiana  and 
across  the  great  sweep  of  Texas  and  Arizona  on 
our  Sunset  route.  Or  down  through  the  Middlewest  and  along 
the  old  Long  Horn  Trail  on  our  Golden  State  route  from  Chicago 
to  El  Paso  .  .  .  across  the  colorful  Southwest  with  its  deserts, 
buttes  and  mesas  .  .  . 

Or  on  our  Overland  route  they  follow  the  historic  path  of  the 
Forty-Niners  over  the  High  Sierra  and  down  through  the  old 
gold  workings  to  San  Francisco.  Or  climb  the  Cascades  and  the 
Siskiyous  on  our  Shasta  route,  past  lakes  and  forests  of  the 
Pacific  Northwest.  They  are  seeing  new  horizons  of  America. 

Among  those  who  know  these  wartime  tourists  best  are  our 
"train  riders" — the  S.P.  passenger  representatives  who  act  as 
liaison  officers  between  the  military  and  the  railroad.  The  train 
riders  tell  us  these  boys  are  absorbed  in  what  they  see. 

"Gee,  what  a  big  country!"  .  .  .  "Think  I'll  come  back  some  day 
and  fish  that  stream!"  .  .  .  "What  crops  do  they  raise  here?"  . . . 
"I  sure  would  like  to  look  around  out  here  again  when  this  is 
over!"  .  .  .  "My,  this  is  a  pretty  place" — and  then  with  constant 
loyalty — "but  you  ought  to  see  my  home  town!" 
Yes,  we  think  many  of  these  men  now  sampling  the  West  will 
come  back  in  peacetime.  Then  they'll  see  Yosemite  and  Lake 
Tahoe,  Carlsbad  Caverns,  our  giant  Redwoods,  Crater  Lake,  and 
other  attractions. 

What  these  travelers  think  interests  us  as  railroaders,  as 
westerners,  and  as  fathers  with  sons  of  our  own  in  the  service. 

Right  now  we  of  the  railroad  are  doing  our  best  to  handle  a  very 
heavy  traffic  load,  to  keep  the  war  trains  rolling,  and  to  provide 
the  best  transportation  possible  during  wartime. 

We  look  forward  to  the  day  when  we  can  serve  these  men  in 
better  fashion.  After  the  war  we  will  be  able  to  provide  service 
not  only  better  than  the  wartime  variety,  but  improved  beyond 
all  previous  standards. 


SP 


The  friendly  Southern  Pacific 


to  Calgary,  or  into  Montana  and  north 
to  Calgary. 

DIRECT  CONNECTION 

Of  course  it  seems  unthinkable  that 
there  wouldn't  be  a  direct  connection 
between  the  Pacific  Coast  and  the 
Alaska  Highway.  The  Province  of  Brit- 
ish Columbia  thinks  it  is  not  impossible. 
Already  a  request  for  a  loan  of  six  mil- 
lion dollars  has  been  made  for  purposes 
of  road  building  in  the  interior  of  British 
Columbia.  Five  possible  routes  to  con- 
nect with  the  Alaska  Highway  have  been 
projected.  Favored  by  the  Pacific  North- 
west Trade  Association  is  the  route  from 
Prince  George  north  via  the  Parsnip  and 
Finlay  Rivers,  connecting  with  the 
Alaska  Highway  at  Lower  Post  (see 
map) ,  near  Watson  lake.  High  point  on 
this  route  would  be  Sifton  Pass,  at  an 
elevation  of  8300  feet.  Favored  by  the 
American  representatives  of  the  Inter- 
national Highway  Commission  is  a  route 
lying  farther  to  the  west.  It  has  the  ad- 
vantage of  being  near  enough  to  the 
Alaska  coastline  so  that  access  roads 
could  be  built  to  Ketchikan,  Wrangell, 
Petersburg. and  Juneau.  The  other  route, 
set  forth  in  British  Columbia's  Post- War 
Rehabilitation  Highway  Program,  is 
planned  for  direct  connection  from 
Prince  George  with  the  Peace  River 
Block  and  the  Alaska  Highway.  (It  will 
be  one  of  the  three  now  being  surveyed. 
See  map.) 

To  appreciate  the  problems  involved  in 
the  building  of  any  of  these  roads,  and 
I  lie  rewards  such  a  road  will  offer  the 
postwar  traveler,  it  is  almost  necessary 
to  take  an  overall  airplane  view  of  the 
entire  section.  The  Rockies  lose  height 
but  not  interest  as  they  reach  into  Can- 
ada to  cradle  Banff,  Lake  Louise,  Jasper. 
Between  the  Rockies  and  the  coast 
stretch  the  Cariboo  Mountains  and  the 
Coast  Mountains.  This  entire  area  is  a 
mixture  of  high  plateau  and  stream- 
gouged  forests. 

CLOSEUP 

To  get  a  closeup  of  the  country  any  of 

these  proposed  routes  would  open  up, 
let's  follow  both  the  existing  highway 
north  of  the  l.  S.  holder,  and  one  of  the 
proposed   routes. 

The  existing  highway  starts  at  Vancou- 
ver, follows  the  Cariboo  Road — stage- 
coach route  to  Canada's  gold  rush  of  the 
50*8  and  (iO's.  crosses  deep  canyons  cut 

by  the  turbulenl  Fraser,  cuts  across  the 

vast  central  plateau  where  some  of  the 
West's  greatest  ranches  flourish  and 
herds  of  wild  horses  roam  the  ranges. 
Prince  George  is  road's  end.  Here  the 
wilderness  confronts  the  traveler.  Only 
trail  anil  tote  road  go  beyond. 

Of  the  projected  routes,  one  of  the  most 

interesting    follows    the    Crooked,    I  he 

Parsnip,  and   the   Peace   Rivers,  and 
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IRMA  NOR2A 

Stenographer 
Son  hontitco.  ColM. 


Meet  IO 


Here  are  10  of  the  31,652  people  who 
own  Union  Oil  Company  of  California 


\ 


SCT.  HAROLD  ZANZOT 

U.  S.  Army 

lot  Angelas,  Calif. 


Capitalists  in  this  country  are  pretty 
hard  to  identify.  To  begin  with,  5V-z 
lillion  American  families  own  stock  in  some 
>rporation.  That's  1  out  of  every  6.  In 
idition,  every  family  with  a  life  insurance 
alicy  has  money  invested  in  corporation 
mds.  And  there  are  over  125  million  such 
olicies  held  by  Americans. 

|    So  even  disregarding  savings  accounts, 

real  estate,  war  bonds  and  such,  at  least 
out  of  every  10  people  you  see  tomorrow 
'ill  be  capitalists— with  a  direct  stake  in 
.merican  industry.  One  of  them  may  be  a 
fnion  Oil  owner.  80%  of  our  stockholders 
ve  in  the  West.  In  fact,  3,158  of  them  are 
Jnion  Oil  employees. 


3  For  Union  Oil  stockholders  are  people 
in  every  walk  of  life.  Their  holdings 

average  147  shares  apiece.  Naturally  there 
are  some  whose  interest  is  larger;  but  our 
largest  stockholder  owns  less  than  2lh%  of 
the  total  shares  outstanding.  So  it  is  the 
combined  investments  of  thousands  of  or- 
dinary American  "capitalists"  that  make 
Union  Oil  Company  possible. 

4  Without  them  it  would  be  pretty  diffi- 
cult to  finance  a  modern  oil  company. 

For  the  average  Union  Oil  employee  needs 
$35,696  worth  of  equipment  to  do  his 
job.  And  there  are  8,192  employees  in  the 
company.  In  order  to  provide  the  ships, 
refineries,  tank  trucks,  typewriters,  etc., 
they  need  to  do  their  jobs,  you  have  to 
pool  the  money  of  a  lot  of  people. 

K  Now  there  are  two  ways  in  which  these 
pools  can  be  formed.  Some  countries  do 
it  by  government  ownership.  In  America, 
we  do  it  under  legal  agreements  known  as 
corporations.  That  way  we  preserve  the 
economic  freedom  of  the  individual,  the 
efficiency  of  a  free  economy,  and  that  all- 
important  human  incentive— competition. 


A  And  under  America's  system  we  have 
achieved  the  highest  standard  of  living 
and  the  greatest  capacity  for  war  produc- 
tion any  nation  has  ever  known.  Of  course, 
corporations  aren't  the  only  phase  of  our 
Free  Enterprise  system  that  made  this 
possible.  But  without  them  the  job  could 
never  have  been  done. 


M  E  R  I  C  A'S      FIFTH      FREEDOM      IS      FREE      ENTERPRISE 


This  series  is  dedicated  to  a  discus- 
sion  of  how  and  why  American 
business  functions.  If  you  have  any 
suggestions  or  criticisms  we  hope 
you  will  feel  free  to  send  them  in. 
Write:  The  President,  Union  Oil 
Company,  Union  Oil  Building, 
Los  Angeles,  14,  California. 


UNION    OIL 
COMPANY 

OF    CALIFORNIA 


JRUARY       1944 
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Yesterday  you  heard  from  that  boy  of  yours  — 


your  first  word  in  weeks.  But  the  waiting  seems 
unimportant  now  that  you  know  he's  safe  for  a 
little  while.  He's  had  good  reason  for  not  writing 
. . .  but  there's  a  lump  in  your  throat  when  you 
remember  how  many  days  elapsed  between  your 
own  letters .  . .  how  many  excuses  you  made  to 
yourself  about  being  too  busy. 

Send  a  Greeting  Card 

Our  fighting  men  deserve  mail,  lots  of  it,  on  every 
ship.  Buzza-Cardozo  Greeting  Cards,  because  of 
their  variety  of  sentiments,  will  help  you  express 
the  thoughts  in  your  heart...  help  you  fill  in  the 
gap  between  letters . . .  help  you  keep  the  mail 
going  to  that  boy  abroad.  There  arc  dozens  of  cards 
for  soldiers,  sailors,  marines,  and  for  other  men 
and  women  in  the  service.  Ask  your  dealer  for 
Buzza-Cardozo  Greeting  Cards... only  Buzza- 
Cardozo  Cards  have  Buzza-Cardozo  sentiments. 


towa-carta 


HOUVWOOD 


GREETING 


PUBLISHERS 


Bring  our  Service  Men  and  Women  home 
sooner  .  .  .  with  War  Stamps  and  Bonds. 


heads  through  the  Rockies  to  Peace 
River  Crossing. 

PEACE   RIVER  ROUTE 

Near  Prince  George  (at  an  elevation 
of  about  2000  feet)  is  Summit  Lake,  one 
of  the  source  waters  of  the  Peace  River. 
From  Summit  Lake  flows  the  well- 
named  Crooked  River,  which  runs  on 
to  merge  with  the  Parsnip  in  its  north- 
ward course.  It  is  pleasant  valley  coun- 
try out  of  which  the  mountains  rise 
abruptly  on  either  side.  It  gives  the  im- 
pression of  towering  heights  because  the 
timber  grows  so  low.  No  one  peak  stands 
out  above  the  others  except  possibly  Mt, 
Selwyn,  long  a  landmark  to  the  migrant 


*A. 


trappers  and  hunters  who  roam  this 
land.  Countless  peaks  are  as  yet  un- 
named; countless  rivers  are  as  yet  vin- 
followed.  For  hundreds  of  rivers,  creeks, 
and  lakes  web  this  land,  all  teeming  with 
Dolly  Varden  and  with  Rainbow. 
Spruce,  jack  pine,  balsam,  and  alder 
clothe  the  mountains;  aspen  and  birch 
line  the  creeks.  Not  far  from  the  main 
rivers  is  even  wilder  country.  Signs  of 
the  Indians  and  trappers  are  to  be  found 
— perhaps  an  old  meat  rack  or  a  tepee 
pole;  maybe  a  blaze  or  a  cut  stump. 

WILDERNESS 

Canoeists  who  have  long  traveled  the 
main  rivers  tell  of  seeing  giant  moose 
at  the  creeks  and  bear  fishing  from  a 
river  bank.  For  the  hunter  there  is  also 
deer,  mountain  goat,  caribou. 
As  the  Parsnip  nears  Finlay  Forks,  some 
400  miles  north  of  Prince  George,  the 
Hear  Paw  Rapids  swirl  and  fall — a  men- 
ace to  those  who  travel  this  river  by 
canoe,  for  so  silent  are  the  rapids  that 
they  appear  without  warning.  From  out 
of  the  north  comes  l he  Finlay  River  to 

meet  the  Parsnip  at  the  confluence  called 
Finlay  Forks.  It  is  here  that  the  mighty 
Peace  River  is  bom. 

The  Peace  River  is  the  only  river  which, 
rising  west  of  the  Rockies,  breaks 
through  their  wall  to  the  plains  beyond. 
From  Finlay  Forks  the  river  is  nego- 
tiable by  canoe  for  a  shorl  way  only. 
From    I  here   on    across    the    Rockies   it's 

portage.  For  the  river  falls  hundreds  of, 
feet  between  Finlay  Forks  and  Hudson 

Hope,  a  swirling  mass  of  white  water 
forcing  its  way  through  a  canyon  800 
to  tOO  feet  deep.  Al  Hudson  Mope  it 
rolls  out  toward  the  Alberta  plains,  bi- 
secting the  Uaska  Highway  at  Ft,  St, 
John.     Here   it    runs  a   smoother  course 

i  hrough  one  of  ( Canada's  richesl  agricul 

tural  areas,  and  a  region  of  line  ranches, 

to  Peace  River  Crossing,  where  it  again 

bisect!  I  he  Alaska  Highway.    F.\  en  I  uallv 


Nil    N  N  B  I 


tin-  Peace  joins  more  northern  rivers,  to 
empty  into  lli«'  Irctic  Ocean. 
-ionic  day  it  may  be  a  five  or  six  days' 
drive  from  Vancouver  or  Scuttle  to 
Ft  St.  .Jolin  and  Peace  River  Crossing 
through  tlii>  country,  following  the 
(purse  of  these  rivers. 

COMING    HOME 

Coming  home  again  is  pari  <>i  travel,  too. 

There    are    irauderers    thai    mam/    of    US 

an  expecting  .some  day  before  too  long. 

HE  w  ILL  COME  IN 

lie  will  come  in  at  the  door  without  trying 
T»  mi  k  lintel.  He'll  "Ouch  I"  and 

lic'll    Krin, 

Like  his   father  before   him.    He'll   give 

iii>-    :i    *]iin, 

"Hi,    Momkins,    <>1<1    dear  I     Do    I 

- ethirig    fryingl 

Bosh     cinnamon    doughnuts-    Just  what 

['vi    been  dying 
Momkins!     .     .     .     They're   grand, 

aa  they  always  have  been, 
Fresh    as   your   letters,   ;m<l    brown   as  my 

skin!"— 

Out    of    that    tropica]    sun    where'a    he 

flying, 
He  will  come  in. 

Irene  Stanley 


TRAIN    RESERVATIONS 

There  isn't,  frankly,  much  pleasure  in 
actual  travel  now.  But  for  those  whose 
trips  are  urgent,  this  note  is  important. 

All  Western  railroads  have  recently  put 
into  effect  a  regulation  whereby  no  space 
of  any  kind — Pullman,  parlor  car.  coach, 
seat  assignment — will  be  reserved  be- 
yond the  last  day  of  the  month  follow- 
ing the  month  in  which  request  for  space 
is  received,  nor  will  any  listing  for  space 
be  made  beyond  the  same  period.  For 
example,  on  February  1  it  will  be  pos- 
sible to  make  reservations  for  the  entire 
month  of  March.  Reservations  for  April 
cannot  be  made  until  March  1,  however. 


INTO    YESTERDAY 

Travel  into  our  yesterdays?  The  easiest 
way  to  (jo  is  via  the  actual  journals, 
votes,  and  letters  written  by  early  com- 
ers. Elizabeth  Atkins  Berg  of  San  Fran- 
cisco has  been  digging  in  various  human 
records  of  the  Old  West  with  good  re- 
sults. Here  is  a  short  vignette  of  Saiita 
Barbara  in  1869,  culled  from  Overland. 
"Proper  harbor  there  is  none.  .  .  .  The 
old  dun-colored  mission  frowns  upon  the 
modern  bustle  below,  where  the  little 
naked  town  sweats  and  swelters  in  the 
dust  of  business.  The  streets  are  meaner 


,. 
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-ttottta  KZ7~/l#fe£Wt&?-~  Long  ago-early  in  the 
//  eigmies — pioneers'of  Italian  Swiss  Colony  selected  fine  vine 
cuttings  from  famous  European  vineyards.  Then  they  brought 
these  vines,  by  ship,  to  their  extraordinary  wine-growing  Colony 
in  the  sunny  hills  of  Asti ...  in  the  heart  of  California's  fine- 
wine  country.  Soon,  from  the  grapes,  they  made  remarkable  wines 
that  won  many  high  honors  in  America  and  the  Old  World. 

Through  the  years,  descendants  of  the  founders  have  carried 
on  the  Colony's  great  traditions.  Today,  the  results  are  yours  to 
enjoy.  Just  try  a  bottle  of  the  Colony's  superb  table  wine  . . . 
perhaps  Tipo  Red  or  White,  or  Gold  Medal  Label  California 
Burgundy  or  Sauterne.  You'll  thoroughly  enjoy  its  color,  its 
bouquet,  its  exquisite_/Zaiw/ 

And  try  Italian  Swiss  Colony's  famous  sweet  dessert  wines, 
such  as  Private  Stock  California  Port,  Sherry  and  Muscatel. 


WuAl*  StylSS  CttiOrtf 
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Why  bother  with  cash? 


No  need  to  fumble  for  pennies  when  you 
carry  a  Standard  Scrip  Book.  Like  credit  cards, 
they  eliminate  the  need  for  carrying  a  pock- 
etful of  cash.  Small,  shaped  to  fit  your  wallet, 
they  come  in  five,  ten  and  twenty  dollar  de- 
nominations; just  tear  out  the  correct  amount 
in  coupons  to  pay  for  gasoline,  oil  and  other 
service  station  purchases. 

Salesmen,  truckers,  businessmen,  "A"  card 
drivers  say  Standard  Scrip  Books  are  tops  for 
safety  and  convenience.  Try  them  —  ask  your 
Standard  Service  Man  or  Woman. 

STANDARD     OF     CALIFORNIA 


STANDARP  takes 

better  care  el  your  car! 


and  crookeder  than  in  any  town  in  Italy. 
No  two  run  in  the  same  direction." 
In  the  Northwest,  the  whole  tempo  was 
different,  suffused  with  some  of  the  deep 
mystery  of  the  woods  and  waters  all 
around.  A.  A.  Denny,  pioneer  in  the 
Paget  Sound  region,  gives  us  this  pic- 
ture of  actualities  then: 

"In  the  winter  of  1852-53,  few  vessels 
visited  the  Sound.  Our  pork  and  butter 
came  round  Cape  Horn,  and  flour  in 
barrels  from  Chile:  sugar  from  China  in 
mats.  That  fall  I  paid  $90  for  two  bar- 
rels of  pork  and  $20  for  a  barrel  of  flour. 
We  made  canoe  voyages  to  the  Indian 
settlement  on  Black  River  to  get  po- 
tatoes. Those  times  we  travelled  entirely 
by  canoe.  The  trip  to  Olympia  from  Se- 
attle took  three  days,  sometimes." 

OREGON    MYRTLE 

The  myrtle  trees  grow 

In  Coos  and  Curry — 
Carefully,  slowly, 

In  no  hurry ; 
Holding  dark  green  leaves 

That  hear 
A  pungent  fragance 

To  the  air. 
Picturesque, 

Each  lovely  tree 
Forms  lines 

Of  perfect  symmetry. 

Mildrtil  A.  Cowan 


[ 


SAN    FRANCISCO,    1  869 

//  you've  read  about  this  or  that  master 
plan  for  San  Francisco,  you'll  be  inter- 
ested in  this  account  of  the  first  one.  as 
conceived  by  one  Monsieur  Vioget  and 
recorded  in  Overland  in  1869: 
Monsieur  Vioget  \\as  an  engineer;  he 
had  the  only  instruments  in  Verba 
Buena.  "In  imagination  they  (the  early 

comers)  beheld  streets,  squares,  and 
promenades  take  place  of  chaparral  and 

sand   dimes.    .    .    .     The    basis    for   those 

dreams  was  a  few  houses  built  of  adobe. 
The  engrossing  subject  of  conversation 

was  hides  and   tallow.  .  .   .    The  bells  of 

the  old  Mission  tolled,  the  good  mission- 
aries celebrated  their  masses.  The  waters 

of  the  bay  washed  the  line  of  Montgom- 
ery Street." 
Monsieur  Vioget  was  called  upon  by  the 

united  acclaim  of  his  fellow  citizens  to 
lay  out  a  city.  Looking  back  it  is  a  mat- 
ter for  regret  that  these  early  settlers 
did  not  leave  the  tracery  of  their  streets 
to  that  bovine  instinct  of  w  liich  we  have 
an  admirable  illustration  in  Boston.  If 
the  streets   had   been  conformed   to  the 

cow    |»ath>.  we  would  have  had  easier 

and  more  rational  grades,  For  topog- 
raphy   Violet    manifested   a  contempt. 

The  paper  on  w  Inch  he  sketched  his  plan 

was  level  and  presented  no  impediment 
to   the  easy   transit    of  the   pencil.    Over 
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WARTIME  ANNOUNCEMENT! 

Revolutionary  RADIONICS  Product  of  Great  Importance 

-fa  /7ffl  S//7fij/ 0/ Meattna  -  their  Friends  and  Families 


HeniUi  paella  <£oqH>rati 

CHICAGO 


Oil 


orr.ee   or 
E    F.    MCDOMAI-O.0"- 

loyers  Physicians, 

search  to.ard  develop"  .illions 

could  produce.  .,,.„„,  the  radio  industry  tens  01  ■      oC 

«,  e.h  co-pan,  ^/SUSi'STi^'p."  ««  »»  ~~ 

,..   ,1th   ">"  "Jjji'n..  precision  aid  - 

T„s,hr»;.n!ro.C3tne  litest  ,uaUt^  ».*£%2?. 

4  hearing  aid  is  "J^S  co'-posed'of  a  crystal a«=£ffilturrfP.">. 

Sif^nS  «  a.ordsPihllpertd°i  [      rop.d  J.U.  ^th       . 
r-ericHurp  op j  ^  S'S.r^iSJS^  across  the  ;; ^ 

sets;  Radionic  devices^  ^ 

available  to  everybody  at   ^  the  aid  of  modern  r  ^^ 
hard  of  hearing  —to     *   uhin  the  reaon  o 

Sfxi'Jil'f:."©  7t  Sl  Ser-ea"rer'hO°   ne^cSild  or  ?J-» ■   "1^^ 

".ho'are  KS  ..  »—«■  *?»>£££££&  & 

E»,„  if  «•»»  ■S'.S?:!'!! do. '.  e "U   „',£ESFil£  -  devolution 

--'""Sfco  ro>S^ihe"r--»  «  ""llr^aU- 
to  "lower  the  cost. 


READY  TO  WEAR 
COMPLETE 
—WITH  RADIONIC  TUBES 
-CRYSTAL  MICROPHONE 
AND  BATTERIES 
.  .  .  Liberal  Guarantee 
• 
Zenith  has  built  the  best  that 
modern  knowledge  and  Radi- 
itiic  engineering  makes  pos- 
sible   into    this   $40    hearing 
aid.  It  has  no  other  models 
.  .  .  one  model  .  .  .  one   price 
.  .  .  one  quality. 
* 

TO  PHYSICIANS:  A  detailed 
scientific  description  will  be 
sent  upon  request.  Further 
technical  details  will  appear 
in  medical  journals. 

* 

There  are  cases  in  which  de- 
ficient hearing  is  caused  by  a 
progressive  disease  and  any 
hearing  aid  may  do  harm  by 
giving  a  false  sense  of  security. 
Therefore,  we  recommend 
that  you  consult  your  otologist 
orear  doctor  to  make  sure  that 
your  hearing  deficiency  is  the 
type  that  can  be  benefited  by 
the  use  of  a  hearing  aid. 

• 
••••••••••••••••• 

The  Zenith  Hearing  Aid  will 
be  available  through  reputable 
optical  establishments  fran- 
chised  by  Zenith  (no  home 
calls  or  solicitations). 


ADDRESS  DEPT.    SU-1,  HEARING  AID  DIVISION 

ZENITH  RADIO  CORPORATION  *  CHICAGO  39,  ILLINOIS 

EBKUARY       1944 


Sith'adio   Corporation 


RADIO 


RADIONIC  PRODUCTS  EXCLUSIVEIY- 
WORtDS  tEADING   MAWyfACTV!.** 
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•  .  let  LYON  experts 
do  the  job! 

Now,  more  than  ever,  it  is 
important  that  you  choose  a 
reliable  mover  —  especially  if 
you  are  moving  long  distance. 
For  good  furniture  and  pre- 
cious belongings  are  hard  to 
replace.  Efficient,  experienced 
Lyon  men  will  carefully  pack 
your  goods  and  fragile  articles 
for  a  safe  journey  .  .  .  move 
them  coast  to  coast  in  huge, 
sturdy  Stream-Lyoner  vans 
. . .  set  them  in  the  exact  spot 
you  wish  in  your  new  home. 

For  safe  local,  long-distance  moving 
and  dependable  storage,  call  your 
nearest   friendly   Lyon    office   now. 

FOR  SECURITY...  BUY  WAR  BONDS 
LET  LYON    GUARD  YOUR  GOODS 


.  .  .  call   your 
friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST-TO-COAST      OH    ACIOSS    THf    STKIIT 


lull  and  dale  he  remorselessly  projected 
straight  lines.  To  the  serene  Gallic  mind 
it  made  little  difference  that  streets  fol- 
lowed lines  of  a  dromedary's  back,  or 
described  semi-circles — some  up,  some 
down — up  Telegraph  Hill  on  a  grade 
which  a  goat  could  not  travel.  He  little 
knew  when  he  was  at  work  in  his  adobe 
office,  with  compass  and  rulers,  that 
every  line  he  drew  would  entail  expendi- 
tures of  millions.  .  .  .  Stockton  Street 
and  Broadway  had  been  safely  ushered 
into  the  world  by  accoucheur  Vioget; 
Montgomery,  Kearny,  and  Dupont.  It 
was  a  consolation  to  the  benighted 
founder,  clambering  the  rough  sides  of 
Telegraph  Hill  (slowly  making  his  way 
on  all  fours)  that  he  was  then  at  the 
corner  of  Montgomery  and  Vallejo, 
where  palatial  residences  were  generat- 
ing. American  alcaldes  derived  their 
powers  oddly  enough  from  Philip  II  of 
Spain,  who  granted,  with  right  royal 
munificence,  lots  to  all  who  applied. 
The  portion  surveyed  had  gone  off  with 
such  happy  results  that  clamor  went  up 
for  additional  survey.  Stout  Jasper 
O'Farrell  was  called  from  Sonoma.  He 
wanted  to  change  everything.  But  there 
was  not  an  incipient  millionaire  in  San 
Francisco  who  did  not  have  title  deeds 
locked  in  his  trunk.  A  new  arrangement 
of  streets  could  not  be  regarded  in  any 
other  light  but  that  of  a  new  deal.  A 
fight  was  on.  There  was  even  a  whisper- 
ing of  a  determination  to  hang  by  the 
neck  till  he  was  dead  any  audacious  sur- 
veyor who  should  insist  upon  disturbing 
settled  opinions  of  these  sturdy  pioneers 
on  the  subject  of  boundaries.  O'Farrell 
widened  the  streets.  He  had  found  a 
plan  of  a  city  in  violent  antagonism  with 
nature.  He  gave  it  a  backbone.  Market 
Street.  San  Francisco  will  have  to  grow- 
in  accordance  with  the  lines  originally 
marked  out  for  her. 


TO    MARKET 

For    .so    many    of    US,    the    longest    trip 
we're  currently  making  is  to  market,  to 

market,  and  bad:   aaain — 071   foot.     The 

indispensable  luggage,  a  lit/lit  heart! 

PLEASE   CARRY   YOUR   SMALL 
PACKAGES 

We  haven't  any   blue   left, 
I'.ut    we   can   give   you   green; 
I'm    sorry — not  in  taffeta — 
Tliis  piece  is  crepe  de  chine. 

No,   sony,  all   the   jelly's  gone, 
But  here's  a  little  jam. 
We  haven't  any  potted  tongue, 
But  we've  Borne  deviled   bam. 

You  cannot,  get  the  thing  you  want; 

It's    nut     u    major    sorrow. 

Just,  put   the  price  in  bondi  today 
And   then   come   back    tomorrow  I 

Virginia    Brasier 


INSURANCE  CO 


TELEPHONE  CO. 
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GAS  4  LIGHT  CO. 


71  DENTIST 


Ever  Check 
Your  Mileage 


on  a  monthly 
bill-paying  trip? 

Do  you  ever  stop  to  think  of  the  miles 
you  travel  to  pay  your  monthly  bills 
in  person?  Or  of  the  cost — in  bus  and 
carfare,  in  tires  and  gasoline,  in 
precious   time? 

Figure  it  out  .  .  .  you'll  probably 
discover  you  can  pay  bills  more  eco- 
nomically, and  a  lot  more  conven- 
iently, with  a  Special  Checking 
Account. 

You  can  open  your  account  for  any 
amount  and  there  is  no  monthly  serv- 
ice charge.  The  only  cost  is  for  checks 
— in  books  of  II)  for  .$1 — as  you  need 
them.    Call  or  write  for  folder. 


AMERICAN 

TRUST 
COMPANY 

Banking  Since  185-4 


HEAD  OFFICB:  san  i'hani  isco 
Many  "//<<o  Serving  Northern  California 
Mr miii  r  Federal  D&potit  Imuran,  r  Corporation 

IIUY    U.    S.    \V\lt     li«)M>s     \m>    STAMP! 
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Uli   N  ,M  K  ' 


We  won't  risk  saying  thai  "The  Grouch 
a  cousin,  several  times  removed,  of  the 
Rilm  tant  Dragon)  really  belongs  to  any 
few  rity,  for  in  season,  the  dragon  may 
•■oil  and  slither  all  up  and  down  the 
■'oast! 

THE  GROUCH 
The  fog  in  ;i  drajyon  of  doubtful  descent 

Self  centered,  pi  ratic,  and  droll. 
\\r  dozei   and   dozes   quite   close   to  the 

sll"!' 

<  'in -It'll   up  in  a   |)liini|).  misty   roll. 

prtienever  he  feel*  that  the  day  is  too  fine 
\n.l  the  bud  haa  been  smiling  .-it  will, 

me  stretches  his  thirtj  Ave  t.-iils  :it   full 
length 
And  slithers  them  over  the  hill. 

with  ;i  billowy  sii.'li  he  starts  on  his  way 
And  crawls  »itli  an  elegant  grace 

Hv  the  bridges  that  arch  tlicir  angry-cat 
backs, 
Over  waters  that  frown  ;it  his  face. 

Ilr  swallows  whole  nionntaitis  in  ravenous 
gulps, 
Makes   tid-bits   of  cities,   of   railroads 
and  such. 
I'm-  seen  him  '-.-it   people  who  ".'ilkni  on 
the  -t  1 1 
Mni  in-  'Inrsn't  eat  street  lamps  so  much. 

Mut  strangesl  <>f  all,  he  t;ilks  t"  himself 

In  ;i  gi  iiim|i\  old  grouch  of  ;i  way. 
If  you  listen,  you'll  hear-as  he  comes  to 
the  shore, 
"Blahl  Ga-a-a — roomph,"  hp  will  say. 
Kail, I'  <  ii    Duffy 

PASSPORTS 

ll  is  trite  fo  say  thai  books  arc  passports 
Id  travel,  but  trite  or  not,  we'll  continue 

to  say  it  a.?  long  as  we  find  ncir  ones 
that  ran  be  recommended  with  enthus- 
iasm. 

The  Wake  of  the  Prairie  Schooner  by 
Irene  I).  Paden  (Macmillan,  $8)  tells 
tlic  saga  of  the  Great  Overland  Trail. 
It  is  a  tremendous  story,  wonderfully 
and  simply  told.  The  author  and  her 
family  personally  retraced  the  great  trail 
from  Missouri  to  the  Pacific,  so  the  hook 
is  a  travel  book,  as  well  as  a  history, 
wherein  the  trail  as  it  is  today — some- 
times a  smooth  highway,  more  often  a 
barely  perceptible  rut  through  a  corn- 
field— becomes  a  living  thing.  It  is  this 
fine  mixture  of  the  present  and  the  past 
that  gives  the  book  a  very  special  ap- 
peal. 


YOUR    BLOOD 

Of  course,  you  have  never  said  to 
the  Red  Cross  "I  reill  not  give 
viy  blood."  You  have  assumed 
that  they  were  getting  enough 
without  yours  and  have  planned 
to  give  when  the  need  became 
urgent.  The  urgency  is  here. 
There  may  not  be  enough  for  f he- 
wounded  in  the  big  battles  to 
come.  Call  the  Red  Cross  Blood 
Procurement  Center,  and  make 
an  appointment. 


^'■r^-  - 


4tft!  FAMOUS 
3  WAR  POSTERS 


N   MINIATURE 
-WITH  ALBUM 


at  ASSOCIATED  DEALERS 


"Jimmy 
called  me  a 
Commando!" 

Your  big  brother  is 
right,  Sonny!  You're  a 
first- class  Citizen  Sol- 
dier with  your  salvage 
work  and  he'll  be  back 
from  overseas  sooner 
because  of  the  way  you're  backing  him  up  here  on  the  home  front. 
You're  setting  a  great  example  for  the  rest  of  us.  With  men  and 
women  needed  for  Red  Cross  work,  Civilian  Defense,  blood  dona- 
tions, Port  Security,  nursing,  harvest  help,  conservation,  salvage  and 
dozens  of  other  essential  home  front  activities,  there's  no  excuse  for 
any  of  us  not  to  have  a  part  in  winning  this  war.  Let's  get  it  over 
—  Let's  all  be  Citizen  Soldiers. 


TIDE  WATER  ASSOCIATED  OIL  COMPANY 

Veedol  and  Tydol  Motor  Oils   •   Associated  Aviation  Ethyl  and 
Flying  A  Gasolines   •    Fisk  Tires   •   Aero  Batteries 


Mayflower  Hotel 

S3S     SO.    GRAND     AVENUE 

•LOS    ANGELES- 


La  comets  »od  the 

at   n°  ~f    no e*lL  .1 

unique  policy  o<   »  toom, 

u   H  truest*  in  famous 

have  ****  «*  pertly  «*"* 

staf{  of  employ  m 

Adjoining  Oaro9° 


ONE  PRICE  for  TWO  GUESTS 


"IT'S  THE  FIRST 
THING   WE'LL   GET 


-a  MYERS 
WATER 
SYSTEM" 

Nothing  you  can  plan  for  your  home  wil 
give  you  so  much  happiness  as  a  Myers 
Water  System.  Running  water  in  the 
laundry  —  how  It  puts  sunshine  into  blue 
Mondays.  Handy  faucets  in  the  kitchen 
—  how  they  lighten  and  brighten  cook- 
ing, dishwashing,  cleaning,  canning.  And 
how  you'll  enjoy  a  modern  bathroom  with 
hot  and  cold  running  water.  Plan  now  for 
better  living  with  a  lifetime  Myers  Water 
System  —  and    get  it   first  I 

FREE  BOOK  —  Shows  how  to  enjoy  life 
with  a  Myers.  Describes  types  of  systems 
for  homes,  summer  cottages,  farms. 
Write  for  free  copy. 

THE    F.   E.   MYERS    &    BRO.   CO. 

760  Church  St.,  Ashland,  Ohio 
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What  is  a  Western  Ranch  House? 


ff, 


e  receive  many  requests  for  the 
plans  of  the  Western  ranch  house.  We 
find  it  difficult  to  fill  such  requests  for 
the  reason  that  there  is  no  one  Western 
ranch  house.  There  are  no  "authentic 
reproductions."  The  so-called  Western 
ranch  house  is  the  result  of  a  desire  for 
a  special  way  of  living  in  special  local- 
ities, under  special  climatic  conditions. 

You  can  get  a  fairly  clear  picture  of  this 
ranch  house  by  tracing  the  influence  that 
the  people  of  the  West,  the  mild  West- 
ern climate,  and  the  passage  of  time 
have  had  upon  native  Western  architec- 
ture. Sketches  on  these  pages  show  the 
evolution. 

THE  PEOPLE 

The  first  Western  house  was  built  by  the 
Spaniards  with  unskilled  Indian  and 
Mexican  labor.  They  used  the  building 
material  at  hand- — soil. 


Materials  and  the  menial  pid  ure  of  their 
homeland  gave  them  I  heir  style — the 
low,  spreading  adobe.  Later  the  early 
traders  and  the  pioneers  came  with  their 
Colonial  and  Georgian  ways  of  building. 
Their  tendency  was  to  repeal  I  lie  forms 
they  knew,  even  to  the  extent  of  ship- 
ping ready-made  null  work  and  fancy 
iron  trimmings  around  I  he  Horn.  But 
the   formal,  closed-in,  two-story  house 

from   the   Hast    was  soon   modified.    One 

modification,  accomplished  by  adding  a 

second    story   of   wood    to   the   one-story 

adobe,  persisted  long  enough  and  ap- 
peared with  sufficient  frequency  to  be- 
come ;i   Btyle     the  Monterey  Colonial. 


CLIMATE 

The  blending  of  the  ideas  of  two  peoples 
— the  Spanish  and  the  Americans — was 
greatly  accelerated  by  the  mildness  of 
the  climate  anil  the  rolling  Western  ter- 
rain. These  factors  reduced  the  high 
pitched  roof,  widened  the  small  win- 
dows, and  enlarged  the  entrance  stoops 
into  porches  and  verandas  around  the 
house. 

The  growth  of  the  ranch  house  into  its 
L.  r.  or  S  shape  was  prompted  more  by 
necessity  than  any  aesthetic  reason.  As 
the  size  of  the  family  increased,  a  new 
wing  was  added.  Later  builders  found 
that  these  sprawling  shapes  gave  them 
what  they  desired  in  a  Western  home — 
close  relationship  between  outdoors  and 
indoors,  an  irregular  planning  to  take 
fullest  advantage  of  sun.  wind,  views, 
and  gardens.  The  Western  house  grew 
out  of  the  soil  like  an  oak  tree.  Unlike 
the  Midwestern  or  Eastern  house,  it 
spread  its  branches  into  its  surround- 
ings. It  "look"  in  the  garden,  the  work- 
shops, the  outdoor  play  areas. 


SUN 

After  the  builder,  the  sun  was  perhaps 
the  most  important  "architect"  of  the  D 
Western  house.  Where  the  sun  was 
bright,  you  found  the  wide  projecting 
eaves  and  gable  ends,  which  often  were 
projected  to  form  the  porches  and  ver 
andas,  creating  a  continuous  shade  anc 
cooling-off  space. 

These — the  porches,  patios,  verandas^ 
became  an  essential  part  of  the  outdoor 
indoor  living  of  today.  Opened  01 
screened,  these  areas  are  the  meetin 
points  where  the  landscape  and  the 
house  fuse. 

TIME 

The  years  that  have  passed  since  the  firsl 
Western  homes  were  built  have  not  rob 
bed  the  old  materials— adobe  and  oil 
native  woods — of  their  charms.  But  new 
materials  and  new  building  met  hods) 
have  been  developed  to  accompany  then 
and  give  them  new  use. 

GLASS 

Of  all    improved   materials,   glass   mad] 
I  lie  greatest   change  in   the  Westell 
home.     To   those    wdio    found    that    tin 
open  porches  around  the  house  or  eve 
the   direct    connection    of   glass   door 
Dutch    door,   or   large   window    did    no 
bring  in  enough  of  the  outdoors,  the  an 
swer  was  glass — the  invisible  separalio 
between  indoors  and  out. 
Glass  permitted  the  builder  to  open  cor 
ncrs,  even  entire  wall  areas,  to  the  evil 

ing  Western  views.  Glass  made  the  nar-l 

den  a  part  of  the  house  regardless  of  the 
weather.    Glass  showed  the   builder  the 
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v  to  make  the  California  ranch  house 
"all  Western"  house 
e  wide  porches  of  th<'  old  California 
eh  house  were  protectors  from  the 
iimiT  siin  hut  rejectors  of  I  he  warmth 
I  brightness  of  the  winter  sun.  They 
ile  cloudy  days  seem  grayer    \.s  a  re- 

I.    the    cooler    sections   of    the    Pacific 
ist     uric    content     to    let    this    ranch 
ise  -row   in  its  own  locale, 
t  glass  and  two  companion  improve- 
nts  changed  that.    Home  heating  be- 

le  more  efficient.  The  architect  hi- 
ded the  "overhang."     The  overhang 

whether  it  was  a  simple  extension  of 
f  I  see  illustration  at  right)  ,  a  louvred 
elision,  or  a  cant  ile vered  series  of 
ins  was  designed  to  check  the  high 
I  hot  rays  of  the  summer  sun  without 
tting  out  the  low  rays  of  winter 
■  California  ranch  house  became  the 

estcin    house"   hecailse.    without    los- 

its  basic  character,  it  could  1><-  al- 
•il  to  fit  conditions  anywhere  in  t lu- 
st.    A    trip    through    the    residential 

ions  of  the  West  proves  that  The 
rthwest  house  displayed  on  the  fol- 
ium pages  proves  it  again.  It  might 
ie  day  nestle  comfortably  on  a  hill 
rve  Puget  Sound.  I>ut  could  just  as 
I  frame  a  view  of  Alt.  Hood,  or  over- 
<  the  San  Fernando  Valley,  or  the 
f  of  Monterey. 

is,  guided  by  the  sun  and  the  mild 
late,  challenged  by  natural  beauty 
terrain,  influenced  by  time,  and  re- 
■bering  always  the  sort  of  warm,  in- 
nal,  hospitable  lives  we  wanted  to 
1,  we  and  our  ancestors  have  built  a 
ise  called  "Western."  Its  plan,  its, 
;,  is  never  twice  the  same.  .  .  . 
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A  ',-foot  overhang  at  the  eaves  of  a  one-story  liou.ie  will  shield  the  entire  wall  when  the 

Jul//  sun   is  overhead   but    takes  neither  light  nor  heat  front    the  low   December  sun 


Glass,  the  invisible  but  weather-resistant  barrier  between  indoors  and  outdoors,  seems 
to  make  the  garden   and  the   Western    rolling    hills  an   extension    o\   the  living   room 


,'■  basic  qualities  of  the  Western  house  are  hen — low  and  rambling,  friendly,  conscious  of  the  Western  silnP/UQkil 
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BLUEPRINTS  01 
TOMORROW 


(No.   1  0  of  a  Series) 


By  John  R.  Sproule 


\r 


Architect  John  R.  Sproule  of  Seattle  had 
the  Puget  Sound  country  in  mind  when 
he  designed  the  house  shown  on  these 
pages.  Its  windows  might  well  frame  a 
view  of  the  San  Juan  Islands  or  Lake 
Washington.  lint  it  is  more  than  a  local 
expression.  In  all  of  its  essential  qual- 
ities— its  arrangement  for  outdoor  living, 
for  view,  for  oneness  with  the  landscape 
— it  typifies  the  Western  form. 

Here  is  Mr.  Sproule: 

The  plans  arc  intended  to  be  those  of  an 
average  postwar  home  for  an  average 
postwar  family.  "Mr.  and  Mrs.  Post- 
war" have  served  their  time  in  cramped 
quarters.  They  have  managed  fairly  well 


with  a  minimum  of  convenience  and 
space.  Mr.  Postwar,  always  a  gardener 
at  heart,  dug  up  the  driveway  and  sue 
eeeded  in  producing  a  few  carrots,  to- 
matoes, and  cabbages.  Meanwhile,  he 
longed  for  the  day  when  he  might  afford 
the  time  and  space  for  a  real  garden,  one 
that  would  not  Ik*  infested  with  neigh- 
borly dogs  and  junior  commandos  bois- 
terously ferreting  out  the  enemy. 
Mr.  and  Mrs.  Postwar  have  read  many 
articles  predicting  compact  prefabri- 
cated units  such  as  kitchens  and  bath- 
rooms, and  pushbutton  gadgets  termed 
time  and  money  savers.  They  think 
these  might  lie  practical  in  some  in- 
stances, hut.  having  already  served  their 


time  in  cramped  quarters  with  no  pri- 
vacy and  little  storage  space,  they  hav( 
come  to  the  conclusion  that  the  lowh  | 
sardine  or  similar  creature  with  a  nature 
less  flexible  than  theirs  would  be  haplj 
pier  living  permanently  in  that  manner  ,|i 
Moreover,  they  have  taken  into  consid 
ciation  the  fact  that  some  time  will  b  |f 
required  for  the  actual  production  anc  |(1 
marketing  of  these  new  units  howeve 
successful  they  might  prove.    They  an  ■ 
intensely  interested  in  the  developmen 
and    utilization    of    any    new    material 
proving  superior  to  the  old  standbys  an< 
new   improvements  in  equipment,  heat 
ing,  etc.,  and  are  quite   open-minde< 
about  using  them  where  possible  in  the] 

new  living  space. 

Mr.  Postwar  has  acquired  some  two  o 
three  acres  outside  the  city.  It  is  quit 
a  distance  from  the  town's  central  busj 
ness  district  but  oilers  privacy  and 
view,  and,  after  the  war,  he  believe 
transportation  will  be  adequate  to  am 
from  his  office. 

They  want  the  house  arranged  wit 
three  more  or  less  distinct  areas — on 
for  work,  one  for  recreation,  and  one  fo 
rest.  The  garden  is  to  be  a  little  large 
than  his  experimental  one  in  the  drive 
way.  and  he  would  like  to  have  a  sina 
oichard  and  space  for  raising  a  fei 
chickens.  From  past  experience  with  hi 
few  vegetables  thai   all  matured  at  oi 


I  "ii    I  (see  /ilnn)  from  vegetable  garden.  Double  nail  between  terrace  and  garden  forms  ramp  into  storage  room  underneath  the  not* 

1    A  I     N   A  I 


<•  he  wants  ;i  root  collar  and  cold  stor- 

room.   Some  sort  of  greenhouse,  he 

iks.  would  be  desirable  for  starting 

plants  and  also  for  raisin"  some  fresh 
•n  foods  during  the  winter  months. 
l.  Tost  war's  demands  are  modest.  She 
l  not  want  a  large  kitchen  and  lann- 

but  admits  thai  she  is  a  little  weary 
v  of  having  to  sit  on  the  edge  of  the 
ve  to  wash  the  dishes.  They  have 
ir  own  range  and  refrigerator  in  good 
(lit  ion   which   I  hey  plan   to  use  until 

time  comes  when  they  need  and  are 
e  to  get  better  ones.  She  would  like 
have  a  drying  space  in  connection 
h  the  laundry  for  use  during  the  wet 
ither  and  here,  she  thinks,  would  be 
ideal  place  for  Mr.  Postwar  to  shed 

work  clothes  and  muddy  shoes  after 
lay  in  the  garden. 

e  living  area  must  be  of  adequate  size 
1  adjustable.  Mrs.  Postwar  will  tol- 
te  no  built-ins,  for  like  most  house- 
.-es  she  wants  to  be  able  to  shift  the 
.no  from  one  corner  to  another  and 
lit  that  wdiere  this  is  and  this  where 
it  was"  whenever  the  mood  strikes 
\  In  the  summer  months  they  want 
be  able  to  onen  this  area  for  use  in 
vjunction  with  the  terrace  and  bar- 
que. They  want  large  window  areas 
admit  as  much  sunshine  as  possible 
ring  the  winter  months  as  an  econom- 
.1  aid  toward  the  heating  problem  hut 
th  necessary  roof  overhang  to  protect 
;m  from  the  heat  and  glare  of  the 
mmer  sun. 

ley  are  quite  open-minded  as  to  the 
pe  of  heating  to  install,  but  they  seem 

prefer  some  sort  of  hot  water  heater, 
idiant  heating  seems  to  appeal  most. 
I  for  the  exterior  design  of  the  house 
ey  are  not  particularly  impressed  by 
e  words  "style"  and  "modern"  and 
efer  something  restrained  without  su- 
rfluous  ornamentation.  They  would 
:e  to  use  materials  that  are  indigenous 

their  locale:  wood  for  the  basic  struc- 
re  with  the  possibility  of  using  some 
one  if  it  exists  in  sufficient  quantity  in 
e  vicinity. 
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Outdoor  nulls  of  stone  divide  the  lot  area  into  rooms.  Here  we  view  the  play  area.  Behind 
the  barbecue  wall  is  the  vegetable  garden;  behind  the  pergola  wall  is  the  parking  area 


VEGETABLE  GAM4M 


VIEW  A 


View  B  (see  plan)  looking  from  "Rest  Area"  through  protected  terraee  and  corner  of  living 
room.  Folding  glass  doors  of  hallway  and  living  room  let  the  "outside"  flow  through  house 

15 


«Ai 


1 


■ 


■1T'' 


lcft»h 


wsmmmam 


Double  retaining  wall  gives  extra  support  and  forms  raised  flower  beds.  Servants  quarters  at  loner  left.  Stone  and  redwood  blend  veil* 


TWO  LEVELS 


». 


ESTERNERS  liave  tlie  habit  of  finding 
views,  wooded  canyons,  hidden  ret  reals. 
and  insisting  that  right  there  is  a  build- 
ing site.  Thus  Western  architects  have 
been  foreed  into  ingenious  solutions  of 
the   hillside   building   problem. 


Ill  such  eases,  the  architect  has  two 
choices,  He  can  make  the  house  fit  the 
site  or  with  a  bulldozer  carve  out  the 
hill  to  fit  the  house.   The  latter  choice 

is  often  more  practical,  but  if  not  well 
planned,  gives  an   unnatural  and  arti- 


ficial appearance  to  the  complete 
job. 

The  answer  to  the  hillside  problem  pn 
sented  on  these  pages  was  worked  on 
by  architect  Michael  Goodman  an 
owner  Albert  di  Gioia  of  Ross,  Califor 
nia,  who  used  a  combination  of  the  tw< 
1 1  it  - 1  hods. 

Unusual  in  their  solution  is  the  numbei 
of  terraces  and  patios  achieved.  Botl 
upper  and  lower  lawn  terraces  have  goo< 

outdoor  Inability.  Both  south  and  nortl 


MJHIllfC 


Fireplace  stone  arranged  in  shades,  H</lit  ni  '"/'•  gradually  gcttim 

iliu/.i ■/■  inn  mil  bottom,   The  pine  bookcase  <ui<l  firebox  art  hmli  n 
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mnce  level.    A  ho  re  double  garage  is  a  guest  suite  complete  with  bath.  The  protected  entrance  patio  is  pared  with  bricks  in  sand 


(>.•>  are  on  living  room  level  and  of 

'  access.    The  private  sun  deck  is  ofT 
master  bedroom. 

exterior  of  the  house  is  of  vertical 
Rood  siding  treated  with  oil  creosote. 

•  trim  is  a  pink-cream  shade. 

Bor  color  schemes  favor  the  yellows 
greens.  Walls  of  the  living  room  are 

J-plasler  in    pale  yellow.    The   lurni- 

■  is  bleached,  with  coverings  of  hand- 
Bed   Irish  linen  in  yellow  and  coral. 

•  rug  is  a  brown  and  white  Klearflax. 


Bedroom  draperies  are  green  silk:  the 
carpet  is  green  broadloom;  l>edspreads 
are  green  and  gold:  the  armchair  is  of 
gold-colored  corduroy;  walls  are  yellow. 

Dining  alcove  walls  are  of  natural  finish 
eoml>ed  pine. 

Of  interest  to  many  confronted  with  a 
drainage  ditch  problem  is  the  construc- 
tion detail  of  the  dry  creek  flume.  The 
need  for  heavy  embankment  posts  and 
reinforcing  is  done  away  with  by  the 
simple  device  of  cross  bracing. 


■iter  bedroom  i.s  in  green  and  gold.    There  is  u  dressing  alcove 
h  the  wardrobes.    The  door  on  right  leads  to  a  private  sun  deck 

B  k  r  a  k  Y     1  <)  t  -I 


Dining  room  from  living  room.  Sideboard  (jives  appearance  id  being 
built  in.  but  is  removable.  Windows  at  left  loul;  out  on  north  patio 
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They'll  Make  Your 


Till  111!  Till  lilllH 


Don't  let  the  successful  gardener  dazzle 
you  with  a  recital  of  his  intricate  gar- 
dening methods. 

Yawn  when  he  talks  about  his  special 
variety,  the  extra  vitamins,  the  magic 
dust  that  brought  him  a  glorious  gar- 
den. But  watch  him  closely  when  he's 
at  work. 

In  the  elementary  things  he  does—  auto- 
matically, unconsciously — you  will  see 
the  real  secrets  of  his  success.  They  are 
the  obvious  fundamentals,  so  obvious 
that  he  never  mentions  them. 
The  poor  old  fundamentals.  They  do  get 
pushed  around.  And  it  is  true  that  al- 
most every  garden  failure  can  be  traced 
to  the  breaking  of  one  of  the  fundamen- 
tal rules.  And  please  believe  us,  they, 
more  than  the  frills  of  gardening,  show 
the  way  to  garden  success,  make  your 
thumb  turn  green,  and  give  it  growth 
magic. 

FIRM  THE  SOIL 

Have  you  ever  watched  an  old  timer  sow 
seeds?  He's  not  half  as  fussy  as  you  are 
about  raking  the  soil  or  about  the  depth 
of  planting.  But  watch  him  press  down 
that  soil  over  the  seeds. 
Illustrated  here  is  the  step-by-step  pro- 
cess in  seed  sowing  with  several  varia- 


tions in  "firming  the  soil."  Don't  neglect 
to  follow  one  of  them  when  you  plant 
this  month. 


HAND  SIFT  SOU  OVER  SEE 0...  HAND  FIRM 


SK-rf»«fr** 


2  FURHOW...PLAHT6.  COVER... . TAMP 


MARK  FURROW 
A&AINS.T  BOARD 


PLANT-  COVER 
FURROW-  WALK  ON  30ARP 

THE  DIBBLE 

If  you've  ever  watched  practical  garden- 
ers  transplanting,   you    were   probably 


amazed   at   the   rough   and   tough  wa 
seedlings    were    handled,   especially   if  , 
dibble  was  being  Used. 
The  dibble  is  no  more  than  a  short  slick 
Its  purpose  is  that  of  pressing  the  son 
equally  and   firmly   about   the   roots  o 
the  seedling.  The  practical  gardener  use    'i: 
it   for   the  reason   that    it    does  a    niorf 
efficient   job   than   can  be  done   by   th 
fingers. 

Here's  how  the  dibble  works. 


/     r  ~  3 

PLACE  SEEDLING  TO  ONE  SIDE 
OF  HOLE- FIRM  SOIL  AGAINST  IT 
WITH  SIDEWAYS  MOTION  OF  DIBBLE 


This   is   what   often   happens   when  th| 
dibble  is  not  used. 


AIR. 
POCKET 


When  the  dibble  is  not   used  this  is  tl 
compromise  method  of  watering  in. 


COVER  W/TH 
DRV  SOIL         \ 


WATER  FIRMS  SOIL 
AROUNO  ROOTS 


it 


You  can    be  sine  that   one  of  the  ino.l 
common  causes  of  failure  in  transplant 
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Annuals 

Sow  seeds  of  the  following  summer  blooming 
annuals  in  flats:  ageratum,  aster,  balsam, 
chrysanthemum,  cineraria,  cosmos,  cynoglos- 
sum,  dimorphotheca,  dianthus,  gaillardia,  go- 
detia,  gypsophila,  lobelia,  marigold,  nierem 
bergia,  nicotiana,  Phloa  Drummondii,  pe- 
tunia, portulaca,  salvia,  salpiglossis,  schizan- 
i lius,  summer  stock,  scabiosa,  tithonia,  zinnia. 

Unusual  lint  easily  grown  annuals  thai  can 
b<-  started  now  in  flats  an-;  alonsoa  (Mash 
Flower),  anagallis  (Hlue  Pimpernel),  brow- 
allia,    diascia    (Twinapur),    didiscua    (Mine 


in  Central  California 

Lace  Flower),  leptosyne  (Sea  Dahlia),  mim- 
ulus  (Monkey  Flower),  sanvitalia  (Creep- 
ing Zinnia).  Silrnr  pendula    (Catelilly)  , 

I'hc  following  annuals  can  be  sown  in  the 
open  ground:  alysaum,  calliopsis,  candytuft, 

clarkia,  cornflower,  gilia,  linaria,  mig tette, 

nigella  (Love-in-a-Mist) ,  phacelia,  scarlet 
flax,  Shirley  poppies,  Virginia  stock,  ami 
\  iscaria. 

Sow  a  ten  pots  of  Heavenly  Blue  morning 
glory  so  the)  will  be  read)  to  set  mil  as  goon 

as    I  lie    frosts   are   over      Soak    tin-    seed    over 


night,  or  score  it  slightly  with  a  file  or  kni 
to  facilitate  germination. 
Spring  and  summer  blooming  sweet  peas  <■ 
l»  planted  now.  Select  a  spot  that  will  I 
slightl)  shaded  during  the  blooming  seaad 
since  the  Mowers  fade  in  hot  afternoon  mi 

Perennials 
There  is  still  time  to  divide  some  of  yd 
perennials,   though   later   bloom  can   be  i 
peeled.    Keep  only   the  strongest  sections 
the  root  system  for  division.    II  new   jfrowl 
has  already  started,  don't  make  the  divisio 

too  small;   keep  the  clumps  as    intact   as  pi 
silile   so   this   season's   bloom    will    not    be   loj 

After  the  new  divisions  have  become  eats 

lished.   pinch    back    new    growth    to  cue, mini; 

stronger  steins  ami  fuller  bloom. 

In  setting  out  new  plants  thai  require  sta 

inj,'.  put  the  stakes  ill  at  the  su time     Tl 

will   avoid   rool    injur)    later,  and    if  llie  pla 

is  of  trailing  or  vine-like  habit,  il   will  c 

I  lie    support    it    needs   pighl    Iroin    tile   -l.nl 
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il  rluc  to  the  omission  i>f  finning  the 
about  I  he  roots 

U  I  Ml    \MI  si    \ 

erienced  gardeners  never  lay  out  a 
en  until  they  know  the  movement  of 
ji n> I  wind  through   the  gardening 

Injury  from  wind  can  be  lessened 
Wanting  vegetables  which  are  trel- 
go  thai  the  prevailing  winds  blow 
fines  into  the  trellis  and  not  away 
i  il.  Wherever  winds  are  severe, 
dbreaks,  eithei  '>f  cloth,  glass,  or 
•  plantings  of  sunflowers,  should  be 
ided. 


VAILING- 


NORTH  £■  iOUW  ROWS  . .  SVM  l?eACH£5 

both  s/ofs  Of  plants 


EAST i.  WEST  ROWS...  S(/W  DOEiNT 
REACH  ONE  SiPF  Of  PiAMTS. 

GIVE  THEM  SPACE 

'  things  appear  more  unreasonable 
lie  beginner  than  directions  calling 
wide  spacing  of  vegetables.    When 


you  are  directed  to  plant  cabbage  24 
inches  apart  in  rows  :!  feet  apart,  remem- 
ber thai  the  growth  of  the  roots  was  con- 
sidered rather  than  the  above-ground 
growth.  Hoot  systems  should  not  com- 
pete with  each  other  for  food  and  water. 
Overcrowding  means  undernourishment. 


The  roots  of  a  well-developed  mature 
cabbage  plant  may  have  a  lateral  spread 
of  .'{  feet  or  more  and  penetrate  the  soil 
to  a  depth  of  .">  feet,  ramifying  nearly 
v20()  cubic  feet  of  soil. 

Failures  in  corn,  melons,  encumbers,  and 
head  lettuce  are  often  due  to  overcrowd- 
ing. One  melon  vine  will  yield  as  much 
fruit  as  two  vines  crowded  into  one  hill. 

THIN   AT  THE   RIGHT  TIME 

Another  procedure  which  beginners  find 
a  little  silly  is  that  of  sowing  a  row  of 
seeds,  nursing  them  through  the  germi- 
nation period,  and  then  "beginning"  by 
tearing  out  about  SO  per  cent  of  the  seed- 
lings. So  hard-hearted  is  this  require- 
ment that  many  gardeners  delay  thin- 
ning out  until  the  root  systems  have 
grown  to  such  an  extent  that  they  have 
become  interlaced.    Removing  seedlings 


at  this  late  stage  injures  the  roots  of  the 
remaining  plants  and  growth  is  checked. 

GREEN  ONIONS 
You'll  get  more  out  of  your  green  onions 
if  you  plant  the  sets  so  that  the  tips  of 
the  bulbs  are  even  with  the  soil  surface. 
As  the  tops  grow,  hill  up  the  soil  around 
the  plants.  The  soil  will  blanch  the  stems 
and  give  you  twice  as  much  onion  as 
you  would  get  from  growing  them  the 
usual  way. 

WHERE  HASTE   IS  WASTE 

Although  in  some  localities  you  can 
plant  tomatoes  indoors  this  month  and 
plant  them  outside  in  March,  you  will 
gain  little  in  either  earliness  or  size  of 
crop.  Seedling's  or  seeds  of  any  of  the 
warm-weather  crops  should  not  go  into 
the  ground  until  warmer  days  and  nights 
are  fairly  sure  to  continue.  An  April- 
planted  tomato  will  almost  catch  up  with 
one  that  goes  into  the  ground  in  Febru- 
ary. With  corn,  a  month's  difference  in 
early  planting  dates  means  no  more  than 
a  week's  difference  in  harvest. 

Early-planted  tomatoes  and  beans  are 
very  likely  to  lose  a  large  percentage  of 
their  first  blossoms  due  to  low  night  tem- 
peratures. 

INSECTS 
It  is  interesting  to  know  the  names  of 
insects  that  chew  and  those  that  suck. 
It  is  wise  to  use  the  most  efficient  poi- 
son. But  give  an  experienced  gardener 
any  one  of  the  many  insecticides,  dust 
or  spray,  and  he'll  keep  his  garden  clean. 
The  experienced  gardener  sprays  or 
dusts  regularly  and  frequently  and  in 
that  way  allows  no  insect  to  grow  up  to 
the  hard-to-kill  stage.  He  seldom  sees 
any  insects  for  the  reason  that  his  fre- 
quent spraying  removes  them  in  their 
smallest  stages.  Unlike  the  amateur,  he 
never  waits  until  the  damage  is  done. 


Bulbs 

itinue  planting  gladiolus,  hymenocallis, 
ttbretias,  and  tigridias. 

•erou.s  begonias  which  have  been  stored 
ats  in  a  cool  place  should  be  brought  into 
.armer  spot  this  month  and  sprinkled 
tly  with  water.  This  will  encourage  the 
s  to  sprout.  When  the  buds  are  about 
nch  high,  the  tubers  should  lie  potted  up. 
ill  tubers  can  be  placed  in  a  4-inch  pot; 
e  tubers  need  a  6-  to  7-inch  pot.  The 
ipost  tor  begonias  should  contain  about 
peat  or  leaf  mold.  Vs  loam,  and  J/3  sand. 

Pruning 

hough  such  flowering  trees  as  acacias,  al- 
id.  and  peach  are  usually  pruned  immedi- 
y  alter  their  blooming  period,  they  can 
cut  freely  lor  decoration  during  this 
iod.  Budding  branches  of  forsythia  and 
spring  quince  may  also  be  cut  and  brought 
•  the  house,  where  they  will  open. 


Hydrangeas  can  be  primed  back  this  month. 
If  you  want  a  low,  spreading  bush,  cut  them 
back  Vi>  to  %.  For  a  more  rigid,  upright 
type  of  plant,  prune  less  severely. 
Heathers  which  have  stopped  flowering 
should  have  their  dead  blossoms  removed. 

Bush  fuchsias  growing  in  the  open  ground 
can  be  pruned  to  two  or  three  buds  from 
the  ground.  Weak  and  crossing  branches 
should  be  removed  at  the  base.  Very  early 
flowering  will  result  from  new  growth  made 
last  fall,  if  this  growth  is  not  cut  by  frosts 
or  by  pruning.  Espaliered  fuchsias  are  pruned 
less  severely.  The  larger  main  branches  arc 
retained  as  a  framework  and  cut  back  only 
when  necessary.  Weak,  twiggy  laterals 
should  be  removed.  Hanging  basket  varieties 
can  be  pruned  in  two  ways — either  down 
to  the  rim  of  the  pot  or  about  one  half.  The 
main  stem  of  standard  fuchsias  should  lie 
kept    lice  of   side  shoots 


Vegetables 

The  following  vegetables,  which  prefer  cool 
conditions,  should  be  planted  in  February: 
cabbage  (early  varieties):  chives;  leaf  and 
head  lettuce;  mustard;  onions  (seed  and 
sets);  peas;  spinach;  turnips;  rutabagas;  and 
Irish  potatoes. 

If  the  soil  is  in  good  working  condition,  you 
can  plant  beets,  carrots,  and  kohlrabi.  Later 
this  month  or.  belter  yet,  next  month,  will  lie 

time  enough    to   sow    tomato   seed   indoors. 

Pest   ond    Disease   Control 

When  the  pink-bud  stage  has  been  reached 

on  many  fruit  trees,  including  apricot-., 
peaches,  nectarines,  and  plums,  this  is  the 
last  chance  for  the  use  of  a  dormant  spray. 
Bordeaux  mixture  or  lime-sulphur  (do  not 
use  the  latter  on  apricots)  can  he  used  to 
control  such  diseases  as  brown  rot  and  leaf 
curl. 
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Supper  Fondue.  Stir  crumb-milk  mixture 
over  hot  water  until  smooth;  add  cheese 


Cool  slightly;  add  egg  yolks,  vegetable, 
and  meat;  fold  in  the  beaten  egg  whites 


Turn   into  baking  dish,  set  in  pan  of  hot 
water,  and  bake  at  850°  jor  about  1  I, our 


Sen  e  the  fondue  with  a  tossed  vegetable 
salad  for  luncheon  or  supper.  Screes  t, 


Send  your  favorite  in-tune-with-the-times  recipes  to  Sunset  Magazine.  For  each, 
one  used.  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  before 
it   appears— first   by   the   contributor,   and   secondly   by   Sunset's   Foods  Editor. 


SUPPER    FONDUE 


This  meat-vegetable-cheese  fondue  can 
be  varied  to  suit  your  larder.  It's  an  ex- 
cellent way  to  use  up  leftovers. 

1    cup  soft  breod  crumbs 
1    cup  milk,  scalded 
Vl   teaspoon  salt 
Vs   teaspoon  pepper 
V2   teaspoon  bottled  condiment  sauce 

1    tablespoon  minced  onion 
3,4   cup  grated  cheese 
3   eggs,  yolks  and  whites  beaten  separately 
V2   cup  cooked  vegetable  (peas,  diced  carrots, 
zucchini,    or    string    beans)    and    V2    cup 
ground     cooked     meat     (ham,     tongue, 
Iamb,     beef,     or     chicken),     or     1      cup 
either    vegetable    or    meat 


Combine  bread  crumbs,  milk,  salt,  pep- 
per, bottled  condiment  sauce,  and  onion 
in  top  of  double  boiler;  stir  over  hot 
water  until  mixture  is  smooth;  add 
cheese  and  stir  until  cheese  is  melted. 
Cool  slightly,  then  add  well-beaten  egg 
yolks;  add  vegetable  and  meat;  mix  well. 
Last,  fold  in  stiffly-beaten  egg  whites. 
Turn  into  a  greased  baking  dish,  set  in 
a  shallow  pan  of  hot  water,  and  bake  in 
a  moderate  oven  (350°)  for  about  1 
hour,  or  until  firm.  Serves  4.  Serve  with 
a  tossed  vegetable  salad  for  luncheon  or 
supper.— E.  B.,  Bellflower,  Calif. 


NDIAN    FIG    PUDDING 


We've  seldom  tasted  a  better  pudding 
than  this  creamy,  rich-flavored  one.  It's 
not  too  rich  or  too  sweet  .  .  .  in  fact,  it's 
just  right!  It's  a  sort  of  fig  custard  with 
variations. 

14   to  16  dried  figs  (1  cup  chopped) 

1    to  2  tablespoons  flour 

1    quart  (4  cups)  milk 

6   tablespoons  yellow  cornmeal 

1    tablespoon  cornstarch 

4   eggs 
V2   cup  plus  2  tablespoons  sugar 
V2   teaspoon  salt 
V2   teaspoon  cinnamon  or  nutmeg 

1  tablespoon  butter  or  margarine 

2  tablespoons  cream 

Cover  figs  with   boiling  water  and  let 

stand  10  minutes;  drain,  then  clip  off 
stents  witli  scissors  and  cut  figs  in  small 
pieces;  dust  lightly  with  flour.  Scald  3^ 


cups  of  milk.  Mix  cornmeal  and  corn- 
starch with  remaining  V2  cup  cold  milk; 
stir  mixture  into  scalded  milk  and  cook 
in  a  double  boiler  for  10  minutes,  stir- 
ring frequently;  remove  from  heat.  Beat 
2  whole  eggs  and  2  egg  yolks  together 
until  light;  add  V2  cup  sugar,  salt,  and 
cinnamon;  stir  into  milk  mixture;  add 
butter  and  figs.  Beat  the  2  remaining 
egg  whites  until  stiff;  fold  in  remaining 
2  tablespoons  sugar  and  the  cream;  stir 
gently  into  first  mixture.  Pour  into  a 
greased  baking  dish  and  bake  in  a  slow 
oven  (.'52.5°)  about  1  hour,  or  until  linn. 
Serve  warm  or  cold  with  cream,  hard 
sauce,  or  vanilla  ice  cream.  This  makes 
a  large  pudding  which  will  serve  K  to 
10.  but  it  is  just  as  good  the  next  day! — 
./.  It.,  Walnut  Creek,  Calif. 


CARROT    MARMALADE 


Anyone  with  a  sweet  tooth  should  keep  a 
jar  of  this  casy-to-make  spread  on  hand. 

It  has  a  remarkably  good  flavor,  and  is 

delicious  in  sandwiches,  especially  if  the 
bread  is  spread  with  cream  cheese. 

2   cups  (firmly  packed)  grated  raw  carrots 

Juice  of  2  lemons 

Grated  rind  and  juice  of  1  orange 
1    cup  sugar 


Put  carrots  in  a  saucepan  with  enough 
water  to  barely  cover  them;  cover  and 
cook  just  until  tender.  Add  remaining 
ingredients  and  simmer  gently  until  as 
thick  as  desired,  stirring  frequently. 
Pour  into  hot  sterilized  jelly  glasses; 
Cover  with  paraffin.    Makes  2    (H  oz.) 

glasses. — A.    II'..   Los   Ant/elcs. 


OVEN-BARBECUED    SPARERIBS 


Have  plenty  of  paper  napkins  on  hand 
when  you  serve  these  spareribs!  They're 
SO  good  that  you'll  want  to  take  them 
up  in  your  lingers  to  get  every  last 
morsel   of  meat    off  the   hones. 

3   pounds  spareribs 
1    cup  thinly  sliced  onions 
3/l    cup  vinegar 
1    cup  canned  or  stewed  fresh  tomatoes 
IV2   teaspoons  salt 

1  teaspoon  prepared  mustard 

2  tablespoons  sugar 

Lay  half  of  the  spareribs  in  a  baking 
pan;  cover  with  sliced  onions;  put  re- 
maining sparerihs  on  top.  Combine  all 
other  ingredients  and  pour  this  sauce 
over   the   Spareribs.     Hake   uncovered    in 


a  moderate  oven  (350°)  about  2  hours. 
Serves    t  t<»  5. 

If  you  like,  you  can  cook  potatoes  right 
along  with  the  sparerihs  during  the  last 
hour  of  baking.  (To  prepare  potatoes: 
Pare,  cook  in  boiling  salted  water  about 
Id  minutes,  and  drain.)  Turn  potatoes 
occasionally  during  baking  to  brown  all 
sides.  —  W.  J.  <S..  Fresno,  Calif. 


FEBRUARY    DINNER 

■fcOven-Barbecued     Spareribs 

with   Roast   Potatoes 

Broccoli  Mashed     Rutabagas 

Hot    Rolls  Apple    Butter 

Rhubarb   Meringue   Pie 
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HUNS  K. 


Important  war  message,  published  in  the 
interest  of  conservation  for  Victory,  hy... 
THE    PACIFIC   COAST   GAS   ASSOCIATION 


but  you  can't  get 


FUEL 


out  of  a  hat 


There  is  no  magic  solution  of  war- 
time supply  problems,  and  there  is 
no  real  shortage  of  fuels.  America  has 
vast  coal  and  oil  reserves.  There's 
plenty  of  wood  ...  in  the  forests.  Po- 
tential power,  too,  is  plentiful,  with 
enormous  resources  undeveloped. 
And,  actually,  there  is  no  lack  of  gas 
in  the  West.  But  where  are  the  men 
and  materials  for  quick  expansion  to 


meet  unprecedented  demand?  •  The 
government  warns  of  possible  seri- 
ous consequences  unless  everybody 
conserves.  Your  gas  company  has 
published  simple  fuel-saving  sug- 
gestions. Observe  them  .  .  .  for  the 
sake  of  yourself,  your  neighbors,  es- 
sential industries  . . .  and  your  coun- 
try at  war!  •  In  your  home,  please 
avoid  even  the  slightest  waste  of  gas. 


SERVING       THE       WEST 


m  w  ■  - 


iruart     1944 


WAR       AND       PEACE 


21 


r 


'.  *.*  .'*  v  **«  •>  .'.  •:•#•.  •■• 


«% 


•Trademark  Registered  U .  S.  Patent  Office 


Macaroni  a  la  Sophie.    /'i/f  ham,  pepper, 
onion,  and  parsley  through  meat  grinder 


Saute  ground  mixture  in   combined  oil 
and  butter  for  1  5  minutes;  blend  in  flour 


Add  other  .sauce  ingredients  and  cook  a.s 
directed .  Cook  the  macaroni  until  tender 


Turn   macaroni  onto  hot   platter;  pour 
sauce  over  it.  Serve  uith  grated  cheese 


MACARONI    A 

Although  this  recipe  features  macaroni, 
the  same  rich-flavored  sauce  can,  of 
course,  be  served  over  spaghetti  or 
noodles.  For  variation,  serve  it  in  the 
center  of  a  noodle  ring. 

4   slices  boiled  ham 

1    green  pepper 

1    medium-sized  onion 

Several  sprigs  of  parsley 
3   tablespoons  salad  oil 
1    tablespoon  butter  or  margarine 
1    tablespoon  flour 

1  (8  oz.)  can  tomato  sauce 

2  cups  stewed  fresh  or  canned  tomatoes 
1    tablespoon  Worcestershire  sauce 

Salt,  pepper,  and  paprika  to  taste 
1    small  can  mushrooms  {if  you  have  them) 

3  cups  uncooked  shell  macaroni 
Grated  cheese 

Put  ham.  green  pepper,  onion,  and  pars- 
ley through  meat  grinder;  saute  in  mix- 
ture of  oil  and  butter  for  15  minutes; 
add  flour  and  blend  well;  add  tomato 
sauce,  tomatoes,  and  seasonings;  simmer 


LA    SOPHIE 


for  30  minutes;  add  mushrooms  an 
cook  5  to  10  minutes  longer.  Cook  maea 
roni  in  boiling  salted  water  until  tender! 
drain.  Turn  macaroni  out  onto  a  hotl 
platter  and  pour  sauce  over  it.  Sprinkle! 
each  serving  with  grated  cheese.  Serveaj 
(i  generously. 

If  you  want  to  prepare  this  dish  in  ad 
vance,  you  can  combine  the  sauce  with 
the  cooked  macaroni  in  a  casserole,  top 
with  grated  cheese,  and  heat  in  the  oven  t 
just  before  serving. — T.  M.  M.,  San 
Diego,  Calif. 


SUNDAY    SUPPER 

^Macaroni    a    la   Sophie 

Mixed     Green     Salad 

with 

Artichoke   Hearts   and   Sliced   Cucumbers 

Toasted    French    Bread  Olives 

♦  Jellied    Fresh    Pears 
Cookies 


RICE    OMELET 


Here's  a  good  way  to  use  that  lone  cup- 
ful of  leftover  rice — either  brown  or 
white. 

1    egg,  well  beaten 

1  cup  cooked  rice 

V2   cup  soft  bread  crumbs 

2  or  3  tablespoons  grated  cheese 
Salt,  pepper,  chopped  parsley,  and 

onion  juice  to  taste 
2   tablespoons  butter  or  margarine 


Combine  egg,  rice,  bread  crumbs,  cheese 
and  seasonings;  mix  well.  Heat  buttei 
in  a  skillet;  spread  rice  mixture  evenlj 
over  the  pan.  Cook  slowly  until  niceK 
browned  on  the  under  side,  then  turn 
and  brown  the  other  side.  Slip  omel( 
onto  a  hot  platter  and  serve  with  cria 
bacon  or  fried  ham.  Serves  2. — R.  J.  B. 
Boise,  Id  alio. 


HOT    ORANGE    TEA    CAKE 


Serve  this  cake  fresh  from  the  oven  as  a 
hot  bread,  and  toast  whatever  is  left  for 
breakfast  the  next  day.  It's  equally  good 

both   ways. 

2   cups  sifted  all-purpose  flour 

4   teaspoons  baking  powder 
V2   teaspoon  salt 
Vb    cup  shortening 
Vb   cup  sugar 
V2   teaspoon  vanilla 

2   eggs,  well  beaten 

1    cup  milk 
Vl    cup  orange  marmalade 


1    teaspoon  grated  orange  rind 

Mix  and  sift  flour,  baking  powder,  anc 
salt.  Cream  shortening  until  soft  an< 
smooth:  gradually  add  sugar,  cream] 
until  light  and  fluffy;  beat  in  vanilla  am 
eggs;  add  flour  mixture  alternately  witl 
milk,  beating  until  smooth  after  eacl 
addition;  stir  in  marmalade  and  orange 
rind.  Turn  into  a  greased  baking  pal 
(9x12x2  inches)  and  bake  in  a  hot  0V€ 
(400°)  about  .'SO  minutes.—//.  L.  I). 
San   Francisco. 


JELLIED    FRESH    PEARS 


A  fruil  dessert  is  the  ideal  ending  for 
almost  any  meal.  Here's  one  that  has 
the  delicate  flavor  of  fresh  pears  to 
recommend  it. 

1  cup  sugar 

2  cups  water 

2    large  pears,  pared,  cored,  and  quartered 

1  tablespoon  plain,  unflavored  gelatin 
1/4    cup  cold  water 

2  tablespoons  lemon  juice 
Dash  of  salt 

Boil  sugar  and  water  together  for  .'5  min- 
utes,   stirring    until    sugar    is    dissolved. 

Add  pears  and  simmer  gently  lor  about 

10  minutes,  or  until  fruit  is  tender  lint 
still  firm.    Drain  pears  thoroughly  ami 

reserve  syrup:  slice  pears.  Soften  gela- 
tin in  cold  water  ,~>  minutes;  dissolve  over 
hot    water.     Measure  out    I  '-y.\    CUJJH   pear 


syrup,  adding  water  if  necessary  to  maU 

up  that  amount;  add  dissolved  gelatin 
lemon  juice,  and  salt;  chill.  When  gela 
tin  mixture  is  slightly  thickened,  pouj 
a  layer  of  it  into  a  I -quart  mold  that  ha." 
been  rinsed  with  cold  water;  arrange  I 
layer  of  pear  slices  over  the  gelatin;  re- 
peal layers  until  all  gelatin  and  pear 
are  used,  having  a  layer  of  gelatin  01 
top:  chill  until  firm.  I'nmold  and  serin 
with  cream  or  CUStard  sauce.  Serves  I 
or   (!. 

You  can  t  urn  I  his  into  a  delicious  dessert 
salad  by  molding  il  in  a  ring  mold  am 
lilling  the  center  with  diced,  mixed  fruit 
Serve  il  with  your  favorite  fruit  Slllai 
dressing.      M    I.    II  .  Ashland.  On 


22 


>  I     s  - 


SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


77>/r  is  the  ninth  in  a  series  of  articles 
which  it  is  hoped  will  interest  you  in  the 
many  easy  ways  Rancho  Soups  can  help 
you  prepare  new  dishes  or  add  zest  to  old 
favorites. 

SUNNYVALE  PACKING  CO. 


One  very  good  cook  we  know  goes  so  far  as 
to  divide  her  home  supply  of  Rancho  Soup 
into  two  groups.  One  assortment  goes  on 
the  soup  shelf.  Another  is  stacked  close  by 
the  flour,  shortening,  and  other  staples. 

Rancho  Soup  does  perform  wonders  in 
every-day  food  preparation  when  used  as 
a  staple  —  a  basic  ingredient  in  salads, 
sauces,  gravies,  leftovers,  and  with  meat, 
eggs,  vegetables,  and  other  dishes. 

So  many  dishes  are  flattered  by  the  addition 
of  Rancho  Soup.  The  delicate  and  bland 
flavor  of  the  egg,  for  example,  is  subtly  and 
highly  flavored  by  the  addition  of  any  one 
of  the  creamy,   condensed  Rancho   Soups. 

Here  are  some  good  ways  of  combining 
the  two. 


Baked  Eggs  in  Tomato  Soup 

Pour  1  (IOV2  oz.)  can  of  Rancho 
Tomato  Soup  into  a  casserole;  break 
in  four  eggs  ;  top  with  grated  cheese. 
Bake  in  a  moderate  oven  until  the 
eggs  are  set. 


Scrambled  Eggs 

For  flavor  variety  use  any  cream  soup 
instead  of  milk  in  preparing  scrambled 
eggs. 


Omelets 

Try  cream  soup  as  the  liquid  in  an 
omelet.  For  instance,  use  Rancho 
Asparagus  Soup  and  serve  with  aspara- 
gus tips  nestling  inside. 


•  Rancho  Tomato   Soup   adds   spice   to   a 
Spanish  omelet. 

•  Rancho  Pea  Soup  is  good  in  an  omelet 
"aux  fines  herbes." 


Hard  Cooked  Eggs 

Serve  sliced  hard -cooked  eggs  in 
thicker-than-usual  cream  of  Rancho 
Asparagus  Soup.  Good  on  toast  or 
rice. 


Baked  Stuffed  Eggs  on  Rice 

Half  fill  a  casserole  with  cooked  rice. 
Put  halves  of  well-seasoned  deviled 
eggs  on  top.  Cover  with  a  sauce  made 
of  Rancho  Pea  Soup  and  a  generous 
quantity  of  grated  cheese.  Place  in 
hot  oven  just  long  enough  to  heat 
thoroughly. 


Eggs  Florentine 

Line  individual  casseroles  with  well- 
seasoned,  chopped,  cooked  spinach  or 
Swiss  chard.  Slip  an  egg  into  each 
ramekin;  pour  a  generous  spoonful  of 
Rancho  Tomato  Soup  over  the  egg; 
sprinkle  with  grated  cheese.  Bake  in 
a  moderately  hot  oven  (375°)  about 
20  minutes  or  until  egg  is  set. 


Eggs  Benedict 

Lay  a  thin  slice  of  fried  ham  on  a 
piece  of  toast  or  a  toasted  English 
muffin;  top  ham  with  a  poached  egg; 
pour  heated  Rancho  Asparagus  or 
Tomato  Soup  over  the  egg.  Serve  at 
once. 


On  Cool  Days  every  lunch-box  should  con- 
tain something  to  warm  the  cockles  of  the 
heart!  A  hot  drink  makes  good  cold  fare 
taste  better,  and  helps  keep  appetites  happy 
until  dinnertime.  Rancho  Soups,  with  their 
fresh-from-the-kettle  flavor,  are  tailor-made 
for  the  thermos  bottle.  It's  easy  to  build 
portable  meals  around  any  one  of  Rancho*s 
five  varieties. 


Soup  Accompaniment:  Puffed  crackers  are 
a  festive,  quickly-prepared  accompaniment 
to  serve  with  any  Rancho  Soup.  Here's  the 
how-to-do-it:  Split  thick  soda  crackers  in 
half  and  soak  them  in  ice  water  for  5  min- 
utes. Drain,  dot  with  butter  and  bake  in  a 
hot  oven  (450°)  about  10  minutes,  or  until 
they  are  puffed  and  lightly  browned. 

Win  a  Reputation  ...  or  add  glory  to  the 
one  you  have  ...  as  a  clever  cook  and  a 
hostess  who's  always  ready  with  hospitality 
— just  keep  several  packages  of  Rancho  De- 
hydrated Noodle  Soup  Mix  on  a  handy 
kitchen  shelf.  It  takes  not  a  single  ration 
stamp,  and  in  just  7  minutes  time  you  can 
serve  steaming  bowls  of  good,  golden  soup 
that  tastes  like  the  old-fashioned  home- 
made kind  that  took  hours  of  a  good  cook's 
time — and  was  worth  it.  As  nourishing  as 
it  is  delicious,  it  will  dress-up  a  dinner 
menu  or  serve  as  the  mainstay  of  a  satisfy- 
ing luncheon. 

If  You  Still  Wonder  how  Rancho  can  sell 
for  so  much  less  than  other  soups  of  fine 
quality,  just  remember  that  we  make 
Rancho  in  the  West  for  western  home- 
makers.  Because  we  sell  it  only  to  western 
grocers  shipping  costs  are  a  lot  less  than 
if  we  had  to  send  it  long  distances.  And  it 
is  good  soup  because  we  make  it  of  garden- 
fresh  western  vegetables,  grown  in  the  fields 
surrounding  Rancho  kitchens  which  are  in 
the  heart  of  a  sunny,  fertile  valley. 


The  U.  S.  Department  of  Agriculture  Seal 
of  Inspection  on  every  gleaming  black  and 
yellow  Rancho  label  is  your  assurance  that 
all  ingredients  and  methods  of  making  meet 
exacting  standards  under  continuous  inspec- 
tion. 

There  are  Five  Varieties 
of  Rancho  Canned  Soups 

There's  Tomato  — -  made  of  ruddy,  sun- 
ripened  beauties  picked  at  their  prime,  rich 
in  precious  vitamins  and  hearty  flavor. 
There's  Pea  —  made  from  garden -fresh 
spring  peas,  tender  and  green.  There's  As- 
paragus— made  from  tender  plump  spears. 
And  there's  Vegetable  which  skillfully 
blends  the  flavors  of  fine  fresh  vegetables 
with  savory  seasonings.  Then  there's 
Chicken  Noodle  with  plenty  of  chicken 
and  a  real  old-fashioned  slow-simmered 
flavor.  When  you  go  to  your  grocer's  "Reach 
for  Rancho." 


Tune  in  to  Rancho  News  every  Satur- 
day evening  at  10:00  o'clock.  NBC 
Pacific  Coast  Network. 
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PHOTOS  BY  JAMES  A.    LAWRENCI  — 


What  nicer  Valentine  for  a  person  who  sews — butcher  paper  cart 
with  a  bouquet  of  button  flowers!  And  there  could  be  no  fine 
jewels  for  this  paper  queen  of  hearts  than  a  War  Stamp  necklac 


T 


here's  many  an  effective,  time-tested 
way  to  say  "Be  My  Valentine,"  but 
here  are  some  new  and  original  twists  to 
the  subject  from  Sunset's  Good  Ideas 
Editor,  Ellen  Sheridan. 
Traditional  ribbon  and  lace  are  as  useful 
as  ever  when  it  comes  to  making  Val- 
entines, but  carry  on  from  there  with 
kindergarten  construction  paper,  shelf 
paper,  butcher  paper,  wallpaper,  fabric, 
paper  place  mats,  peasant  tape,  etc.  Al- 
most no  scrap  of  any  of  the  above  items 
is  too  small  to  be  utilized  for  Valentine 
making.  Eor  example,  tiny  flowers  cut 
from  salvaged  lace  paper  doilies  can  be 
pasted  on  a  sheet  of  colored  paper  to 
make  a  dainty  bouquet  or   wreath.    A 


flower  or  figure  from  a  paper  place  mat 
can  form  the  central  motif  of  an  original 
Valentine.  Don't  overlook  seed  catalogs 
and  magazines;  they're  a  fruitful  source 
of  colorful  pictures  that  adapt  them- 
selves well  to  Valentines. 

It's  a  good  idea  to  make  each  of  your 
Valentines  a  setting  for  a  simple  little 
gift — a  lapel  ornament,  a  hair  bow  or 
barette,  or  War  Stamps.  A  Service  man 
would  appreciate  a  photograph  or  a 
silhouette  of  his  child;  or  instead  of 
cookies) ,  the  heart  Valentine  (next  page 
below)  could  hold  a  package  of  cigar- 
ettes. If  you're  planning  to  mail  these 
gift  Valentines,  be  sure  to  protect  them 
with  a  cushioning  layer  of  tissue  paper. 


The  wreath  of  flowers  titling  this  pag 
is  a  stylized  replica  of  the  kind  of  Va 
entine  Grandpa  presented  to  Grandm 
in  his  courting  days.  The  flowers  ai 
cut  from  pastel  construction  paper.  1 
you  want  to  follow  in  Grandpa's  fool 
steps,  pen  an  appropriate  sentiment  i 
the  middle  in  a  fine  Spencerian  hand. 

Elinor  Scoville  and  Marcella  Rysei 
Monrovia.  California,  remind  us  tin 
Valentine's  Day  offers  a  wonderful  o 
portunity  for  young  teen-agers  to  gi 
together  for  a  party  to  make  Valentin 
for  Service  men  convalescing  in  ho 
pitals.  A  colorful  Valentine  is  a  nine 
appreciated  tray  favor.  Provide  all  tl 
makings,  and  let  the  youngsters  go 
work. 


Let  tin-  king  ami  queen  a\  hearts  /from  (i  discarded  deck  <>l  play' 
inij  curds)  carry  your  Valentine  message.  Hutcher  paper  folders, 
appropriately  decorated,  enliven  hair  lion  mid  la  pel  gadget  gifts 
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Three  paper  hearts  laced  together  with  peasant  tape  and,,-  hum 

Valentine  Wall  hanging,  Suitable  remembrance  for  mother 

pot  holder  (,-utche!  would  lie  good,  too)  or  "  child's  silhouem 


:.  I     \ 
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lei  add  ;i  note  <>f  texture  contrast  to  the 
filling,  perhaps  via  lettuce,  chopped  cel- 
ery, crumbled  bacon,  thin  slices  of  onion. 
pickle  relish,  or  finely  chopped  ham  or 
bologna.  For  a  sandwich  on  the  sweei 
side,  try  a\ ocado  and  marmalade  as  a 
filling  team. 

Ill   \(  wioi  i     SPREAD 

The  Mexicans  serve  an  avocado  spread 
called  Huacamole  which  is  good  as  a 
"dunking"  mixture  for  potato  or  corn 
el i i I >-  or  in  sandwiches.  To  prepare  it. 
limply  mash  2  large  avocados;  peel, 
chop,  and  drain  1  large  ripe  tomato. 
Combine  the  avocado  and  tomato:  add 
:;  tablespoons  mayonnaise;  season  to 
taste  with  minced  onion,  minced  garlic, 
tugar,  salt,  pepper,  and  a  generous 
amount  of  chili  powder:  blend  well.  This 
can  also  be  served  on  lettuce  ;h  an  ac- 
companiment to  enchiladas,  tamales, 
and   other   Mexican   dishes 

Mashed  avocado  mixed  with  a  l>it  of 
mayonnaise  and  seasoned  to  taste  is  an 
excellent  spread  for  canapes.  Top  these 
wit  h  a  piece  of  crisp  bacon,  or  better  still, 
with  a  curled  anchovy  fillet. 

NEVER    COOK   AVOCADOS 

The  avocado  can  be  served  as  part  and 
parcel   of  various   main   dishes,   but    it 

should  never  lie  cooked  itself.  Heat  de- 
stroys the  delicate  flavor.  Cubed  avo- 
cado can  be  added  to  creamed  chicken 
or  seafood  mixtures  just  before  serving 
with  delectable  results,  or  peeled  half- 
shells  can  Ik-  filled  with  t  he  mixture.  And 
chili  eon  came  served  in  half  an  avocado 
is  a  main  dish  worth  noting.  Always  be 
sure  that  the  fruit  is  at  room  tempera- 
ture before  combining  it  with  a  hot 
mixture;  if  you  use  it  fresh  from  the  re- 
frigerator, it  may  have  a  cooling  effect 
on  its  companions. 

FOR    DESSERTS? 

There  are  two  schools  of  thought  as  far 
as  avocado  desserts  are  concerned — one 
for  and  the  other  against!  It's  a  ques- 
tion of  whether  you  like  your  avocado 
sweetened  or  not.  Those  who  do  will 
enjoy  this  Avocado  Ice:  Combine  1  cup 
water,  2  teaspoons  grated  orange  rind, 
a  dash  of  salt,  and  2/->  cup  sugar  in  a 
saucepan;  bring  to  a  boil  and  boil  5 
minutes;  chill.  Mix  1  cup  sieved  avocado 
with  1/3  cup  lemon  juice;  add  to  syrup. 
Pour  into  refrigerator  tray  and  freeze 
(do  not  let  it  get  too  firm)  .  Stir  once  or 
twice  during  freezing.  Serves  6.  This 
is  a  good  meat  accompaniment,  too. 

There's  no  doubt  that  the  avocado  can 
stand  very  well  on  its  good-eating  merits. 
But  it  has  a  hidden  virtue  well  worth 
mentioning:  Every  time  you  take  a  bite 
of  this  rich  and  exotic  fruit,  you  are  con- 
tributing generously  to  your  quota  of 
vitamins  and  minerals. 


A  thoughtful  old  Imam  of  Yeman  — 
those  are  nor  typographical  errors  —  whose 
goats  in  the  bleak  foothills  bordering  the 
Red  Sea  first  brought  coffee  to  the  attention 
of  that  part  of  the  Eastern  world,  named  his 
discovery   "kahveh,"  the   stimulating,   the 


invigorating.  And  that  gives  us  an  idea. 
Why  not  put  coffee  to  work  to  stimulate 
monotonous  war-time  menus.  For  instance: 

Coffee  Caramel  Custard 

In  a  frying  pan,  melt  one-half  cup 
granulated  sugar  until  it  turns 
light  brown.  Don't  let  it  burn.  Add 
one  cup  of  strong  M.J.  B.  coffee  to 
a  cup  of  scalded  milk.  Mix  ■with 
the  caramel.  Beat  two  eggs  slight- 
ly and  stir  into  the  mixture.  Toss 
in  a  pinch  of  salt,  strain  into  your 
baking  dish,  bake  as  usual  —  and 
get  ready  for  compliments. 


Getting  back  to  how  coffee  was  named; 
"kahveh"  has  been  mutilated  by  succes- 
sive generations  and  languages  till  it  has 
reached  its  pure  20th  century  form.  Now 
you  simply  sing  out  "gimmeacupajava" 
and  a  steaming  mug  of  "the  wine  of  Islam" 
is  swished  before  you.  Coffee  was  called, 
successively,  caova,  cave,  kavee,  cafe  — 
and  now  in  the  West,  just  plain  M.J.  B. 
But  whatever  you  call  it,  one  bearded  old 
packer  from  the  Sierras  tells  us,  in  rever- 
ent tones,  that  the  only  true  coffee  is  the 
kind  brewed  in  the  hushed  blackness  of 
early  evening  over  a  wilderness  fire. 

Coffee  on  the  Trail 

The  fire  is  important;  build  it  In- 
dian style  —  small.  Set  three  stones 
around  it  on    which   to  set   your 


coffee  pot.  If  you  haven't  a  pot, 
a  can  will  do.  The  flames  should 
be  only  about  six  inches  high. 
Use  clear  spring  water — and  it 
must  be  quite  cold.  Use  the  usual 
tablespoon  of  M.J.B.  to  each  cup 
of  water.  Bring  to  a  boil  and  then 
remove  the  pot  instantly.  Pour  in 
half  a  cup  of  cold  water  to  settle 
the  grounds,  let  your  coffee  cool 
—  and  then,   oh    man.' 

In  glittering  contrast  to  the  old  timer's 
simple  coffee  procedure  Coffee  Royal  is 
hailed  by  sophisticates  as  the  classic  of 
all  ways  to  prepare  coffee.  Certainly,  it's 
the  most  elaborate.  You  might  like  to  try 
it  next  time  you  entertain.  The  ritual  of 
its  preparation  will  assuredly  be  diverting 
—  and  the  exotic,  tangy  flavor  of  Coffee 
Royal  will  well  repay  the  effort.  Try  this 
on  your  guests: 

Coffee  Royal 

Naturally,  for  regal  Coffee  Royal, 
you'll  want  no  less  than  the  rich 
mellowness  of  M.J.  B.  Coffee. 
Make  it  very  strong,  and  fill  a 
demi-tasse  cup  half  full.  Add  a 
lump  of  sugar,  then  carefully  pour 
in  enough  brandy  (good  brandy, 
if  you  can  get  it)  to  fill  the  cup. 
Do  this  cautiously  so  the  brandy 
will  rise  to  the  top.  L,ight  it,  and, 
after  it  has  burned  for  a  few  sec- 
onds, mix  it  well  and  drink  it  hot. 
If  you  wish,  you  can  place  the 
sugar  in  a  teaspoon  and  pour  the 
brandy  over  it.  And  if  all  this 
exhausts  you,  a  few  cups  of  the 
concoction  will  put  you  in  shape 
to  repeat  it  endlessly .  .  .just  don't 
hold  us  responsible. 

Come  to  think  of  it  —  why  not  simply  make 
your  coffee  according  to  the  directions  on 
the  M.J.B.  container.  That  way  you're 
sure  to  get  good  coffee  every  time  —  be- 
cause you  can't  make  a  bad  cup  of  M.J.B. 


M.J.B.     CO.,     SAN      FRANCISCO 
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BEEF 

REAL  BEEF  FLAVOR 

FOR  MEAT- SCANT  MEALS 


It's  quick  — it's  delicious— and 
so  important  these  meat -scant 
days.  Just  dissolve  oneSTEERO 
cube  in  a  cup  of  boiling  water 
—and,  presto !  you  have  a  steam- 
ing bowl  of  tasty  BEEFY  soup. 
Try  it  today! 


BEEFYcL 


GRAND  FOR  GRAVIES,  TOO 

Want  your  gravies  smoother- 
richer—  meatier?  Add  STEERO 
and  see  how  much  extra  good- 
ness its  real  BEEF  flavor  puts 
into  even  your  very  best  gravies. 
Perfect,  too,  for  enriching  vege- 
tables and  glorifying  meatless 
dishes.  Stock  up  on  STEERO 
at  your  grocer's. 


GOOD  IDEAS 

Sunset   Readers   Offer   Tips 
for   Belter   Home  making 


I 


ieaders'  Good  Ideas  on  shortcuts  to 
easier  and  better  homemaking  are  al- 
ways welcome. 

IMPROVISED   WRENCH 

If  you've  ever  struggled  to  wind  up  the 
spring  of  a  roller-type  window  shade 
with  your  fingers,  you  know  how  exas- 
perating it  can  be.  But  if  you  use  the 
tines  of  a  common  table  fork  as  a  wrench, 
you'll  find  you  can  tighten  the  spring 
as  tightly  as  you  wish. — F.  P..  Oakland , 
Calif. 

CLEANSER  CONTAINER 

Save  a  baking  powder  can.  perforate  the 
lid,  and  use  it  if  the  cardboard  container 
in  which  scouring  powder  is  now  packed 
becomes  damp  and  gives  away. — .4.  11'. 
C,  Gem,  Idaho. 

child's  closet 

If  you  remove  the  lower  shelf  of  your 
linen  closet  and  fasten  a  towel  bar  to 
the  bottom  of  the  shelf  above,  you  will 
have  hanging  space  for  children's 
clothes,  or  for  blouses. — B.  A.,  Los 
.!  ngeles. 

ANIMAL  WASH  CLOTHS 

Children's  hands  and  faces  will  be 
washed  with  fewer  protests  if  you  sup- 
ply your  youngsters  with  animal  wash 
cloths.  To  make:  Cut  two  wash  cloths 
(the  good  portion  of  worn  out  bath  tow- 
els could  be  used)  into  an  animal  shape 
— a  duck.  dog.  elephant .  etc.  Stitch  them 
together,  leaving  an  opening  large 
enough  for  a  child's  hand  so  the  cloths 
can  be  used  like  a  bath  mitt.  Use  em- 
broidery thread  for  making  eyes,  a  loop 
for  hanging,  and  other  decorative  de- 
tails.—F.  J.  M.,  Oakland,  Calif. 


NAME  CAHDS 

Emily  Posl  may  raise  a  questioning  eye- 
brow at  this  idea,  but  it  saves  lime  for 
me  and  busy  tradesmen.  When  I  receive 
a  letter  in  an  envelope  thai  is  neatly 
typed,  I  CUl  out  my  name  and  address 
about  the  size  of  a  calling  card.  I  keep 
these  slips  in  my  wallet,  and  whenever 
I  am  in  a  store  or  some  place  where  I'm 


asked  for  my  name  and  address,  I  sim- 
ply hand  out  one  of  these  slips  instead 
of  spelling  out  the  desired  information. 
E.  F.  B.,  Eagle  Hock.  Calif. 


KITCHEN    GLAMOUR 

Here's  a  way  to  perk  up  a  rented  kitchen 
for  "duration  living."  Paint  the  fluted 
edges  of  paper  plates  a  bright  color; 
print  a  favorite  or  easily  forgotten  recipe 
in  the  center,  and  decorate  with  appro- 
priate pictures  cut  from  magazines,  or 
with  painted  flowers  or  decalcomanias. 
Hang  these  plates  from  ribbon  thumb- 
tacked  to  the  wall  over  the  stove  or  sink 
or  on  some  other  bare  wall  in  the 
kitchen.  Suggested  recipes  for  such  a 
"plate  gallery"  include  directions  for 
making  cream  sauce,  biscuits,  pie  crust, 
etc. — B.  ('..  Los  Angeles. 

EASY  NEEDLE  THREADING 

Here's  a  helpful  hint  that  many  people 
don't  know.  It's  no  trick  to  thread 
needles  if  you  have  the  thread  against 
a  contrasting  colored  background.  A 
white  card  back  of  the  needle  makes 
dark  thread  show  up  plainly,  while  a 
black  card  shows  up  white  and  light- 
colored  threads. — S.  E.  7'..  Sacramento, 
<  'alif. 

I  I.AVOR  NOTE 
If  you're  growing  garlic  in  your  Victory 
garden,  you  don't  have  to  wait  until  the 
little  bulbs  develop  for  a  flavorful  crop. 
Pick  oil  senile  of  I  lie  young  tender  green 
leaves,  cut    them   up   very   line,  and    use 

I  hem  in  salads  or  in  cooking  zucchini  or 
slimmer  squash.  The  tops  have  a  deli- 
cate and  delicious  flavor, — At.  At.  C ., 
North  Bollywood,  Calif. 

EGG   HINT 

II  your  i'gg  yolks  lend  to  break  as  you 
drop  I  hem  into  a  hot  pan,  let  the  eggs 
stand  at  room  lenipcral  lire  for  a  time 
after  you  lake  I  hem  from  the  rcfrigera 
lor.  (If  yoil  arc  in  a  hurry,  hold  llicm 
for  a  moment    under  the  hoi   water  tap.) 
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/ITH  WESTERN 
V\EALS  ENJOY 

;ewiE 

he  beer  with  the 

Igh    \mQ  Jit  Quenches!) 

Amazing  —  what  a  tall, 
ol  glass  of  delicious  Acme 
*er  can  do  to  spark  up  the 
>odness  of  even  the  simplest 
ar-time  meal.  Discover  the 
rest's  best  seller  soon. 


ACME    BREWERIES 
San  Francisco 
Los  Angeles 


Even    fresh    egg    yolks    will    sometimes 
break   if  they  undergo  a  too-sudden 
change  of  temperature. — C.  H.  R..  Los 
I  ngeles. 

PAINT  SAMPLE 
When  painting  furniture  I  always  paint 
a  small  piece  of  wood  at  the  same  time. 
I  cany  this  sample  in  my  purse  when 
shopping  for  matching  fabrics  for  drap- 
eries, chair  covers,  etc. — M.  H.,  Berke- 
ley, Calif. 

IRONING  BOARD  COVER 

Make  an  oilcloth  cover  for  your  ironing 
board  when  it's  not  in  use.  The  cover 
will  protect  the  hoard  from  dust  and  it 
can  he  used  as  a  work  surface  when  you 
are  brushing  or  sponging  garments. — 
./.  ()..  Stockton,  Calif. 

STITCH  IN  TIME 

My  son  carries  many  keys  in  his  pockets, 
SO  they  used  to  wear  out  long  before 
the  rest  of  the  garment.  I  have  finally 
prevented  this  by  lining  the  lower  part 
of  each  pocket  with  a  piece  of  sturdy 
chamois. — B.  C  Salem.  Ore. 

DECEIVING  RECEIVER 

To  help  make  my  telephone  chats  more 
pleasant,  I  tied  a  large  spool  to  our 
receiver  cord  for  my  two-year-old  to  use 
as  his  receiver  while  I  talk.  It  keeps 
both  of  us  in  good  humor,  and  I  always 
know  where  he  is  while  I'm  telephoning. 
W.  W.  C.  Seattle. 

PROTECTING  BABY 

Here's  a  good  idea  that  many  mothers 
don't  know  about:  Anchor  the  net  over 
baby's  carriage  with  spring  clothes  pins. 
The  clothes  pins,  placed  at  the  corners 
and  one  or  two  along  the  sides,  will  add 
just  enough  weight  to  keep  the  net  from 
blowing  about. — L.  C.  M.,  Sacramento, 
Calif. 

STRONGER  PICTURE  BOOKS 

Children's  picture  books  that  are  held 
together  with  weak  wire  staples  will  last 
longer  if  you  reinforce  them  with  sewing- 
machine  stitching.  Open  the  book  at 
the  center  fold  and  sew  along  either  side 
of  it  once  or  twice. — G.  M.  D..  San 
Francisco. 

TRIMMING  TIP 

When  lengthening  a  little  girl's  dress, 
cover  up  the  tell-tale  hemline  with  rick- 
rack  or  other  decorative  braid. — A.  W. 
P.,  Berkeley,  Calif. 

WORD   TO   THE   WISE 

A  giant-sized   pencil,   from   the   five-and- 

dime, 
On    the    telephone    stand    saves    tempers 

and  time. 
Too  large  for  a  purse,  a  pocket,  or  school, 
It   stays  on   the   job,   as   a   general    rule. 
Mrs.  0.  F.  Buud 


Pantry  pirate  "Senior- Senior" 
knows  what's  good.  Many's  the 
secret  expedition  he  makes  to  the  chest 
of  Pirates'  Gold. 

For  these  rich  crunchy  graham 
crackers  are  made  from  nourishing 
grain,  rich  molasses,  pure  vegetable 
shortening  and  plenty  of  honey. 

There's  a  lot  of  energy  for  old  and 
young  in  Pirates'  Gold.  Serve  with 
fruit  for  a  top  rate  dessert.  Gobble  up 
a  fistful  of  them  with  a  big  glass  of 
milk  for  a  swell  quickie  lunch. 

Sold  in  two  sizes.  Buy  the  big  econ- 
omy package  and  you  won't  run  out  so 
soon.  It  will  save  you  money  and  extra 
trips  to  the  grocer.  Ask  for  Pirates' 
Gold  Graham  Crackers  today. 
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The  Railroads  Play  Host  to 


T 


his  is  a  small  chapter  in  the  story  of 
Western  railroading  that  is  known  to 
few  but  railroad  men.  It  has  been  writ- 
ten in  lonely  shacks,  in  "batch"  cars,  and 
in  the  drab  caboose. 
Let's  title  it:  Railroad  men  can  cook — 
masterfully. 

Too  long  railroad  men  have  remained 
unsung  and  unhonored  among  the 
West's  great  fraternity  of  skilled  cooks. 
This  month  they  play  host  to  the  Chefs 
of  the  West. 

Probably  the  last  place  in  the  world 
you'd  expect  to  find  a  chef  is  in  a  ca- 
boose. Yet.  there  are  few  good  freight 
crews  that  cannot  produce  one  member 
who  is  skilled  in  the  culinary  art.  There 
is  nothing  about  a  caboose  to  promote 
skill  at  cookery.  It  is  a  bucking  bronco 
on  wheels.  The  pot-  bellied,  two-lid  coal 
stove  needs  a  wire  fence  to  keep  pots  and 
pans  from  sliding  off.  Lamp  or  lantern 
gives  but  a  wavering  light.  At  a  critical 
moment  in  the  preparation  of  any  dish 
the  engineer  may  "whistle  out  a  flag" 
which  whistles  out  the  crew  for  the  im- 
mediate protection  of  the  train.  There  is 
no  set  hour  for  dinner.  Dishes  that  must 
be  served  at  just  the  right  moment  are 
(jut. 


Yet  with  all  of  its  handicaps  the  old  red 
caboose  has  one  dramatic  advantage 
over  the  finest  home  kitchen.  It  moves. 
This  rolling  kitchen  pauses  in  the  pack- 
ing houses  of  the  world's  finest  fruits 
and  vegetables.  To  the  rail  cook's  larder 
come  fresh  game  in  season,  the  choicest 
of  meats,  poultry,  and  eggs  from  care- 
fully chosen  spots  along  the  run.  No 
finer  raw  materials  reach  any  range  than 
grace  the  stove  of  the  red  caboose. 
So,  fellow  chefs,  the  next  time  you  high- 
hall  the  freight  engineer  of  a  passing 
freight,  put  out  a  greeting  of  equal  sin- 
cerity to  the  men  of  the  caboose.  A 
brother  chef  may  be  putting  together  the 
dish  of  dishes. 

DUTCH   OVEN    SQUAB 

Discriminating  trainmen  of  the  South- 
ern Pacific's  Western  Division  wisely  bid 
for  the  runs  with  Conductor  Fred  Slater. 
They  know  him  as  a  man  of  generous 
good,  nature  and.  most  of  all,  as  one  of 
the  S.  I'.'s  caboose  chefs  par  excellence. 
Sunset  -widens  Chef  Slater's  circle  of  ad- 
mirers fur  beyond  even  his  railroad  repu- 
tation by  conferring  on  him  membership 
in  the  noble  order  of  Chefs  of  the  West, 
for  this  inspired  pot-luck: 

6   whole  squabs 
2    cans  hominy 
1    teaspoon  salt 
'/2   teaspoon  pepper 
1    tablespoon  paprika 
1    sprig  sweet  basil 

Butter 
1    cup  Claret 

Additional  paprika 

Chopped  parsley 

(lean  the  Squabs.  Boil  the  livers,  giz- 
zards, and  hearts  in  salted  water  until 
tender:   drain   and   chop   them    fine;   add 

the  drained  hominy,  sail,  pepper,  pa- 
prika, and  sweel  basil,  Stuff  the  mixture 

into  the  squabs  and  sew  up.  Then  sear 
them  in  a  lightly  buttered  Dutch  oven 
Until  brown.  Haste  with  the  wine  and 
cook  over  a  medium  lire  for  .SO  minutes, 


adding  a  little  water  if  necessary  to  pn 
vent  burning.  Sprinkle  each  squab  wit 
paprika  and  chopped  parsley  and  serv 
on  individual  plates.  Season  and  thicke 
the  pan  gravy,  and  serve  separate!; 
This  should  be  poured  over  the  homin 
when  the  squabs  are  opened  at  the  tab! 
—Fred  Slater.  Santa  Clara.  Calif. 


"Clear  board  .  .  .  clear  board!''  is  shouti 
across  the  cab  as  ire  ride  the  engine  i 
the  streamliner  Golden  Gate,  Her  si 
very  coaches  arc  behind  us  as  we  strea 
a  fast  70  over  Santa  Fe  rails,  with  th 
confident .  experienced  hand  of  Frank  II 
Hansen  at  the  throttle,  lie.  no  daub 
recalls  other  dci/s  on  local  freights,  irhe 
it  took  him  Hi  hours  to  pass  over  sma 
sections  of  this  same  division.  Like  man 
other  enginemen.  Frank  Hansen  used  1 
take  his  turn  with  the  pots  and  pans  c 
an iiyfrom-home  terminals,  and  he  soo 
had  the  gustatory  approval  of  his  erei 
His  promotion  from  the  freights  of  ye. 
terday  to  the  streamliner  of  today  no 
confines  his  culinary  inspirations  to  a\ 
occasional  home  performance,  but  h 
old  friends  still  clamor  for  these  deleci 
able  sweetbreads  in  lip-smacking  mi 
ory.  (More  "Chefs"  on  next  page 


MEN 

Submit  your  Favorite  recipes  t<>  Chefi 

of  the  West.  870  Sacramento  St.,  Sun 
Francisco  11,  mid  win  a  Chefn  oj  the 
Wist  cap,  complete  »itli  insiRiiin,  foi 
a    |iiililisli<il    recipe.     Two  I imers    re 
reive  ii  matching  apron. 
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MOST  POPULAR  BRAND 
ON  THE  WEST  COAST 


ONE  TASTE  AND  YOU'LL  KNOW  WHY! 

Perfectly  wonderful  flavor  .  .  .  that's 
why  Libby's  Tomato  Juice  leads  all 
other  brands  on  the  West  Coast  in 
popularity.  It's  pressed  from  prize- 
variety  tomatoes  .  .  .  canned  with 
utmost  care  to  guard  their  red-ripe 
goodness. 

GRAND  FOR  NUTRITION,  TOO!  Libby's 
Tomato  Juice  is  a  basic  food  .  .  .  rich 
in  essential  vitamins  C  and  A,  a  good 
source  of  B,  and  G.  Grand  for  break- 
fast. A  nutritious  beverage  for  packed 
lunches.  Libby,  Mc.Neill  &  Libby. 

Li bby  packs  a  greater  vari- 
ety of  foods  under  one  label 
than  any  other  company  in 
the  world. 


• 
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do  the 
work  of 


Buy  QUALITY  BRANDS 

whenever  you  can! 

Your  ration  stamp  allows  you  to  buy 
only  so  much  quantity . . .  the  quality 
you  get  depends  upon  your  buy- 
manship!  So,  whenever  you  can,  buy 
quality  brands.  For  instance,  these 
famous  tunas  containing  Vitamins 
"A"  and  "D"  and  Iodine,  that  effec- 
tive preventive  of  nutritional  goiter. 
Always  delicate  and  delicious,  for 
only  the  tender  light  meat  is  packed. 
Economical,  too... you  can  use  this 
tuna  for  many  point-saving,  "stretch- 
out" menus. 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminal  Island,  California 


FAMOUS  VAN  CAMp 
SEA  FOODS 


WHITEASTAR 


%>    <**"  >r;~" 


Buy  EITHER  brand... 
the  quality  is  the  same 


You  are  an  American 
...buy  WAR  BONDS! 


More 


eke. 


SWEETBREADS  A  LA  HANSEN 

3   pounds  sweetbreads 

1  tablespoon  salt 

2  tablespoons  lemon  juice  or  vinegar 
Va    pound  fresh  mushrooms,  sliced 

3  green  onions,  sliced 

4  tablespoons  butter 

1    tablespoon  Sauterne  or  Sherry 
Buttered  toast 

Soak  the  sweetbreads  in  cold  water  for 
an  hour.  Remove  and  cook  for  £0  min- 
utes in  a  pot  of  boiling  water  containing 
the  salt  and  lemon  juice  or  vinegar. 
Drain,  and  pour  cold  water  over  them 
to  whiten  and  firm  the  meat.  When  cold, 
remove  the  membrane  and  tubes  from 
the  sweetbreads  and  cube  them.  Now 
saute  t lie  mushrooms  and  green  onions 
in  2  tablespoons  of  the  butter.  In  a  sep- 
arate pan  saute  the  sweetbreads  in  the 
remaining  butter,  seasoning  them  to 
taste  with  salt  and  pepper;  add  the  wine. 
Both  pans  should  be  done  about  the 
same  time.  Mix  the  mushrooms  and 
onions  with  the  sweetbreads  and  quickly 
clean  the  mushroom  pan  for  the  sauce. 

SAUCE 

3    tablespoons  butter 
1    tablespoon  cornstarch 
1    cup  cream  or  rich  milk 

Melt  the  butter:  stir  in  the  cornstarch, 
but  do  not  brown:  add  the  cream  and 
cook  slowly  for  15  minutes.  Empty  the 
sweetbread  pan  into  this  sauce.  Have 
individual  plates  ready  with  a  slice  of 
buttered  toast  on  each  and  cover  the 
toast  with  the  sweetbreads.  Serve  with 
boiled  potatoes  in  their  jackets,  phis  a 
cup  of  steaming  hot  coffee. — Frank  II'. 
Hansen.  Richmond,  Calif. 
Chef  Hansen,  from  that  Diesel  cab  of 
yours,  you  mail  return  the  hoies  of  ad- 
miring fellow  chefs  without  fear.  Your 
Chefs  of  the  West  cap  will  hare  a  spe- 
cially tailored  chin  strap  to  keep  it  from 
falling  into  less  worthy  hands  at  the 
Streamliner's  higher  speeds. 

FRESH   MACKEREL 

Fresh   mackerel  is  readily  obtainable. 

and  inexpensive,  in  most  Western  mar- 
kets. When  it  is  cooked  with  the  deft 
skill  of  Conductor  Clyne.  whose  S.  P. 
Coast  division  caboose  rolls  ri(/lit  past 
the  blue  Pacific  waters,  home  of  the 
mackerel,  this  colorful  sea  fish  becomes 
one  of  the  tastiest  of  morsels.  Here's 
ho  ic: 

Clean  and  split  the  mackerel,  but  leave 
the  skin  of  the  back  intact.  Sprinkle 
liberally  with  paprika,  and  fry,  meat 
side  down,  in  a  pan  with  the  bottom 
barely  covered  with  equal  parts  of  olive 
oil  and  melted  butter.  Turn  the  lish  over 
when  done,  sprinkle  the  meal  side  with 
salt   and  pepper,  squeeze  on  some  lemon 


/t-Mien  two  old-time  favorite  condi- 
ments get  together,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice -up  rationed  meals  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 


BEST  FOODS 


MUSTARD 

WITH 

HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


BUY  WAR  BONDS  AND  STAMPS 


SAUCE 

a  delightful  change 
from  ketchup 

A*l  Sauce  makes  today's  HASH 
as  tasty  as  yesterday's  Roast! 

ll'ritr  for  frrt  rtciptl,  "Cooiint  foi  .1   W.01." 

G.f.  Htubitin  U  Bra.,  JlanjorU  l.  Conn, 


The  DASH  that 

makes  the  DISH 
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SI      N   S  W  ll 


Potato  Crust  Meat  Pie 


5  cups  cooked  meat        2  cups  thin  Rtavy 
I  cups  cooked  carrots    2  cups  hot.  mashed,  well- 
and  small  onions  beaten  potatoes 

3  tablespoons  DURKEE  S  DRESSING 

Put  meat,  sliced  carrots,  onions  in  casserole. 
Add  healed  gravy  and  tu  o  lbs.  Dnrkee's  Dress- 
ing. Mix  I  lbs.  Diirkee's  into  potatoes.  Arrange 
In, l. ii ii  on  tof>.  Hate  in  hot  oven  (400°  F.), 
hron  n  lightly.  Serves  6. 


I* 


Yesterday's  meat  is  a 
'brand-new  dish"  with 
Durkee's  Famous  Dressing 
..the  rich,  golden  sauce  with 
»  tang  and  zest  men  love! 
Adds  new  and  appetizing 
lavor  to  fish,  salads,  sand- 
wiches and  meats.  Write  for 
:ree  booklet,  "How  to  Dress 
LJp  Wartime  Menus," 
Durkee  Famous  Foods,  2900 
5th  St.,  Berkeley,  California. 

Dress  it  "P  wj!h 


VURKEES 

FA/HOt/S 

DRESSING- 


A  Honey  of  a  Garnish  ! 


NALLEY'S 


juice,  .•mil  baste  with  the  drippings  be- 
fore serving.  Flank  with  a  generous 
mound  of  mashed  potatoes  with  a  dimple 
in  the  top.  and  fill  the  dimple  with  pan 
gravy. — Charles  Clyne,  Watsonville 
Junction,  Calif. 

The  "Clyne  method"  makes  this  usually 
dry  fish  stay  moist.  The  dark  meat  of 
the  mackerel  will  appeal  especially  to 
all  meat-eating  brethren  who  eschar  the 
"fishy"  taste  found  in  so  man;/  denizens 
of  the  deep. 

It  would  be  unforgivable  to  forget  the 
great  supporting  cast  in  the  railroad 
drama — an  arm)/  of  touermen,  teleg- 
raphers, clerks,  and  switchmen.  These 
invaluables,  many  in  hard  and  lonely 
assignments,  are  doing  their  all-out  be.st 
to  keep  the  war  trains  rolling. 

MARROW   BALL  SOUP 

W.  G.  Doss,  a  master  of  the  Morse  code 
in  his  day.  "hoops  this  one  up"  to  the 
/Kissing  cabooses,  as  lie  did  their  train 
orders  before  he  settled  down  to  a  less 
strenuous  life  at  Laguna  Beach.  This 
taste-tantalizing  soup  is  a  traditional 
Swedish  heart-warmer  for  chilly  rainy 
days. 

2   ounces  beef  marrow 
2   eggs 

1    teaspoon  salt 
V2   teaspoon  pepper 
Pinch  of  sugar 
4   ounces  toasted,  fine  bread  crumbs 
Chopped  parsley 
Juice  of  V2  medium-sized  onion 

From  a  raw  shin-bone  of  beef,  extract 
the  marrow;  chop  it  and  work  iti  the 
eggs,  salt,  pepper,  and  sugar  until  the 
mixture  is  smooth.  Add  the  bread 
crumbs,  parsley,  and  onion  juice,  and 
stir  until  smooth  again.  Set  aside  for 
several  hours  to  stiffen  in  a  cool  place 
or  in  t lie  refrigerator.  Bring  your  fa- 
vorite soup  stock  to  a  good  boil,  divide 
the  marrow  mixture  into  marble-sized 
dumplings,  and  drop  them  into  the  soup. 
Let  them  cook  slowly  for  15  minutes. 
The  marrow  balls  should  then  be  light 
and  porous — but  good!  Just  remember 
that  too  much  cooking  causes  them  to 
fall  apart. — W .  G.  Doss,  Laguna  Beach, 
Calif. 


JOEY,  YOU  CAN'T  WANT 
ANOTHER  ROLL  AFTER 
ALL  THAT  ENORMOUS 
DINNER...  EVEN  IF 
THEY  ARE  SO  GOOD/ 
YOU  MUST  GIVE  ME 
YOUR   RECIPE, 
AUNT   BETSEY/ 


GLADLY,  NANCY. 

ITS  A  GRAND  NEW 

RECIPE  THAT  TAKES 

NEARLY  NO  TIME... 

GIVES  EXTRA 

VITAMINS,TOO/ 


\ 


Ts\ 
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\ 


/ 


m 
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HOW  DO 
YOU  GET 
THE  EXTRA 
VITAMINS? 


THE 


I    ALWAYS   USE 
FLEISCHMANN'S 
FRESH  YEAST.  IT'S 
ONLY  ONE  THAT  CONTAINS 
BOTH  VITAMINS  A  AND  I 
AS  WELL  AS  VITAMIN 
6    COMPLEX.' 


I 


1  NEVER  KNEW  THAT  BEFORE 
ABOUT    FLEISCHMANN'S' 


AND  ALL  THOSE  VITAMINS  IN 
FLEISCHMANN'S  GO  INTO  ROLLS  OR 
WHATEVER  YOU  BAKE,  WITH  NO  GREAT 
LOSS  IN  THE  OVEN.  FLEISCHMANN'S 
KEEPS  FINE  IN  THE  ICE-BOX...  SO  YOU 
CAN  BUY  SEVERAL  CAKES  AT  A  TIME 


1L. 


HERE'S  SOMETHING   YOU  OUGHT 
TO  GET,  NANCY... THE  FLEISCHMANN'S 
RECIPE  BOOK  REVISED  FOR  WARTIME. 
GIVES   40  PAGES  OF  BAKING 
RECIPES.  AND  IMAGINE, 
IT'S  FREE.' 


t:-/ 
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For  your  free  copy  of  the  new  40-page 
Fleischmann's  booklet  of  over  70  recipes 
for  breads,  rolls,  dessert  breads,  write 
to  Standard  Brands  Inc.,  Grand  Central 
Annex,  Box  477,  New  York  17,  MY. 
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Secrets  of  vitamin  cookery  revealed 

It's  a  new  idea!  Most  people  haven't  realized  that  Golden -V  Vita- 
min Milk's  rich  store  of  vitamins  ate  not  lost  in  cooking.  So  hete 
is  the  new  "Golden-V  Vitamin  Recipe"  Book  which  tells  you  how 
to  prepare  delicious  dishes  richer  in  7  precious  vitamins.  The  secret 
is  in  proper  use  of  flavorful  Golden-V  Vitamin  Milk.  These  recipes 
show  you  how  to  add  delightful  flavor  and  rich 
"buttery"  color,  as  well,  to  casserole  dishes,  pies, 
puddings  and  drinks.  Send  today  for  this  helpful 
free  book,  specially  prepared  to  help  solve  your 
war-time  nutrition  problems. 
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TULAM 


Golden  State  Company,  Ltd. 

Experimental  Kitchen 

425  Battery  Street,  San  Francisco,  (11)  Calif. 

Please  send  me  a  copy  of  your  new  "Golden-V  Vitamin  Recipes"  Book, 
without  obligation. 

Name 


Address. 


City 


VICTORY  IDEAS 


Tips  from  Washington,  D.  C 
And  Sunset  Readers'  Homes 


T 


ips  from  the  II.  S.  Department  of 
Agriculture's  leaflet  Why  Feed  the  In- 
sects? are  spotlighted  as  Victory  Ideas 
of  the  month.  Pantry  pests  that  attack 
the  dried  foods  in  your  home — moths, 
beetles,  and  weevils — are  an  ever-grow- 
ing menace.  The  leaflet  mentioned  above 
outlines  a  plan  of  attack. 


Clean  up  all  crumbs  of  bread,  cake, 
cereal,  nut  meats,  etc.  from  cupboard 
shelves.  Wash  cupboards  with  a  stiff 
brush  and  strong,  soapy  water.  Repeat 
each  month. 


Use  up  all  opened  packages  of  cereals, 
crackers,  and  dried  fruit  before  opening 
more. 


<?\ 
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Transfer  the  contents  of  opened  packages 
lo  be  kept  tor  any  length  of  time  to 
tight  cont  ainerS — screw    top  jars,  cans 

with  tight  lids,  etc. 


Heat-treat   dry    foods    lo    prevent    insect 

infestations.  Heat  kills  insects  and  their 
eggs.  Repeat  treatmenl  each  month.  Td 

heal  treat:  Place  loose  dried  prunes  anil 
home  dried  fruits  in  a  small  cheesecloth 
bag  or  i>t  her  porous  container  and  dip 
in   boiling  water  lor  (i  seconds;  dry  I  hor- 


M  I '    IMM  V,  ' 


oughly  and  place  in  a  tighl  container. 
(Sulphur-treated  fruits  will  turn  dark.) 
Heat-treat  packaged  goods  in  the  oven 
in  their  original  containers,  sealed  or 
< >l ><- ti :  beans,  grains,  nut  meat.-,  etc. 
should  be  spread  out  in  a  shallow  pan. 

Place  in  an  oven  at  150'\  treat  foods  for 
20  minutes.  Prop  the  door  open  a  few 
inches  to  keep  oven  from  gel  t  ing  too  liot . 

Unless  in  light  containers,  food  to  be 

kept  for  long  periods  should  he  treated 
0HCe  eaeli   month. 

SAI  <  EPAN   POSTURK 
Do  your  pots  and  pans  stand  square  on 
th<   stove?  Wobbly  pots  and  pans  waste 
heat,  eook  food  unevenly,  and  cause 

spills  and  accidents.  Sometimes  metal 
pans    warp    when     the\     are    exposed    to 

sudden  changes  in  temperature.  Take 
the  precaution  of  never  pouring  cold 
water  in  a  hot  pan  or  setting  an  empty 

pan  on  a  hot  stove.  The  eui'e  recom- 
mended lor  uneven  pans  is  heating  plus 
gentle  hammering.  Slight  bulges  may 
often  l>e  smoothed  out  by  heating  the 

pan,  then  tapping  the  bottom  with  a 
wooden  potato  masher  or  mallet.  Never 
use  a  metal  hammer  because  its  weight 

may  dent  or  break  the  pan.  Had  bulges 
must  he  pounded  out  hetween  hlocks  of 
wood.  Use  two  smooth  sturdy  hlocks, 
one  small  enough  to  fit  inside  the  pan. 
Meat  the  wood  as  well  as  the  pan.  Turn 
the  pan  upside  down  over  one  of  t lie  hot 
hlocks  ami  put  the  other  on  top.  Tap 
the  block  with  a  hammer  until  the  entire 
bottom   is   smooth    and  even. 
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RATION   BOOK  NOTES 

Sunset  readers  are  bursting  with  ideas 
on  how  to  make  shopping  with  a  ration 
book  easier.  Here  are  some  of  the  most 
recent  ones: 

I  have  pasted  a  small  envelope  on  the 
cover  of  one  of  our  ration  books  to  hold 
loose  stamps  received  as  "change." — E. 
A.M.,  Sa?i  Francisco. 

It's  easier  to  shop  if  you  fold  usable  ra- 
tion stamps  back.  You  can  see  at  a 
glance  how  many  stamps  you  have,  and 
folding  the  stamps  back  makes  them 
tear  out  more  easily. — G.  E.  P.,  San 
Fernando,  Calif. 

When  a  list  of  ration  stamp  expiration 
dates  are  published  in  the  paper,  I  write 
them  on  the  backs  of  the  stamps,  thus 
making  it  easy  to  tell  what  stamps  are 
good  and  for  what  length  of  time.  This 
idea  is  especially  good  if  the  younger 
members  of  the  family  do  some  of  the 
shopping. — M.  H.,  San  Jose,  Calif. 


EVERY  POUND  CONTAINS 

PASTEURIZED 

CULTURED  SKIM  MILK 

♦  YOU'LL  LOVE  THE 
COUNTRY-FRESH  FLAVOR 
OF  DURKEE'S  TROCO  MARGARINE! 


Yes,  the  country-fresh  flavor  of  Durkee's 
Troco  Margarine  makes  toast  taste  mighty 
good!  Try  Durkee's  Troco  Margarine  on 
hot  breads  and  potatoes,  too!  Your  whole 
family  will  love  it! 

SO  MILD... SO  SWEET... SO  COUNTRY-FRESH  IN  FLAVOR 
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ARM& 
HAMMER 

BAKING  SODA 

foiwperacid 
incflestion 


when  a  physician 
prescribes  bicarbonate 
of  soda  for  any 
condition . .  our  baking 
soda  can  be  used  with 
complete  confidence, 


&  HAMMER 
W  BRAND 


+    CHURCH  &  DWIGHT  CO.,  Inc.    \ 
/  10  Cedar  Street,  New  York  5,  N.  Y.  \ 

»     Please  send  me  FREE  BOOK,  describing    \ 

#uses  oi  Baking  Soda,  also  a  set  of  Colored     \ 
R.rrl    r*rA»  ,o,  ,.,,„„,.  r. \ 


Bird  Cards.       iplcau  c«/mt  name  and  aodii  ■ 
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Trail  was  caned  from  a  2-inch  rough  plank  of  Tabasco  mahogany.  Knot  in  center  ira» 
fluenced  design.  Spoon,  whittled  with  pocket  knife,  is  cherry  wood  from  old  printing  block 


wood  niiim; 


T 

I  mis  COULD  1)P  called  a  story  of  how  not 
to  carvi — hut  the  results  (as  pictured 
here)  certainly  justify  the  method, 
whether  or  not  that  method  ignores  the 
rules  of  wood  carving,  For  there  is  an 
honesty  and  directness  in  these  pieces 
by  Mr.  II.  R.  Barnett.  self-taught  wood 
carver  of  Alhambra,  California,  not  al- 
ways found  in  more  orthodox  work. 
To  Mr.  Harnett,  a  fine  piece  ofwood.be 
it  a  rare  wood  or  a  simple  piece  of  pine, 
lias  a  beauty  of  its  own  which  dictates 
what  shall  he  made.  He  selects  t  lie  wood, 
then  decides  how  to  carve  it.  instead  of 
planning  first  and  then  searching  for 
wood  to  fit.  Consequently  he-  never 
knows  when  he  starts  what  the  final  re- 
sult  will  l>e. 

Though  Mr.  Harnett  inherited  over  u 
hundred  chisels  from  an  old  wood  carver, 
In-  admits  ignorance  as  to  their  use.  ex- 


cept for  about  a  dozen.  Of  these  he  ofter 
uses  only  one  or  two,  plus  a  pocket  knife 
on  anyone  piece  of  carving. 
An  orthodox   wood   carver  uses  clamp; 
or   wooden   slops   to   hold    the   piece   d 
carving  he   is  working  on.    Hut    Mr 
Harnett   props  his  piece  up  against   tin 
hack  of  his  work  bench — and  the  chip; 
fly!    He   works  very  quickly.    Since  hi 
started  carving  about  seven  years  age 
he  has  completed  over  a  thousand  piece, 
among  them  bowls,  trays,  spoons,  an 
tea  tiles  such  as  those  pictured  on  then 
pages,    and    knives,    statues,    plaque 
primitive  heads,  totem  poles,  etc. 
Mr.  Harnett  is  not  one  to  take  the  cas 
way.    The  howls  and  trays  shown   her 
were  not  bandsawed  into  general  shad 
hut    were    hewn    out    of   solid    pieces    ■ 
wood.   (J rain  and  design  dictate  the  final 
shape  of  a  piece. 


K 


^W 

,,       .        .   If" 
This.;  section  tray  is  of  alight  tobacco  brown  mahogany  jrom  dual  cm  at  a.  the  dimension  ' 

are    '<>  by  8  inches  and  '■'■  i  inch  deep.  The  simple  liorder  desii/n  enhances  the  finished  l<ic£\ 

si     .     '    ' 


be  deep  bowls  are  first  chiseled  out  to 
c  desired  depth,  then  turned  over  and 
it  ;i«  .iv  in  shape  the  bottom.  If  a  knot 

curs  ill  ;i  piece  of  wood.  Mr.  Harnett 
>rks  out  a  design  that  will  consider  the 
ml.  For,  lie  says,  "the  grain  around 
hnot  is  beautiful."  He  likewise  ignores 
r  regular  wood  carver's  practice  of 
ttinfl  across  the  grain  so  the  wood 
>n'l    lift  —  but    prefers  to  cut    With   the 


X 


•  a  I  a!  Ughi  brown  Burma  teak.  Teak 
t.i  like  cheese,  is  full  oj  natural  oils 


X 


■irl  af  black  walnut;  (/ruin  rims  length- 
*e.  Chisel  marks  add  decorative  touch 


a  tile  from  stump  piece  of  black  wal- 
t — 10x10  inches,  about  %  inch  thick 

in  in  order  to  leave  his  chisel  marks 
:>re  prominently.  Chisel  marks,  he 
Is.  show  off  the  beautiful  grain  of  the 
od  to  better  advantage. 

lere  an  all-over  design  is  to  be  carved, 
on  the  tea  tile  shown,  Mr.  Barnett 
ighly  sketches  on  a  design  first. 

lished  pieces  are  not  stained,  but  are 
t  given  a  light  sanding,  then  a  light 
ibing  with  pumice  stone  and  linseed 
and  a  final  rubbing  with  beeswax. 
(All  photographs  by  Fred  Bond.) 
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New  Wallpaper  Miracle! 

AMAZING 


READY-PASTED  WALLPAPER 


NO  PASTE!  HO  TOOLS!  HO  MUSS! 

Thousands  Have  Proved  that  Anyone  Can  Hang  It! 


Q.  —  "Is  that  really  all  you  do — just  wet 
it  and  hang  it?" 

A.- Right!  That's  all  there  is  to  it!  No 
trimming,  pasting,  fussing  with  tools. 
Goes  up  like  a  postage  stamp  — dries  in 
20  minutes  — and  it's  guaranteed  to  stick 
or  your  money  back!  Thousands  of 
women  have  proved  that  anyone  can 
hang  it! 

Q. — "Does  it  need  a  special  surface?" 

A.— No  indeed!  Goes  right  on  over  old 
wallpaper  or  any  painted  surface.  It's 
precision-trimmed  when  you  get  it,  so  it 
fits  and  matches  perfectly. 

Q. — "Does  it  come  in  many  different 
patterns?" 

A.— Comes  in  oodles  of  gay  and  colorful 
patterns  .  .  .  created  by  the  world's  fore- 
most wallpaper  manufacturer !  Be  sure  to 


AS  LOW  AS 


see  the  guide  chart  at  the  store.  Enables 
you  to  select  just  the  right  patterns,  and 
tells  just  how  much  you  need. 

Q. — "Sounds  kind  of  expensive.  Is  it?" 

A.— No!  A  thousand  times,  no!  Costs  as 
little  as  $1.98  a  box,  and  three  boxes 
paper  an  average  room!  And  —  the  cost 
of  the  paper  is  the  only  cost.  Comes  com- 
plete with  matching  border,  nothing  else 
to  buy. 

Q.  —  "Have  I  forgotten  anything?" 

A.—  You  forgot  to  ask:  "Is  Trimz  Ready- 
Pasted  Wallpaper  washable  and  fade- 
proof?"  The  answer  is  yes,  yes!  Also,  it's 
style-tested,  so  you  can  be  sure  it'll  look 
right  on  your  walls.  When  you  see  how 
easy  it  is  to  do  one  room  this  wonderful 
new  way,  you'll  want  to  do  the  whole 
house ! 


$198 


PER  BOX 


On  Sale  at  Chain, 

Department, 

Hardware  and 

Wallpaper  Stores. 

•  1944,  TRIMZ  CO., INC. 


THE  ONLY  READY-PASTED 
WALLPAPER  IN  THE  WORLD 

is  Distributed  by 

TRIMZ  COMPANY,  INC. 
lO  12  S.  Spaulding  Ave.,  Chicago  24,  III. 
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TODAYS  RUTIN 


Remodeling  Ideas  That  Need  ISo 
Priority — Only  a  Bit  of  Paint 
and  Scrap  Lumber  Plus  Ingenuity 


Before  the  Paxtons  got  to  work  their  kitchen  looked  like  this 


I 


t  may  be  a  long  time  before  the  plastic 
dream  kitchens  that  are  now  on  the  en- 
gineers' drafting  tables  become  a  reality. 
Here,  however,  are  some  remodeling 
ideas  that  you  can  put  into  practice  right 
now  with  only  a  little  lumber,  paint,  and 
ingenuity. 

The  kitchen  shown  here  belongs  to  the 
G.  T.  Paxtons  of  Oakland,  California. 
They  almost  didn't  buy  their  house 
when  they  saw  the  drab,  crowded 
kitchen  where  "everything  was  wrong." 
But  they  decided  to  let  Mr.  Paxton's 
skill  as  a  handyman  and  Mrs.  Paxton's 
flair  with  a  paint  brush  lead  them  into 
an  adventure  in  remodeling.  As  the  pic- 
tures show,  the  results  were  well  worth 
the  trouble. 
The  first  thing  the  Paxtons  did  was  to 


rehang  the  doors  that  opened  into  the 
kitchen:  this  made  every  bit  of  the  lim- 
ited floor  space  available  for  use.  Next 
they  moved  the  refrigerator  (see  "be- 
fore" photo  above)  to  its  custom-built 
niche  as  part  of  the  remodeled  cabinet. 
They  eliminated  a  space-consuming  flour 
bin  to  do  this. 

In  the  area  vacated  by  the  refrigerator, 
a  large  chimney  projected  into  the  room, 
making  a  jog  in  the  wall.  The  Paxtons 
designed  their  linoleum-topped  break- 
fast table  to  fit  around  it.  The  chairs, 
masterpieces  of  the  now-you-see-it-now- 
you-don't  art,  slide  on  runners  right  into 
the  table  when  not  in  use.  Discarded 
curtain  poles,  split  lengthwise  and  nailed 
to  a  curved  framework,  form  the  attrac- 
tive rounded  side  of  the  table. 


The  new  storage  cabinet  with  its  work 
counter  boasts  the  efficiency  of  an  office 
filing  cabinet.  Auxiliary  shelves,  three 
inches  deep,  between  the  regular  shelves, 
accommodate  spices,  small  canned 
goods,  jellies,  etc.  Racks  on  all  the  doors 
put  more  idle  space  to  work.  A  full 
length  sliding  shelf  under  the  counter 
doubles  the  working  surface.  Rows  of 
jars  of  graduated  sizes  make  the  con- 
tents of  even  the  back  row  visible  at  all 
times.  In  the  lower  part  of  the  cabinet, 
compartments  hold  flat  baking  utensils 
upright  and  make  each  article  instantly 
available.  The  partitions  are  removable 
to  facilitate  cleaning. 

The  Paxtons  also  gave  their  kitchen  sink 
a  face-lifting  with  a  new  tile  surface,  and 
added  new  dish  cupboards  on  hoi  li  sides. 


luk. 


Wall  shelves  provide  a  place  for  coffee  i><>t.  cannister  set;  hooks 
hold  often-used  stove  utensils.    Radio  has  its  own  shelf  over  table 


New  flush  doors  replace  old  style  paneled  ones  in  rnnodem  ! 

inbuilt.   Ked  hard ware .  jar  tops,  labels   make  a  color  accn 
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Good  Ideas  On 
Household  Painting 


PAINTED  STEPS 

Here  ia  how  to  pain!  your  steps  and  still 
have  the  uaeofthem:    Paint  every  other 

step   and    tread   on    the   untainted   ones. 

When  dry  enough,  cover  the  newly 
painted  steps  with  boards, and  paint  the 

other  steps.  The  purpose  of  the  boards 
is  lo  mark  the  Steps  well  so  you  will  be 
Mire  not  to  step  on  the  newly  painted 
ones  by  mi-take. — G.  II  0.,  Mt.  Vernon, 
Wash. 

CONSERVE  HEAT 

I  lot  water  heated  radiators  finished  with. 
I  lie  usual  bronze  or  aluminum  paint  re- 
turn -.'.")  per  cent  of  the  heat  to  the  l>oiler. 
Flat  wall  finish  paint  in  any  color  is  !»."> 
per  cent  efficient  in  transmitting  heat  to 
a  room. 

TERRACE  STEPS 
When  there  are  steps  leading  to  a  ter- 
race where  a  misstep  can  he  dangerous, 
I  edge  each  one  with  an  inch  band  of 
aluminum  or  white  paint.  This  makes 
each  step  plainly  visible,  even  in  the 
dark.— A.  J.  ('..  Altadena,  Calif. 

INSECTS   ON   PAINT 

In  the  warmer  seasons  of  the  year  when 
insects  may  alight  upon  and  adhere  to 
fresh  paint,  the  addition  of  from  2  to  4 
ounces  of  citronella  oil  to  a  gallon  of 
paint  will  usually  repel  the  insects.  Since 
it  is  the  odor  that  repels  them,  enough 
citronella  should  he  added  so  that  the 
paint  gives  off  a  fairly  strong  odor. 

REPAINTING   GLOSSY   SURFACE 

Before  repainting  over  glossy  enamel, 
the  glossy  surface  should  be  rubbed 
down  with  steel  wool  or  a  very  fine  sand- 
paper to  remove  the  sheen  and  conse- 
quently provide  a  better  holding  surface 
for  the  new  coat. 

PAINT  BEFORE  PUTTY 

Window  sashes  should  be  painted  before 
puttying,  and  even  glass  will  provide 
better  adhesion  for  putty  if  the  edges 
of  the  glass  are  painted.  Painting  over 
putty  after  it  is  applied  to  the  window 
sash — with  a  very  thin  line  of  paint  ex- 
tending over  the  edge  of  the  putty — will 
help  to  seal  the  putty  to  the  glass  and 
make  it  hold  longer. 

WINDOW  SILLS 

When  painting  window  sills  and  frame- 
work, first  cover  the  glass  thoroughly 
with  petroleum  jelly.  Any  paint  which 
may  accidentally  spatter  on  to  the  glass 
is  then  easily  removed. — C.  L.,  Olympia, 
Wash. 
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4       A„n't  have  to  wait  until  after 
lou  don  t  have  l"  .        lan. 

P°r,f:  '°po  .:rba,hroomS  and  tad--*  *«£.,  steps  ,arer. 
make  .oday  and  suggest  how  you  «  ^ 

Alread,  Crane  des.gners^ nd  en  V       ^  ^  „ish„  o( 

*«  toM  SS-SS:^.  a,  expressed  "  '  — 

Crane  preference  survey.  MW  home  or 

The  first  step  .n  plan n.ng  )  ^  .$  M  „„,, 

!"  "m0,t  coupon 'itow  for  rhe  Crane 
SET^SSFiSi  sugV"°"  porrfoho. 
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NATION-WIDE  SERVICE  THROUGH  BRANCHES, 

WHOLESALERS  AND  PLUMBING  AND  HEATING 

CONTRACTORS 


Crone  Co. 

301  Bronnon  St.,  San  Francisco  19,  Calif. 
Please    send    me    your    "Step    Planning"    Port- 
folio  on    Bathrooms    &    Kitchens. 


Name  . 


.  Slate 
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How'd  you  like  to  "sweat  it 
out"  with  the  Paratroopers?  . . . 
step  off  into  space  on  a  combat 
mission?  #  Perhaps  you,  and 
we,  could  do  it  //  we  had  to. 
But  all  that  Uncle  Sam  asks  of 
us  is  to  buy  more  War  Bonds, 
sacrifice  a  few  comforts  and 
produce  for  Victory!  •  The 
PAYNE  plant  has  concen- 
trated on  war  production  for 
two  years.  But  PAYNE  Gas 
Furnaces  will  be  back  .  .  .  sur- 
passing even  their  pre-war 
standards  of  design,  quality 
and  performance.  You  can 
count  on  that. 


PBVnEHEHT 

yl    NEARLY   30   YEARS   OF   LEADERSHIP  \-y 


■fvafruz 


FURNACE  &    SUPPLY    CO.,  INC. 
BEVERLY    HILL  S,  CALIFORNIA 


Brick  laid  in  sand  under  trees  in  W.  M.  Casey  home.  Clayton.  Calif.   Such  paving  saves 
ground-cover  upkeep,  permits  watering  trees  and  shrubs  by  soaking,  and  provides  shade 


PHOTO   BY    PHILIP   FEIN 


Colorful  flowers  in  raised  beds  behind  cemciit-rcdtrood  retaining  nail.  Fountain  and  pot- 
ted plants  'provide  interest  at  all  seasons.  Home  of  II  .  C.  Carmack.  San  Carlos.  California 


PHOTO   BY   JAMES    LAWRENCE 


Privacy  and  a  profusion   of  flomrs  are  possible   in   the  heart   of  San    I'raneisco.     In    tlltt 
lal lice-enclosed  garden  of  the  Joseph   Micliucls.  trees,  shrubs,  and  flomrs  combine   url 

B  U  N  SB'  = 


PHOTO   BY    PHILIP   FEIN 


;//  outdoor  floiver  arrangement  washtub  and 
pboard  in  II.  /•.'.  McClaren  home,  Montecito 
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from  Sunset  Homes 


PHOTO    BY    HOWARD    HOFFMAN 


tge  tuberous  begonias  in  box  with  base  11 
■kes  square,  sides  8  inches  high.  One  1-by- 
nch  rough  plank  6  feet  long  makes  a  box 


Hoorah  !  You've  found 

the  attic  insulation 

we've  been 

looking  for ! 


It's   KIMSUL*... 
and  it's  as  easy 

to  install  as 
rolling  out  a  rug  ! 


Light  and  Compact- kimsul  comes  to 
you  compressed  to  l/5th  its  installed  length. 
That  means  l/5th  the  number  of  rolls  needed 
to  insulate  your  attic.  Add  to  this  the  advan- 
tage of  light  weight .  . .  and  kimsul  saves  you 
as  many  as  32  tiring  trips  to  the  attic. 


Fits  Like  a  Glove -kimsul  fits  between 
the  joists  in  your  unfloored  attic.  Simply  fasten 
one  end  of  the  kimsul  .  .  .  stretch  taut  and 
fasten  to  opposite  eave.  Repeat  for  each  open 
section.  If  your  attic  is  floored,  apply  KIMSUL 
between  the  rafters  of  the  sloping  root 


6  More  Reasons  for  Insisting  on  KIMSUL 

Helps  Keep  Your  Home  Warm  — KIMSUL  blanket 
is  one  of  the  most  efficient  insulations  ever 
developed.  Moisture-Resistant.  Stays  Put  — Once 
installed,  kimsul  does  not  sag,  sift  or  settle. 
Fire-Resistant  —  KIMSUL  is  chemically  treated  to 
resist  fire.  Lasting  Protection  —  KIMSUL  is  made 
of  wood  fibers  impregnated  with  asphalt. 
Economical —  Pays  for  itself  in  fuel  savings 
and  reduced  house  cleaning  expense. 


No  Fuss — No  Muss -There  are  no  sitt- 
ings, no  dust  or  dirt,  kimsul  is  clean  . .  .so  is 
your  attic.  Best  of  all,  your  insulated  attic 
saves  up  to  30"o  on  fuel.  Order  KIMSUL  from 
your  lumber  or  building  supply  dealer,  de- 
partment or  hardware  store. 

'KIMSUL  (trade  murk) 
means  Kimberly-Clark 
Insulation 


Wrap  Your 
Postwar  Home  In 
a  Blanket  of  KIMSUL 


MAIL  COUPON   TODAY   FOR   FREE   FOLDER 


KIMBERLY-CLARK  CORPORATION 
Building  Insulation  Division,  Neenah,  Wis. 
Please   rush    new  Free  illustrated   booklet, 
with  full  information  about  easy -to -install 
KIMSUL.  s.244 


Name 

Address 
City 


State. 


A  PRODUCT  OF  KIMBERLY-CLARK   RESEARCH 


BHl'AHT       19  4  4 
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WHEN  YOU  NEED  A 

DAY  &  NIGHT 

WATER 
HEATER 


HERE'S  HOW  TO 
OBTAIN  ONE: 

When  your  old  water  heater 
breaks  down  or  is  beyond  re- 
pair, 

1.  Phone  a  DAY  &  NIGHT 
plumber-dealer. 

2.  He  will  check  your  heater. 
If  it  is  beyond  repair, 

3.  He  will  make  all  necessary 
priority  arrangements  for 
you. 

4.  He  will  install  for  you  a 
DAY  &  NIGHT,  America's 
finest,   water   heater. 

REMEMBER,  should  you  be  un- 
able to  get  a  heater  immediate- 
ly, DAY  &  NIGHT  is  manufac- 
turing war  materials  and  is 
producing  only  its  proportion 
of  heaters  necessary  to  main- 
tain America's  home  sanitation. 

DAY  &  NIGHT 

MANUFACTURING  COMPANY 

MAKERS  OF 
WATERand SPACE  HEATERS 

WATER  COOLERS 
Factory:  MONROVIA,  Calif. 


44 


HOW  TO 


Things  to  Do 
About  the  Home 

PAMPAS  GRASS  SCREEN 

The  dried  stalks  of  pampas  grass  can  be 
tied  to  form  a  decorative  screen  suitable 
for  window  shades,  backgrounds  for 
flower  arrangements,  etc.  Cut  the  stalks 
to  an  even  length  and  tie  them  together 
with  colored  string,  jute,  yarn,  etc. — M. 
S.  F.,  Chula  Vista,  Calif. 


LIGHT  CHAIN 

Instead  of  groping  around  in  the  dark 
basement  trying  to  catch  the  chain  of 
a  pull  chain  socket,  tie  a  longer  string 
to  the  chain,  and  tie  that  to  a  screw  eye 
in  the  ceiling,  making  a  loop.  This  gives 
you  about  3  feet  of  string  to  hit  instead 
of  just  a  single  cord — and  the  light  can 
be  turned  on  easily  even  with  something 
in  your  hand.—//.  A.  \V .,  Seattle. 

CEDAR  WALLPAPER 
A  new  cedar  wallpaper  now  on  the  mar- 
ket provides  a  nice  finish  for  closets. 
chests,  bureau  drawers,  and  clothes  stor- 
age units,  and  at  the  same  time  acts  as 
a  moth  repellent.  The  wallpaper  is  made 
of  actual  cedar  wood  pulp,  further 
t  reated  with  cedar  oils  so  as  to  retain  the 
fresh  odor  of  real  cedar.  The  paper  simu- 
lates the  variegated  grain  and  knots  of 
real  wood.  Cedar  wallpaper  is  sold  in 
convenient  rolls  (  f8  feel  long,  15  inches 
wide,  for  $1.98)  for  easy  handling.  Be- 
cause of  a  special  adhesive  base,  the 
paper  need  only  he  cut  in  lengths  to  fit, 
dipped  in  water,  and  applied  to  the  sur- 
face   to    he    papered. 

FIRE   BAG 
Save    your     paper    bags,     fill    several    of 
them    at   a  time   with   coal   or  kindling, 
and  keep  them  in  a  convenient  recep 
tacle  near  the  fireplace.  Then  you  won't 

soil   your  hands  each    lime  you    have  to 

build  a  (ire. — 1'\  11'.  A'.,  San  Francisco. 

SLIDING  SHELVES 
Here  is  a  solution  to  I  he  too  deep  cup- 
hoard  or  linen  closet.  Measure  the  width 
and  depth  of  the  cuphoard.  and  cut 
shelves  to  fit  out  of  I  luce-ply  wood.  I 'se 
small  pieces  of  wood  as  cleats,  and  then 
slip  the  plywood  shelves  into  the  cup- 
board so   that    I  hey  'est   on  these.    Such 

sliding  shelves  are  very  convenient,  for 


New  Cream 
Deodorant 

Safely  helps 

Stop  Perspiration 


Guaranteed  by 
Good  Housekeeping 

*-.     If  Off  CCIIVI  ot      ,,* 


1.  Does  not  harm  dresses,  or  men's 
shirts.  Does  not  irritate  skin. 

2.  No  waiting  to  dry.  Can  be  used 
light  after  shaving. 

3.  Prevents  under-arm  odor.  Helps 
stop  perspiration  safely. 

4.  A  pure  white,  antiseptic,  stainless 
vanishing  cream. 

5.  Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute 
or  Laundering,  for  being  harmless 
to  fabrics.  Use  Arrid  regularly. 


IS  THE 


DEOD 


ARRID 


39/ 


(Also  101  and  591  |ars) 


•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.     .     .     when     copper's    available. 

MITAL  TIXTILE  CORPORATION  Orange.N .  J..U.S.  A. 


A  Sign  of  Good  CooKing 


Tftatoatou/u  men/ike/ 


EVERY 
BOTTLE 

TELLS  HOW 


th-eE  jm  mi 


vm 


FOR 

mosomk 


THE  BLI5TEX  CD.  SEATIlf  I  CHAPPED  l/PS 


,S  1 1  N  *  W  11 
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they  can  slide  ouf  if  something  at  the 
back  Mem-,  too  inaccessible,  or  they  can 
be  slid  out  completely  and  placed  on  a 
table  if  the  contents  "I  the  shelf  arc  to 
be  sorted,  etc. — 11.  //.    1  ,  Claremont, 

Calif. 


\\  \l  l.l'U'l  I!  BORDERS 
Those  handy  wallpaper  borders  which 
are  sold  in  convenient  rolls  arc  finding 
in>. re  uses  than  the  one  for  which  they 
were  originally  designed.  Here  arc  two 
border  trim   ideas: 

I  painted  my  old  o;ik  dining  table  forest 
green,  and  around  the  rim  I  pasted  a 
wallpaper  (lower  border  of  a  large  de- 
sign. Two  coats  of  shellac  <>r  varnish 
over  the  design  not  only  hold  it  more 
securely.  I>ut  give  it  a  nice  finish  against 

the  wood.  A  strip  of  the  wallpaper  bor- 
der across  the  back  of  each  chair  was 
similarly   treated. 

I  also  used  the  wallpaper  holders  to 
dress  up  a  knieknack  shelf  which  I  made 
out  of  a  berry  tray.  Mack  hoards  of  the 
tray  were  removed  and  one,  nailed  to 
small  cleats,  was  used  for  the  center 
shelf  section.  A  simple  scroll  was  cut 
with  a  jig  saw.  I  then  attached  the 
whole  shelf  to  a  plain  hoard,  and  sanded 
and  painted  the  whole.  Finally  I  added 
the  wallpaper  holder  as  shown  in  the 
sketch. — M.  D.,  Pomona.  Calif. 


^&&ks3^5s&m-  =eg>^W 


WALLPAPERING 

With  scarcity  of  labor  many  a  home- 
maker  is  learning  to  do  home  repairs 
and  redecorating.  If  wallpapering  is 
your  next  job,  you'll  find  the  W.  P. 
Fuller  booklet  Re-paper  Your  Rooms 
Yourself  very  helpful.  It  explains  the 
preparations  necessary  before  papering, 
and  the  steps  in  papering.  It's  free  on 
request  from  any  Fuller  paint  dealer  or 
direct  from  W.  P.  Fuller  &  Co.,  301  Mis- 
sion St.,  San  Francisco  19. 


'OFFICERS'  CLUB"...  POST-WAR  VERSION 

•  When  Johnny  —  and  Jenny  —  come  marching  home  they'll  want  a 
very  special  setting  to  get  together  with  their  buddies.  A  basement 
game  room,  perhaps,  as  friendly  and  informal  as  possible. 

•  Certainly  one  "must"  will  be  to  select  paneled  walls  and  ceilings 
of  Western  Pines.*  These  soft-textured  woods  well  know  the  art  of  trans- 
forming an  ordinary  room  into  one  that  radiates  gracious  hospitality. 

•  Of  course,  building  and  remodeling  are  pretty  much  "out"  for  the  dura- 
tion. But  thinking  and  planning  are  not.  So  if  you  have  a  scheme  in  the 
back  of  your  mind,  write  right  now  for  a  FREE  copy  of  "Western  Pine 
Camera  Views."  This  picture  book  of  lovely  interiors  will  give  you  endless 
ideas  to  mull  over  between  now  and  Victory.  Western  Pine  Association, 
Dept.  181-K,  Yeon  Building,  Portland  4,  Oregon. 


*  Idaho  White  Pine 


"Ponderosa  Pine  "Sugar  Pine 


THESE    ARE     THE    WESTERN     PINES 


GERMAIN'S    BIG 

GARDEN  GUIDE 

AND    CATALOG    for    1944 

88  Pages  of  timely  information  *  230  illustrations,  many  in  Color! 


Germain's  Sensational  Novelties! 


Just  off  the  press,  Germain's  Garden  Guide 
illustrates  and  describes  many  "novelties  of 
the  year."  Exclusive  BIBB  LETTUCE  .  .  . 
small,  solid  heads  .  .  .  crisp,  smooth,  lender 
.  .  .  deep  green  leaves  blending  to  rich  yel- 
low at  the  heart.  Quick  to  grow.  Featured 
at  expensive  restaurants.  The  outstanding 
quality  lettuce  for  '44.  GERMAIN'S  VIC- 
TORY TOMATO  ...  sensational  early 
yielder  with  abundant,  solid,  luscious  fruit 
on  every  vine.  Highly  resistant  to  disease. 
Will  be  unsurpassed  in  '44. 


Also  illustrated  and  describ- 
ed are  your  favorite  annuals, 
perennials,  bulbs, roses, fruit, 
etc.  This  big  "book  of  the 
year"  for  Victory  Gardeners 
and  Farmers  will  help  you 
grow  bigger,  finer  veget- 
ables and  flowers  the  year 
around.  Mail  coupon  today. 


llitttn  j"K~" 


GERMAIN'S,    625    South     Hill    Street;     Dept.    SI 

Los   Angeles   21,   California 

Please    send    me    the    followinq    checked    below: 

□  FREE    1944    GARDEN    GUIDE    And    CATALOG 
ZS  Pkt.    New    Quick    Heading    Bibb    Lettuce,    25c 

□  Pkt.   New  Victory   Tomato,   20c 

Enclosed    is    $ 

Name 

Address 


BRUARY       1944 
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HOUSEWORK'S  SIMPLE 


AS  IT  CAN  BE 


WHEN  YOU  USE  THESE 


OLD  ENGLISH  THREE! 


in 


(  marred  furniture? 
for  you! 

en  you  polish  it  up 
de  scratches,  too!       ^\ 


Old  English 
Scratch  Removing 
Polish 


does  two  jobs  at  once.  Cov- 
ers scratches  as  it  gives 
furniture  beautiful  shine. 
6  ounce  bottle      .      23  cents 


Por  cleaning  walls 

This  is  a  honey! 
Dissolves  dirt  quick 
And  saves  you  money. 


Old  English 

All-Purpose 

Cleaner 


wipes  dirt  and  grease  away 
from  painted  walls  and 
woodwork— without  dulling 
lustre.  Costs  >/2  the  price 
of  other  quality  cleaners. 
Full  quart     ...     23  cents 


floors  to  polish  ? 
th't*  does  'em  fast. 
<j\ves  hard,  bright  finish 
•\hot  will  last. 


Old  English 

No  Rubbing 

Wax 


Spread  it  gently  over  floors 
and  linoleum.  That's  all  you 
do.  In  15  minutes,  it  dries 
itself  to  a  crystal-hard  finish. 
Pint 39  cents 


WtW.-l. 


HOUSEHOLD  PRODUCTS 


BEAM  &  CUCUMBERS 

The  Pro  and  Con  of  Variety  Recommendations 


any  varieties  of  beans  are  recom- 
mended by  the  various  Victory  garden 
experts  in  California.  As  far  as  we  can 
determine,  the  differences  in  recommen- 
dations are  largely  based  on  slight  pref- 
erences. There  seems  to  be  no  reason  for 
local  preference  as  all  of  the  varieties 
listed  (except  the  Lima)  will  thrive  in 
every  section  of  California. 

Crosses  in  following  lists  indicate  num- 
ber of  times  the  variety  was  mentioned 
by  Victory  garden  authorities. 

SNAP  GREEN  BUSH 

Stringless    Refugee    xxxxxx 
Full   Measure   xxxxxxxx 
Stringless    Green    Pod    XXXXXXXX 
Bountiful    xxxxxx 
Plentiful    XX 


WAX  BUSH 

♦Pencil    Pod    XX 
•Black    Wax    xxxxxx 
Stringless   Kidney   Wax   XX 

Ventura   Wonder    Wax    (Davis    Kidney   Wax)    XX 
Golden    Wax    xxxx 

•Catalogs    list    Pencil    Pod    and    Black    Wax    as 
one    variety. 

GREEN    POLE 

•White    Creaseback    XXX 
•Blue    Lake    XXX 
Potomax    xxx 

Kentucky    Wonder    XXXXXXXXX 
White    Seed    Kentucky   Wonder   XXX 
•Blue   Lake   and   White   Creaseback   are 
synonymous 


LIMA  BUSH 

Burpee's    Bush    XXX 
Henderson's    Bush    XXXX 
Fordhook    XXXXX 


LIMA   POLE 
Hop!  xx 
Hopi  56   x 
Lewis   x 

Large    White    xx 
King    of   the   Garden    XXXXX 
Fordhook    Pole   XX 

A  few  safe  deductions  can  be  made  from 
this  list. 

In  spite  of  yearly  announcements  of  "im- 
proved" varieties,  the  Kentucky  Won- 
der pole  bean  and  the  stringless  Green 
Pod  Imsli  bean  still  hold  firsl  place  with 

the   home  gardener. 

Gardeners  in  the  central  coast  districts 

and  in  Southern  California,  where  rust 
may  damage  crops,  should  take  the 
trouble  to  get  the  Knsl  Resistant  Ken 

lucky  Wonder  listed  as  White  Seeded 
Kent  UCkv  Wonder  or   L91    Pole. 


M 


PLANT  BOTH 

Plan  your  plantings  to  include  both  a 
bush  and  pole  variety.  Planted  at  the 
same  time  (when  the  soil  warms)  the 
bush  variety  will  mature  .'5  weeks  in  ad- 
vance of  the  pole  variety. 
If  you  are  crowded  for  planting  space, 
sow  the  pole  variety  only.  The  Ken- 
tucky Wonder  should  continue  to  pro- 
duce for  months  if  kept  watered  and 
picked. 

For  an  extra  long  harvest  season,  sow  a 
hush  variety  late  in  the  summer  to  ma- 
ture  in    late   fall. 

Gardeners  in  the  cool  coastal  districts 
who  have  had  trouble  growing  lima 
beans  will  find  it  interesting  to  try  the 
Oregon  Lima.  It  is  not  a  true  lima,  1ml 
a  good  substitute  and  produces  in  cool 
weather. 

CUCUMBERS 

Klondike    xxxx 
Lemon   xxxxxx 
Chicago    Pickling    xxx 
Japanese    Climbing    XXX 
Straight    8    xxxxxx 
Long   Green    xxx 
National    Pickling    XX 
Marketeer    X 
Boston    Pickling    X 

The  variety  Straight  8  is  the  standard 
commercial  variety  and  universally  the 
favorite   slicing  cucumber. 

Klondike  is  favored  in  the  San  Joaquin 

and  Southern  California  districts. 

In   our  opinion    neither  can   compare  to 

the  Lemon  cucumber.  In  fact,  the  Lemon 
cucumber  is  one  good  reason  why  the 
home  vegetable  garden  is  here  to  slay. 
It  is  one  of  those  vegetables  which  will 
never  he  widely  grown  commercially. 
The  fruits  are  not  attractive.  Thej  look 
like  rough,  misforincd  lemons.  Hut  they 
are  extra  crisp  and  extra  mild  and  seem 
lo  agree  with  those  who  "just  can't  eat 
cucumbers." 

Another  member  <>l  the  cucumber  fam- 
ily thai  has  been  neglected  by  I  he  home 
gardeners  is  the  Gherkin.  The  vines  arc 
quite  attractive  and  are  heavy  yieldcrs, 
Three  or   four   hills   will    produce   more 

pickles  than  one  family  can  put  up.  Gar 

(Icneis  who  have  grown  them  report  thai 
they   are  just    as  delicious  as  cucuinliers 

in  salads   (and  much  sweeter) . 

Since    the    fruits    are   small,    there    is    no 
difficulty  in  training  the  vines  on  a  trel 
lis.    Different  varieties  of  cucumbers 
cross  pollinate,  If  you  wish  to  save  seed, 

grow  only  one  kind  in  your  garden. 


Ill  \  s 


CBAYOTE 

This  Tropical  Vine  Will  Grow 
Anywhere  In  The  West 


V 


i  i  w't  promise-  yon  that  you'll  be 
happier  if  yon  plant  a  chayote,  l>nt  yon 
will  undoubtedly  enjoy  the  questions  of 
the  visitors  to  your  garden. 
Yon  should  have  a  fence,  lattice,  or 
Rump  that  needs  covering  as  this  vine 
is  a  vigorous  grower.  One  should  be 
enough  for  the  average  family  since  it 
will  produce  on  the  average  of  '200  fruits. 
The  chayote  is  of  ancient  origin.  It  is 
grown  as  an  important  food  in  Egypt 
and  in  the  Orient  The  Aztecs  cultivated 
it.  and  it  is  still  a  staple  throughout  the 
West  Indies.  The  famous  plant  explorer, 
|)r  David  Fairchild.  introduced  it  to 
tlii^  country. 

The  adventurous  claim  that  the  young, 
lender  leaves  and  fruits  are  delicious  in 
salads.  The  fruits  can  lx>  cooked  by 
themselves,  used  in  soups  or  stews,  or 
pickled:    and   the   Inhers  when   boiled   or 

Baked   resemble  sweet    potatoes.    Even 

the  seed  of  the  fruit,  which  is  about  a 
third  the  size  of  the  entire  fruit,  can  he 
boiled,  sliced,  and  fried.  When  the  fruit 
itself  is  cooked,  it  tastes  similar  to 
squash. 

Although  the  chayote  is  a  perennial 
plant  in  Southern  California,  it  can 
easily  he  raised  as  an  annua]  anywhere 
in  the  West  where  the  growing  season  is 
three  or  four  months  long  and  temper- 
atures are  fairly  high  for  a  month  or  two. 
Where  winters  are  cold  and  the  grower 
wants  to  treat  it  .is  a  perennial,  the 
chayote  can  he  grown  in  a  five-gallon 
:tub  and  kept  over  winter  in  a  cool 
basement.  The  vines  should  he  moved 
indoors  before  frosts  and  planted  out  in 
the  spring  when  the  weather  is  settled. 
Seed  can  be  purchased  now  and  until 
Karen  15.  In  the  cooler  climates  seed 
should  he  started  indoors  in  a  large  pot. 
There  is  but  one  seed  to  each  fruit.  It 
sprouts  from  the  huge  end.  In  planting, 
cover  only  the  large  end,  leaving  the 
small  end  exposed. 


I  It  should  produce  from  20  to  30  feet  of 
vine  the  first  year  and  from  40  to  50  feet 
the  next.  Give  it  the  .support  of  a  fence 
or  trellis.  It  starts  blooming  during  Sep- 
tember, and  fruit  is  large  enough  for  the 
table  four  weeks  later. 
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MIM  FROM  ONE 


i 


f  you  are  finding  it  difficult  to  buy  a 
particularly  choice  shrub  or  tree,  if  you 
are  planning  to  landscape  a  large  garden 
in  advance  of  your  postwar  home,  and 
if  you  can  buy  one  or  two  specimens  of 
the  shrub  or  tree  you  covet,  or  if  you 
can  locate  them  in  a  friend's  garden,  Mr. 
O.  E.  Hopfer  of  Oakland,  California,  has 
some  sound  advice  for  you. 
Mr.  Hopfer  is  an  amateur  camellia  en- 
thusiast with  a  national  reputation.  He 
says  of  his  method  of  making  many 
plants  out  of  one:  "The  method  de- 
scribed here  is  applicable  to  many  trees 
and  shrubs,  but  I  wish  to  narrow  down 
the  discussion  to  one  of  the  choicest  of 
flowering  shrubs — the  rhododendron. 
Normally,  they  are  from  difficult  to  im- 


possible for  the  home  owner  to  grow 
from  cuttings.  Some  of  the  species  are 
reproduced  from  seed — but  this  is  a  long 
process  and  the  results  are  often  very 
discouraging.  The  commercial  grower 
usually  grafts  scions  of  choice  hybrids 
onto  a  vigorous  understock  such  as  the 
wild  species  Ponticum.  This  species  pro- 
duces a  very  rapacious  root  system 
which  enhances  robust  growth  of  the 
scion.  Grafting  involves  specialized 
knowledge,  air  tight  grafting  cases,  and 
other  expensive  equipment  beyond  the 
scope  of  the  average  amateur  garden 
fan.  He  can,  however,  employ  the  simple 
technique  of  pot  layering,  which  should 
yield  him  practically  hundred  per  cent 
results.  The  technique  is  explained  in 
the    following    photographs." 


The  five  pots  illustrated  above  will  soon  be 
the  grandsons  of  the  parent  plant,  the  large 
potted  specimen  having  been  removed,  from 
the  parent  the  previous  year.  When  removing 
layered  branches,  one  should  be  left  on  the 
parent  plant  until  new  branches  forced  from 
dormant  buds  mature  sufficient  foliage  to 
carry  on  the  normal  functions  of  the  plant. 
(See  illustration  at   the  loner  right  column) 


San-  through  one  mill  anil  entire  bottom  of  a 
composition  paper  pnl  I.',  to  i>  inches  in  di- 
ameter) so  that  it  can  lie  sprung  open.  Most, 
nurseries,    hardware   stores,    ete.    slock    these 


2 


117///  pliers  push  into  siile  nulls  o\  pot  I  no 
rings  o\  small  nire  staples,  tearing  loop  ei- 
posed;  thread  through  uitli  soft  copper  or 
other  nire.  Staples  prei  enl  u  ires  from  sliding 


ith  cinch  wire  threaded  through  bottom 
ring  of  staples  and  top  wire  rut  to  crac 
length  (groove  o\  pot  mail  substitute  lor  on 
ring,  shown  above),  pot  is  now  ready  for  m# 


,1 


u 


I 


A     With      huii,    knife    cut    slit    about    hall     nag 

through  branch  in  position  just  above  point 
which  shows  d  rrmani  buds,  When  neu  plants 
are  remoi  <■</  'I,,,  muni  buds  become  brunches 


Insert  nail  or  pebble  as  wedge  to  hold  wound 

open  and  In  encuuruge  production  o\  loots. 
If  gnu  niiiit  this  step,  the  Hound  u  ill  most 
Ukdy  rpring  back  into  position  and  heal  oner 


C    777'   soft    tunic   or   sash    cord   mound    brniirm 
where  bottom  of  pot  must  rest   if  cut  is  lo  /'" 
m  center  Of  loner  pari  <>l  pot     this  pieren 
pol   slipping   dou  ii    brunch,   dislodging    uedi 
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PHOTOS  BY  J.    M.    CZOCK 


Spring  pot,  place  it  around  branch  to  be  pol- 

layered,  being  careful  not  to  disturb  position 

Ife    With  pliers  cinch  aires  at  bottom 

ami  Ioji  so  closure  is  practically   watertight 


/•'ill  pot  uiih  mixture  of  '.•.  each  peal  muss, 
leaj  mold.  loam,  being  careful  not  to  dislodge 
wedge  -otherwise  you  will  discover  a  year 
hence  a  healed  wound  instead  of  a  root  ball 


A  DUART  PERMANENT  WAVE 
. . .  because  a  specially  made 
temperature  control  device  insures 
the  perfect  molding  of  each 
precious  curl . . .  because  the 
waving  lotions  are  still  of  the  same 
dependable  pre-war  waving 
quality.  A  quality  proved  and 
re-proved  year  after  year  on 
millions  of  beautiful  heads  from 
Hollywood  to  Fifth  Avenue. 
~k  And  for  glamorous,  gleaming, 
glinting  highlights  . . .  DUART 
LIQUID  RINSE  . . .  because  it  really 
adds  COLOR,  lovely  natural 
looking  color,  besides  doing  all 
the  other  things  rinses  are 
supposed  to  do.  Select  the  shade 
to  match  your  hair  next  time 
you  visit  your  beauty  salon. 


MARTHA^COTT,  ilarring  with  John  Woyne  in,  "In  Old  Oklahoma" 

JEWELLS    •»    TO»l»«,    8EVEBLY    MILLS 


m 


PERMANENT  WAVE 
LIQUID  RINSE 


Drive  stakes  info  ground;  secure  pot-layered 
branches.  Pot  and  content  will  weigh  about 
S  pounds — -a  strain  in  wind  and  hard  rains. 
Keep  soil  unfailingly  and  consistently  moist 


)  ear  later  undo  wires,  spring  pot;  if  root  ball 
has  developed,  cut  branch  at   bottom  of  pot, 

replant   in  larger  pot.    Water  immediately 
with    weak  solution   of  ammonium   sulphate 

ii  h  (   a  i<  v     1  <)  4  4 
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HOW  PLAITS  TELL  TIME 

Dr.  F.  W.  Went  Tells  How  Length  of  ISight  Regulates 
Flowering  and  Fruiting  of  Many  Plants 


I 


J ikk  so  many  botanists.  Garner  and 
Allard  were  puzzled  by  how  plants  could 
tell  the  seasons  even  when  they  were 
grown  in  a  greenhouse  and  kept  warm 
all  winter.  Some  plants,  notably  a  giant 
race  of  tobacco  called  Maryland  Mam- 
moth, never  flowered  during  spring,  sum- 
mer, or  early  fall.  Only  in  the  middle 
of  winter  were  flowers  produced,  regard- 
less of  the  temperature  of  the  green- 
house. This  was  most  inconvenient;  since 
Maryland  Mammoth  was  to  be  hybrid- 
ized with  the  ordinary  commercial  va- 
rieties, difference  in  flowering  seasons 
prevented  this.  Innumerable  experi- 
ments including  shading,  planting  in  dif- 
ferent soils,  and  feeding  with  various 
combinations  of  nutrients  all  failed  to 
produce  flowers.  Finally  Garner  and 
Allard  decided  to  shorten  the  daily 
period  during  which  the  tobacco  was  ex- 
posed to  light.  Every  afternoon  at  4 
j).  m.  some  plants  were  covered  with  a 
black  box,  which  was  removed  next 
morning  at  9  a.  m.  Promptly  the  cov- 
ered plants  started  to  flower,  in  the  mid- 
dle of  summer,  whereas  the  control 
plants,  exposed  to  the  full  length  of  sum- 
mer days,  remained  vegetative.  This  re- 
sult was  so  startling  and  clear-cut  that 
during  the  next  year  a  study  was  made 
of  the  response  of  a  large  number  of 
plants  to  the  length  of  the  light  period 
to  which  they  were  exposed  daily.  This 
period  was  called  photoperiod. 

Further  experiments  were  carried  on 
with  enthusiasm.  In  only  a  few  years 
they  resulted  in  a  rather  complete  un- 
derstanding of  why  plants  have  a  sense 
of  time,  and  how  they  are  able  to  tell  the 
seasons,  regardless  of  unusually  cold  or 
warm  springs  or  summers. 

SHORT  DAYS  FOR  FLOWERING 

A  number  of  plants  flower  only  when  the 
number  of  hours  of  daylight  is  reduced 
below  a  certain  minimum,  ordinarily 
about  12  hours.  Such  plants,  requiring 
short  photoperiods  for  flowering,  arc 
called  short-day  plants.  Chrysanthe- 
mum, aster,  cosmos,  and  Mexican  sun- 
flower belong  to  this  group,  which  in- 
cludes the  majority  of  our  autumn 
flowers. 

LONG  DAYS  FOR  FLOWERING 

Summer-flowering  plants  such  as  lark- 
spur, flax,  evening  primrose,  poppy, 
clarkia,  aigella,  and  rudbeckia  are  long 

daj  plants.  Or  In  other  words,  they 
flower  only   when   they   gel    more  than  a 


minimum  number  of  hours  of  daylight. 
In  winter  they  will  flower  in  greenhouses 
only  when  additional  light  is  supplied, 
lengthening  the  normal  winter  day  to 
a  summer  day. 

Since  the  exact  length  of  photoperiod 
necessary  for  flowering  varies  from  plant 
to  plant,  they  bloom  at  different  times 
of  the  year.  The  long-day  plants  come 
into  flower  at  some  time  after  the  days 
are  lengthening;  the  short -day  plants 
flower  later  in  summer  and  in  fall,  when 
the  days  are  shortening  again. 

FIXED  DATES 

In  many  plants,  temperature  has  no  in- 
fluence on  their  photoperiodic  response: 
they  start  flowering  each  year  at  exactly 
the  same  time.  Such  dated  flowering 
makes  it  possible  to  set  the  date  of  flower 
shows  months  or  even  years  in  advance. 
The  royal  chrysanthemums,  the  main- 
stays of  most  fall  flower  shows,  set  their 
flowering  date  by  the  length  of  day.  or 
in  other  words,  by  the  declination  of  the 
sun,  irrespective  of  whether  the  preced- 
ing summer  and  early  fall  were  excep- 
tionally warm  or  cool.  They  follow  the 
l>osition  of  the  sun  in  the  sky. 

DAY-NEUTRAL 

Everyone  is,  of  course,  interested  in 
what  photoperiodicity  means  for  the 
vegetables  in  his  Victory  garden.  For- 
tunately many  vegetables  are  day-neu- 
tral, or,  in  other  words,  the  length  of 
day  has  nothing  to  do  with  their  flower- 
ing. They  may  flower  at  any  time  of  the 
year.  As  examples,  potatoes,  tomatoes, 
turnips.  Savoy  cabbage,  and  summer 
lettuce  can   be   mentioned.     In    the    ease 


of   summer    lettuce   varieties,   floweril 
(or  "bolting")    is  caused  by  high  nigl 
temperatures    (above   o'o-'O") ,  so   thi 
they  can  be  grown  anywhere  in  a  model 
ately   cool   climate   without   bolting   i) 
summer.     Provided   the   night   tempei 
atures  are  within  the  right  limits,  tJ 
matoes   will   set   fruit  throughout   thl 
year,  for  flowers  are  formed  equally  wel 
in  summer  and  in  winter. 
• 
LONG-DAY  VEGETARLES 
Many  of  the  leafy  vegetables,  howeve; 
are  long-day  plants,  and  start  to  flowi 
in  summer,  thus  ending  their  usefulness 
Spinach  and  spring  lettuce  varieties  ar 
notorious  in  this  respect.   Many  a  Vic 
tory  gardener  has  become  disgusted  wit 
these  vegetables  which  went  to  see 
before  he  had  time  to  harvest  them.   B 
sowing  them   in   fall  or  winter,  a  goo 
crop  can  be  obtained,  for,  during   fal 
winter,  and  early  spring,  the  days  ar 
short  enough  to  prevent  flowering 

Vegetables  which  are  grown  for  the 
seeds,  such  as  peas,  many  beans,  am 
most  cereal  grains,  are  long-day  plant 
and  should  be  grown  during  spring  o 
summer  for  best  results. 
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SHORT-DAY   VEGETARLES 
Finally  some  short-day  plants  anion   Iota 
the   vegetables  should   be  mentioned 
Soybeans  and  some  corn  varieties,  fo 
example,  grow  vegetatively  during  earl; 
summer,  and  start  to  flower  some  tim  . 
later.    It  does  no  good  to  sow  soybean 
much  earlier  in  the  spring;  later-plante< 
ones  will  flower  and   fruit  at   the  sam 
time. 

This  all  sounds  very  simple.  But  where  I 
as  the  principles  along  which  natur 
works  are  simple,  nature  often  employ 
so  many  principles  at  the  same  time 
that  the  result  seems  hopelessly  compli 
cated.  In  the  previous  discussion,  onl; 
those  cases  have  been  mentioned  when 
photoperiod  was  so  predominant  in  cans 
ing  flowering,  that  the  complexity  di( 
not  appear.  Hut  many  plants  can  tel 
the  time  of  year  only  by  a  eoiubinatioi 
of    (night)     temperature   and    length   o 


Many  plants  arc  set  like  alarm  cloclcs.   Spinach  continues  lea}  growth  until  day 

reaches  length  OJ  I  .'  hours  or  more  anil  sii/iials  thai  it's  lime  to  jiroilnee  seed      The 
chrysanthemum    mil  nut   bloom    until  days  shinier   than    1.'  hours  give   the  signal 
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t^  The  amazing  Bait  that  attracts 
and  kills  Slugs,  Snails,  Cutworms, 
Grasshoppers.  New  compressed 
BUG-GET  A  Pellets  are  handy  and 
economical ...  the  greatest  Bait  im- 
provement in  years. 

LD  BY  DEALERS  EVERYWHERE 


REE  TO  YOU  - 


Harry  O'Brien's  New  Book 
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guaranteed    to    make    you    a 

setter  gardener.  Step-by-step 

ohotos   show    you    the    correct 

'echniques;     1944    plonting 

tables,    lists   of   varieties   and 

:ultural  directions  tell  you  all  you  want  to  know. 

Sure  to  be  voted  the  war's  best  garden  book. 

vVrite  for  free  copy  today.  -\vlUtt.J 
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SEED  DISINFECTANTS 


when  you  combine  Agerotum  and  Orange 
Flore  Cosmos.  The  rich  orange  of  the 
Cosmos  forms  a  striking  background  for 
the  lavender-blue  of  the  Ageratum. 
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daw  Take  the  rase  of  poinsettia.  When 
the  temperature  is  too  high  (70°)  it 
does  not  flower  at  all,  neither  in  long 
nor  in  short  days.  Therefore,  poinsettias 
cannot  be  grown  in  the  lowlands  of  the 
tropics.  At  medium  temperatures  (60- 
(!.>")  it  is  a  short -day  plant,  which  cor- 
responds to  what  we  observe:  it  flowers 
around  Christmas.  But  if  the  tempera- 
ture is  still  lower  (55°) ,  poinsettia  flow- 
ers even  in  long  days. 

NIGHT  IS  THE  REGULATOR 
Ever  since  Garner  and  Allard  did  their 
first  experiments  '2.>  years  ago,  we  have 
been  talking  about  long-  and  short-day 
plants,  without  knowing  jvhether  the 
day  length  or  the  length  of  night  was 
the  important  thing.  Since  we  knew  that 
light  was  essential  for  growth,  we  just 
assumed  that  it  was  the  day  which  regu- 
lated the  flowering.  But  experiments 
carried  out  to  test  this  gave  most  un- 
expected results,  By  growing  plants  in 
artificial  light,  it  was  possible  to  give  a 
long-day  (light)  treatment  in  combina- 
tion with  a  long  night.  Under  these  con- 
ditions only  short-day  plants  flowered, 
thai  is  to  say,  short-day  plants  should 
rightly  be  called  long-night  plants.  The 
companion  experiment  showed  that 
long-day  plants  actually  responded  only 
to  the  short  nights,  for  they  flowered  in 
the  combination  of  short  day  and  short 
night.  Under  those  conditions,  the  short- 
day  plants  did  not  flower.  A  still  clearer 
proof  was  provided  by  giving  short-day 
plants  five  minutes  of  light  during  the 
middle  of  the  night.  Then  they  had  a 
short  day  in  addition  to  two  short  nights, 
separated  by  a  light  period  of  five  min- 
utes. And  they  did  not  flower.  There- 
fore the  work  on  photoperiodicity  points 
to  the  importance  of  the  night  period 
for  plant  growth.  This  same  conclusion 
was  reached  in  the  experiments  on  grow- 
ing plants  in  different  temperatures: 
growth  and  fruiting  was  profoundly 
affected  by  the  temperature  during 
night.  To  summarize:  many  plants  can 
tell  the  time  of  year  by  the  length  of 
night.  Their  flowering  and  growth  is 
dated  by  the  nights  being  shorter  or 
longer  than  a  critical  number  of  hours. 

PRACTICAL  USE 

Growers  are  now  developing  varieties 
to  meet  photoperiodicity.  Planting  dates 
are  based  on  the  night-day  length.  In 
northern  countries  the  winter  days  are 
so  short  that  strawberries  hardly  flower 
and  do  not  set  fruit  before  March.  Eight 
hours  of  additional  neon  light,  given 
after  midnight  when  electric  current 
rates  are  lowest,  give  a  good  strawberry 
crop.  During  winter,  prices  for  fresh 
strawberries  are  so  high  that  a  good 
profit  can  be  made  even  after  deducting 
the  costs  of  installation  of  the  lights 
and  of  electric  current.  In  the  same  way 
cinerarias,  gloxinias,  and  other  plants, 
ordinarily  not  flowering  in  the  middle  of 
winter,  can  be  grown  commercially  and 
offered  for  sale  blooming  at  any  time. 


How  to  start  your  dog 

on  Friskies  Cubes 
A  complete  dog  food 


First,  give  him  a  few  cubes  of  Friskies 
from  your  hand,  so  he  can  learn  their 
appetizing  flavor. 


Next,  mix  a  little  Friskies,  just  as  it 
comes  from  the  package,  with  his 
accustomed  food. 


Finally,  increase  amount  of  Friskies 
in  each  successive  feeding,  at  the  same 
time  reducing  amount  of  his  former 
food,  until  your  dog  is  on  a  Friskies 
diet.  Your  dog  will  eat  Friskies  eagerly 
if  you  follow  these  simple  rules. 

Friskies  contains  19  essentials  of 
proper,  adequate  nutrition  ...  in  the 
solid  cube  form  best  suited  to  your 
dog's  natural  digestion  and  appetite. 
And  Friskies  is  clean,  convenient, 
thrifty— easy  to  feed,  store  and  handle. 
There's  no  waste. 


Friskies  Cubes  comes  in  n  oz.  tubes,  2  lb. 
packages,  4V2  lb.  and  50  lb.  bags. 
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#  It's  a  cinch  to  have  a  garden  of 
healthy,  fast-growing  vegetables  that 
will  be  the  envy  of  every  Victory  Gar- 
dener in  the  neighborhood.  The  secret 
— Vigoro  Victory  Garden  Fertilizer. 

Vegetables  grown  with  Vigoro  Vic- 
tory Garden  Fertilizer  come  in  faster, 
bigger,  more  perfect  in  appearance, 
finer  in  flavor,  and  according  to  scien- 
tific analysis,  richer  in  minerals. 

Vigoro  Victory  Garden  Fertilizer, 
you  see,  supplies  all  the  food  elements 
growing  things  need  from  soil.  It's  the 
complete  plant  food. 

Very  important,  Vigoro  Victory  Gar- 
den Fertilizer  is  economical  to  use— 
and  easy  to  apply.  Safe,  sanitary  and 
odorless.  Comes  in  bags  of  100,  50,  25, 
10  or  5  lbs.  Get  the  most  out  of  your 
investment  in  seed  and  hard  work, 
enjoy  real  gardening  success— order 
Vigoro  Victory  Garden  Fertilizer  from 
your  garden  supply  dealer  today. 

A  PRODUCT  OF  SWIFT  &  COMPANY 

ALSO  VIGORO  —  the  square  meal  for 
lawns,  flowers,  shrubs,  and  trees.  Com- 
plete plant  food. 


SHADE  GARDENS 

Hotv  to  Build  Them  ...   How  to  Plant  Them 
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\  ery  garden — though  it  be  treeless 
and  in  a  hot  climate — can  have  its  shade 
planting.  A  plant  that  asks  for  shade 
does  not  specify  how  it  must  be  pro- 
vided. There  are  times  when  man-made 
materials  and  structures  give  more  effec- 
tive shade  and  provide  better  atmos- 
pheric conditions  for  certain  plants  than 
a  spreading  tree. 

SHADE  TERRACES 

Few  gardens  are  without  a  wall  or  hedge 
that  provides  afternoon  shade.  If  it  is 
not  exposed  to  hot,  drying  winds,  this 
may  be  the  one  spot  in  your  garden  in 
which  you  can  plant  your  favorite  shade- 
lovers. 

If  you  find  the  scope  of  the  planting  re- 
stricted because  of  the  short  length  or 
the  narrowness  of  the  shaded  area,  why 
not  try  an  arrangement  of  terraces  simi- 
lar to  those  shown  in  the  first  illustra- 
tion? 

Several  types  of  material  can  be  used. 
Construction  with  redwood  or  cedar 
boards  (1  by  12-inch)  will  be  easiest. 
Hut  if  these  are  not  available,  brick,  tile, 
or  flat  stone  laid  without  mortar  might 
well  be  used.  Adobe  brick  would  be  very 
effective,  especially  with  a  house  of 
adobe  construction.  Another  possibility 
would  be  a  bulwark  of  small  logs  laid 
horizontally.  Straight  branches  or  logs 
of  redwood,  cedar,  fir,  pine,  or  eiicalvpt  us 
could  be  used. 


If  extra  shade  is  needed  during  the  hot- 
test season,  a  simple  clol  h  covered  frame 
can  be  extended  over  1  he  terraces.  Though 

hardy  evergreen  plants,  such  as  ferns, 
wild  ginger,  and,  toward  the  front,  the 
liner  ivies,  should  form  the  foundation 
of  such  a  planting,  many  small  annual 
and  perennial  Mowers  a  in  I  small  bulbs 
will    grow    well    here.     One   easy    was    to 


bring  color  to  this  spot  at  all  seasons 
would  be  to  grow  plants  in  pots  and  sink 
them  in  the  terraces  as  they  come  into 
bloom. 

HOUSE  WALL 

The  north  or  east  side  of  a  house  or 
garage  wall  is  an  excellent  location  for  a 
shade  garden.  Take,  for  instance  the 
grapestake-enclosed  area  in  the  second 
illustration.  Here  a  six-foot  strip  be- 
tween a  house  and  a  stake  fence  is  trans- 
formed into  a  charming  bit  of  garden. 
The  stakes  have  been  split  in  half  to  give 
a  lighter  construction.  If  redwood  stakes 
are  not  available,  bamboo  or  laths  could 
be  substituted. 


In  this  tiny  garden,  space  is  saved  by 
growing  many  plants,  such  as  campan- 
ulas, lobelias,  and  begonias,  in  wall  pots 
and  hanging  baskets.  Fuchsias  are  es- 
paliered  againsl  t  he  wall. 


"S 


k 


DESERT  <;ARI)EN 

In  the  garden  whipped  by  desert  winds 
and  seared  by  merciless  sun.  protection 
must  he  more  complete.  The  material 
used  should  be  line  enough  in  texture 
lo  exclude  strong  draughts  and  to  main- 
tain a  moist  atmosphere  within  the  en- 
closure, yet  should  permit  circulation. 
Wire  screen,  wire  glass,  or  a  muslin  cov- 
ered frame  are  possibilities.  The  ma- 
terial should  preferably  he  green  in  color 
so  as  to  prevent  glare.  The  coolest  side 
of  the  house — or  that  away  from  pre- 
vailing summer  winds  offers  the  best 
location,  though,  if  the  garden  is  en- 
closed on  all  sides,  t  Ins  is  not  mandators 
Such  gardens  arc  often  most  appreciate! 
and    used   when   situated   oil'  the   livinl 

io dining  room,    or    whatever    moinp 

serves  as  gathering  point   for  the  lainilv. 


M  V  N  Si 


i  one  nich  garden  in  the  southern  end 
f  the  San  Joaquin  Valley,  azaleas, 
mirlli.iv  and  daphne  bloomed  in  win- 
•r  ;ui(!  early  spring;  fuchsias,  begonias, 
irdenias,  and  hydrangeas  gave  summer 
)l«>r.  Ajuga,  Babys-Tears,  and  Irisli 
d"  covered  the  ground  between  pav- 
n  stones.  Vines  (Star  Jasmine  and 
itshedera)  covered  the  lop  and  the 
all-  There  was  even  a  small,  mossy 
ml  in  one  corner  of  this  cool  summer 

l\CII 


PERGOLA 

he  space  between  two  buildings  such 
a  house  and  garage,  offers  not  only  an 
eal  opportunity  for  a  shady  garden, 
it  can  form  an  interesting  architectural 
Rture  as  well,  as  shown  in  the  illus- 
ation  above, 
fie  simplest  form  of  construction  is  a 

nine  covered  with  closely  placed  laths. 

>fjs  or  boughs  of   natural   redwood  or 

tie  in  l>cst   with  a  structure  of  rus- 

•  nature,  but   even   the   trunks  and 
anclies  of  old  fruit  trees  can  l>e  used. 


BAMBOO  GABDEN 
amboo  i.s  available  in  many  forms,  and 
one  of  the  pleasantest  and  easiest  of 
aterials  to  use.  A  delightful  shade  gar- 
•n  can  be  made  with  a  combination  of 
imboo,  reed  or  bamboo  mats,  or  the 
rger  stalks  of  pampas  grass.  On  such  a 
ilicate-textured  type  of  structure,  light 
nes,  such  as  clematis,  Star  Jasmine,  or 
small-leaved  ivy  would  be  in  keeping, 
ich  shrubs  as  nandina  (Sacred  Bam- 
>o) ,  Kurume  azaleas,  andromedas. 
.varf  mahonia  (Oregon  Grape)  and 
ivarf  barberry  would  also  fit  in  ideally, 
I  would  the  little  cutleaf  maple, 
lat  stones  or  fine  gravel  might  be  used 
>r  the  inside  paving. 


7/£a6e  (facet  6ac6ywict . . . 

A    BATTLEGROUND    FOR    FOOD 
PLANT    FERRY'S   SEEDS 


"Food  will  win  the  war"  but  only 
if  everyone  does  his  share  in  gar- 
dening for  Victory  and  makes  his 
backyard  a  battleground  for  food. 
And  only  by  planting  seeds  of  high 
quality  will  we  have  sufficient  am- 
munition to  win  this  battle. 

Ferry's  Seeds  are  produced  from  our 
own  pedigreed  stocks  under  our  own 
supervision.  Thousands  of  trials  for 
trueness  to  type  and  tests  for  ger- 
mination are  made  annually.    Be- 


cause of  this  intensive  and  constant 
research,  you  can  have  confidence 
in  the  dependability  and  produc- 
tivity of  Ferry's  Seeds. 

Join  this  battle  for  Victory.  Make 
your  backyard  a  battleground  for 
food  by  planting  Ferry's  Seeds — 
dated  for  your  protection.  On  dis- 
play at  your  local  dealer's. 

FERRY-MORSE    SEED    CO. 

San  Francisco  Detroit 


The  Ferry-Morse  "Planting  Time  Sch»dul»"  tells  Cali- 
fornians  when  to  plant  42  different  kinds  of  vege- 
tables in  their  locality.  Ask  your  Ferry's  dealer  for 
a  free  copy. 


BACK   THE  ATTACK   .   .   .   BUY   UNITED   STATES   WAR    BONDS 


ifP'  PLANTS. 


2  yR.OLD 

FIELD 

CROWN 


And 


pl»o»  '"" 


1  lovely  I 


SPECIAL     INTRODUCTORY    OFFER 

Think  of  it  I     You  gel    i  splendid,  2  year-old,  field 
roses        each  a  favorite  in  the  hearts  of  Ami 
lovers         and   6   lovely   Delphinium   plants  ror   m  00.     To 
acquaint    you    with    the    superb    blooming   qualities,    (he 
hardiness,  and  the  low  direct -from -the -nursery  prices  ol  Naughton'* 
oscs,  we  make  this  Introductory   offer.     Send  just  $1.00  and  we 
will  ship  at  once  postpaid  the  fallowing  hard]  rosea: 
Red  Radiance  (Deep  Red)     Etoile  de  Holland*  (gorgeous  blood  red) 
Pink  Radiance  K.  A.  Victoria  (large,  waxy  white) 

(Fragrant  and  delicate) 
ORDER      ROSE      COLLECTION      NO.      P  C   -    I 
All  above  roses  are  hardy,  everbloomlng  varieties  thai  will  thrive 
throughout   the   United   States, 

MONEY    BACK    GUARANTEE 

i  If  you  are  not  entirely  satisfied  with  the  plants  \"n  recelye,  notify 
Jus  within  -r>  days  and  we  refund  full  purchase  price  or  replace  with 
other  stock  satisfactory   to  you.     Order  now        plant  earlyl 
NAUGHTON     FARMS.     INC..     Dept.     24. S.     Waxahachie.     Texas 


Free 
Catalog! 

full     of     aii 
bargains 
before    you    i"i\ 
Write    rni 
day— It's  I 


RUARY       1944 


51 


CROIX 
ROYALE 


(say  Croy  Royal) 


LIQUEUR 
QUALITY 


COMPARABLE 

TO 

OLD-WORLD 

BRANDIES 


Ciuix  Royale  Brandy  is  the  result  of  the 
expert  blending  of  fine  brandies.  It's  as 
perfect  a  brandy  as  experienced  skill  ran 
produce,  comparable  to  the  finest  of  Euro- 
pean Brandies.    A  sip  will  convince  you. 

Try  Croix  Royale  Brandy  after-dinner  or 
in  liiu'h  balls,  inanlial  tans,  and  nld-fash- 
ioneds. 

BUY   WAR   BONDS   FIRST! 


CAMEO  VINEYARDS  CO.  •  FRESNO,  CALIFORNIA 


I  add  Vitamins  A 
and  B 
to  — 

"You'll  find  Me,  Mr. 
Tomato,  Mr.  Carrot, 
and  Miss  Celery  all 
inside  the  'Here's 
Health'  Can.  It  takes 
all  four  to  make  this 
juice  rich  in  vita- 
mins, rich  in  miner- 


VEGETABLE   JUICE 
COCKTAIL 


In  Small  Gardens 
Plant 


SMALL  FRUITS 


S 


mall  gardens  which  are  doing  double 
duty  in  serving  both  food  and  ornamen- 
tal needs  should  not  be  expected  to  yield 
space  to  large-sized  fruit  trees.  There 
are  dwarfed  and  espaliered  fruit  trees 
which  grow  to  just  the  right  size  for  the 
space-restricted  garden. 

DWARF  FRUITS 

Dwarf  fruits  are  ordinary  fruits  grafted 
on  the  roots  of  smaller-growing  trees. 
They  produce  fruit  of  the  same  size  and 
quality  as  regular  size  fruit  trees.  Dwarf 
fruit  trees  usually  average  ten  feet  in 
height  and  this  means  that  they  are  easy 
to  spray,  prune,  and  harvest. 
They  are  picturesque  little  trees — 
charming  focal  points  or  specimens  in 
the  smaller-than-usual  garden,  and  can 
take  the  place  of  strictly  ornamental 
trees  and  shrubs. 

Apples  and  pears  are  favorites — prob- 
ably because  they  are  such  attractive, 
tidy  growers  at  all  stages.  Among  the 
varieties  of  apples  available  in  dwarf 
form  are:  Gravenstein,  Red  Astraehan, 
Red  Delicious,  Montrose,  Yellow  De- 
licious, Home  Beauty,  and  Yellow 
Transparent.  In  the  pears,  you  can  gel 
Bartlett,  ail  early  to  mid  season  variety. 
Pastoren,  a  late,  lemon-yellow:  William's 
Butter,  similar  to  the  Bartlett  but  with- 
out its  musky  flavor;  and  Cornice,  a  de- 
licious late  pear. 

Two  apricots,  the  Blenheim  and  the 
larger  fruited  Moorpark  are  available  in 
dwarf  form,  as  is  the  Ostheimer  cherry, 
whose  fruit  is  sweeter  than  that  of  the 
pie  cherry  but  slightly  more  tart  than 
ordinary  cherries.  This  is  an  especially 
attractive  tree  when  in  fruit,  is  bird- 
proof,  and  will  grow  satisfactorily  in 
light  shade.  The  light-colored  Royal 
Anne  cherry  is  also  available. 
The  Italian  prune  is  a  good  dwarf  home 
garden  variety.  Among  the  plums.  Kirk. 
Heine    Claude,    and    Satsuma    are    good 

producers.  Forest  Hose  is  a  good  plum 
for  part  shade. 

Three  new  dwarf  peaches  developed  by 
a  Canadian  Agricultural  Experiment 
Station  are  ready  for  planting  this 
month.  They  are  named  the  Victory 
Beaches:    the   Vedette   is  early,   Valiant 


is  a  mid-season  variety,  and  Veteran  isi 
late.  Since  these  trees  were  dug  quitel 
early,  you  had  better  get  your  orders| 
for  these  varieties  in  as  soon  as  possible. 

ESPALIERS 

Espaliers  are  the  answer  to  the  need  for] 
a  fruit  tree  which  will  grow  in  a  narrow 
space.  They  will  produce  good  fruit 
when  grown  in  fertile,  dee})  soil  against 
a  warm  wall,  fence,  or  trellis.  But  you 
can't  grow  good  espaliers  without  time 
and  patience.  It  takes  both  to  train  them 
properly. 

One  of  the  most  effective  ways  in  which 
to  use  them  is  to  train  them  in  a  horiz 
ontal  single  or  double  cordon  fashion 
on  either  side  of  a  path — forming  an 
allee.  A  row  of  espaliered  trees  makes  an 
attractive  division  between  two  sections 
of  a  garden  and  allows  the  fruit  to  de 
velop  on  both  sides. 

Again,  apples  and  pears  are  the  leaders 
among  varieties.  Their  growth  is  even 
and  clean  —  not  too  twiggy — a  good 
characteristic  for  espaliers.  Their  smooth 
gray  bark  is  beautiful  in  contrast  with 
leaves  or  flowers,  and  is  almost  more  at- 
tractive when  bare  in  winter. 
Many  of  the  varieties  of  apples  and  pears 
available  in  dwarf  form  may  also  be  had 
as  espaliers,  though  there  may  be  some 
shortages.  You  can  be  pretty  sure  of 
getting  Allington  Pepping,  Red  and  Yel 
low  Delicious,  and  Red  Astraehan 
among  the  apples.  Bartlett  pears  will 
be  available  in  the  two-year  size,  and 
you  will  probably  find  Pastoren  and 
Tongern  varieties  of  pears,  also. 
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THORNLESS   RERRIES 

We  like  t  hornless  cane  berries  for  the 
small  garden  because  they  are  easier  to 
work  around,  to  pick,  and  to  train.  You 
can  buy  Boysenberries,  Loganberries, 
Youngbcrrics,  and  blackberries  without 
thorns.  In  all  cases,  the  fruit  produced 
is  as  good  as  or  better  than  that  of  the 
thorny  parent. 

Fences,  walls,  trellises,  and  arbors  make 
good  supports  for  benies.    Though  they 
require  generous  growing  space     <i  to  S 
feet  should  be  allowed  for  each  plant 
only  <»  vines  are  necessary  to  provide  all  ft. 
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echoes  of  a  glorious  age 

in  American  (riassmaking 

ith  exquisite  skill  It  estmorcland  craftsmen 
iv  reproduced  the  finest  work  of  famous 
mmakers  of  the  Colonial  and  I  ictorian 
'feds.  Ilnntl  made,  runny  of  them  from 
ginal  muhls.  II  estmorcland  reproductions 
scarcely  distinguishable  from  the  original 
tques.  II  estmorcland  Milk  Glass  has  "that 
tkentic  deep  white  glow"  so  eagerly  sought  by 
lectors,  tsli  u>  see  II  estmorcland  Glassware 
Your  favorite  department  store  or  gift  shop. 

•stmoreland  Glass  Company,  Grapeville,  Pa. 
ON- WEILS.  INC.,  LOS  ANGELES.  CAL.  REPRESENTATIVES 

BUY  WAR  BONDS  AND  STAMPS 

FLOWERS 

ACROSS    THE    SEA 

•  Even  in  wartime,  Sutton's  high  quality 
is  maintained;  and  you  can  have,  in  your 
own  garden,  lovely  flowers  grown  from 
seeds  produced  in  England  —  fragrant 
reminders  of  the  friendly  English  gardens 
now  familiar  to  so  many  U.  S.  soldiers. 

•  Stocks  held  by  Wayside  Gardens,  Men- 
tor, Ohio  (Chief  Agents),  and  Sutton's 
Representative  G.  H.  Penson,  Box  616, 
Glen  Head,  N.  Y.  Flower  Catalogue 
gratis  from   latter. 

SUTTON'S  SEEDS 

BRITAIN'S       BEST 


*   HAPPY 
MIXTURE  J0 


of  yellow  and  orange  Carnation  and  Chryjanthe- 
lum  type  Marigolds  is  yours  when  you  choose  American 
leovty  Marigolds.  The  giant-size  flowers  will  win  the  odmiro- 
•On  of  your  friends. 

/4t  Su*c&  S< 


MANDIVIUE   1   KING  COMPANY 

Roch«it«r,  N«w  York 
fftwtr  J«.d  Jp.oo/'ili  lot  it  Yfor< 
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the  berries  an  average  family  can  use  in 
one  season.  For  variety,  pick  an  assort- 
ment of  your  favorite  berries  instead  of 
giving  all  the  spade  to  one  kind. 

BLUEBERRIES 

Blueberries  are  probably  the  most  orna- 
mental of  all  small  fruits.  Their  hand- 
some azalea-fike  leaves  and  small  white, 
pink-tinged,  bell-shaped  flowers  are 
borne  on  arching  branches  that  almost 
touch  the  ground  when  full  of  fruit. 
Their  leaves  are  beautifully  colored  in 
the  fall. 

'  Though  blueberries  prefer  a  cool  climate, 
and  an  acid  soil  (like  azaleas,  camellias, 
and  rhododendrons)  .  they  have  been 
successfully  grown  in  sections  some  dis- 
tance from  the  coast.  One  such  planting 
is  found  in  a  Palo  Alto  garden,  where 
the  bushes  have  been  planted  in  prac- 
tically  pure  peat  moss  under  an  ever- 
green oak  tree.  They  are  fed  with  an 
acid  fertilizer  twice  a  year — in  mid- 
March  and  in  early  July.  They  are 
watered  the  same  amount  as  azaleas  and 
rhododendrons,  and  their  roots  are  never 
allowed  to  dry  out  in  summer.  A  peat 
moss  mulch  helps  to  keep  their  roots 
cool.  Sawdust  is  also  recommended  as 
a  mulch, 

Tn  the  San  Francisco  Bay  area  and  in 
other  cool  sections  along  the  coast,  they 
can  be  planted  in  full  sun.  But  half 
shade  is  best  for  them  where  summers 
are  warm  and  dry. 

Don't  expect  them  to  grow  in  competi- 
tion with  roots  of  trees  or  shrubs.  They 
want  a  free  root-run.  and  to  be  sure  of 
success  give  them  plenty  of  room. 
Blueberries  will  bear  fair  crops  the  sec- 
ond year  after  planting.  In  5  years  crops 
should  be  very  heavy.  They  are  an  ex- 
cellent berry  for  quick-freezing.  They 
aie  high  in  Vitamin  C  content  and  keep 
it  longer  than  any  other  berries  tested 
by  the  U.  S.  Department  of  Agriculture. 

VARIETIES 

Three  varieties  are  commonly  sold  in 
California:  Rancocas  (early);  Rubel 
(midseason) ;  and  Grover  (late).  One 
of  each  variety  is  usually  sufficient  in 
the  average  garden. 

OTHER  SMALL  FRUITS 

Currants  and  gooseberries  are  such  at- 
tractive small  fruits  and  require  so  little 
space  that  they  might  be  tucked  into 
corners  where  cane  berries  or  trees  can- 
not grow.  Like  blueberries,  they  prefer 
a  rich,  moist  soil  and  a  cool  climate.  Do 
not  grow  them  close  to  other  plants  re- 
quiring frequent  cultivation,  for  they  are 
shallow-rooted  and  resent  disturbance. 
Summer  drying  of  the  soil  is  another 
condition  which  they  will  not  tolerate. 

The  Perfection  is  a  good  variety  of  cur- 
rant, while  the  Champion  gooseberry  is 
widely  planted  throughout  the  West. 


Buy  your  rose  hushes  at  Wards,  then 
you  are  sure  to  get  strong,  healthy 
bushes  selected  from  California's  finest 
field    grown   stock. 

To  assure  finest  possible  results,  every 
rose  bush  is  individually  packaged  and 
the  root  wrapped  in  moss.  A  wide  se- 
lection  of   varieties   including: 


Dr.  Kirk 

Catherine  Kordes 
Christopher  Stone 

Dark   Night 

Victoria  Harrington 
Villa  de  Paris 

Etoile  De  Hollands 
Autumn 
Golden  Emblem 
Mine.  Cecil  Brunner 
Duchess  of  Athol 
Hartley 

Hoosier  Beauty 
K.  A.  Victoria 
Paul  Scarlet 

.  .  .  ami  many  other  fine 
varieties  too  numerous 
to    mention   here. 


Buy   and    plant    this   queen    of   al 
flowers  now   while  oUi    selection   is 

greatest    and    good    planting   condi- 
tions   are    at    hand. 
Also  a  selection  of  grade    \\'-z  and 
1    bushes   at   45c    and   65c.    A    few 
patented  roses  $1.00  to  $2.00. 


Visit  the  nursery  garden  department  of  your  near, 
est  Ward  store  soon— we  carry  a  complete  line  of 
potted  green  and  flowering  plants,  seasonable 
bulbs,  vegetable  and  flower  seeds,  fertilizers,  in- 
secticides, and  garden  tools,  in  each  of  the  fol- 
lowing  stores: 

Auburn  Mom  i  San  ■lose 

Berkeley  Napa  -s'"  Rafael 

Burlingame         Oakland  Santa  Rosa 

Chico  Oroville  Stockton 

Eureka  Palo  Alto  Tracy 

Frc-no  Petaluma  Tulare 

Gilroy  Pittsburg  Turlock 

Hanford  Porterville  Ukiah 

Ha  v  ward  Red  Bluff  V  ivalia 

Madera                Redding  Wataonvllle 

Marysville           Redwood  City     Woodland 
Merced  Sacra ato         Yreka 

Modesto  Salinas  Reno,  Nev. 


MONTGOMERY  WARD 
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Suffering  from  "Cold 
Weather  Joints"?  Absorbine  Jr. 
may  really  help  you.  Apply  a  few 
drops— rub  it  in!  As  your  circula- 
tion increases,  Nature  releases 
certain  lubricating  fluids  in  the 
joints— they  seem  to  limber  up  — 
feel  "easy."  Always  keep  a  bottle 
of  Absorbine  Jr.  handy. 
$1.25  a  bottle  at  all  drugstores. 
W.  F.  Young,  Inc.,  Springfield,  Mass. 


ABSORBINE  Jr. 


YOU   WON'T   FORGET! 


Prove  it  for  yourself  by  grouping  Melody  Marigolds  and 
Firmament  Forget-Me-Nots— a  combination  of  pure  golden 
orange  and  lovely  bright  blue.  They'll  be  the  beauty  jpot  of 
your  garden 


j4t  Stone*  Swuf<v6&te  r^^\- 


MANDEVIUE   4   KINO   COMPANY 

Rochester,  New  York 
Flower  Seed  Speciofiift  'or  66  Yeori 


<•*> 


Northwest  grown — 

CERTIFIED  OREGON  BANNER  STRAWBERRIES 

100  for  $2.50 

THORNLESS    BOYSENBERRIES  35c    each 

HYBRID    BLUEBERRIES    2    yr.  90c    each 

RED    LAKE    CURRANTS  50c    each 

All    Shipped    Prepaid 

Wrife    for    targe    cara/og    printed  in    color 

RICH  &  SONS 

Department     S         •         Hiltsboro,    Oregon 


GARDEN  ARISTOCRATS  1944 

is  an  extremely  interesting  booklet  full  of  in- 
formation about  the  newest,  rarest,  and  hand- 
somest   trees    and    shrubs. 

COPY    MAILED    ON    REQUEST 


CLARKE    NURSERY,    Box    343,    San    Jose    2.    Calif. 


POTATOES 

The  Earlier  You  Plant 
The  Better  The  Crop 
But    Watch    Your   Soil 


In  the  current  edition  of  Sunset's  Vege- 
table Garden  Book  the  chapter  on  po- 
tato culture  has  been  revised.  State- 
ments on  dipping  seed  pieces  in  lime  or 
sulphur,  watering  infrequently,  and  al- - 
lowing  the  cut  surface  of  seed  pieces  to 
heal  before  planting  have  been  deleted. 

While  hundreds  of  successful  potato 
patches  have  been  planted  and  man- 
aged by  the  rules  we  published,  late  evi- 
dence causes  us  to  question  them. 

Most  important,  the  revision  allows  us 
to  underline  several  points  that  have 
given  trouble  in  the  past  year. 

The  California  gardener  should  favor 
early  planting.  The  potato  likes  cool 
soil  and  air  temperatures  during  the 
growing  season.  Furthermore,  the  early 
crop  comes  in  when  potatoes  are  high 
priced  in  the  market. 

However,  in  early  planting  there  is  dan- 
ger of  seed  rot  due  to  wet  soil.  Don't 
attempt  potatoes  in  heavy,  clayey. 
poorly  drained  soils.  Don't  expect  to 
overcome  wet  soils  and  prevent  rot  by 
dipping  seed  pieces  in  lime  or  sulphur  or 
allowing  the  cut  pieces  to  heal. 

The  soil  is  right  for  planting  when  all 
excess  water  has  drained  away.  The  soil 
should  feel  moist  in  your  hand,  yet 
crumble  easily. 

If  your  soil  is  right,  you  will  have  less 
rot  from  seed  pieces  planted  immedi- 
ately after  they  are  cut.  The  cut  surface 
heals  more  quickly  in  the  soil  and  is  less 
liable  to  crack  and  admit  the  bacteria 
that  causes  rot. 

PLANTING 

Fairly  close  planting  will  give  a  high 
yield  in  a  small  area.  Allow  24  to  SO 
inches  between  rows  and  space  the  seed 
pieces  1"  to  12  inches  apart  in  the  row. 
The  average  depth  of  planting  is  1 
inches. 

FERTILIZER 

An  application  of  commercial  fertilizer 

at  the  time  you  plan!  will  increase  the 
yield.  Mix  it  with  the  soil  at  the  sides 
of  and  as  deep  as  the  seed  pieces.  (Make 

a  wide  furrow;  place  the  seeds  10  inches 
apart  in  the  center;  'i  inches  on  either 
side  of  the  seeds,  mix  in  the  fertilizer.) 

WATERING 

Here's  the  liow  and  why  of  potato  water- 
ing: Generally  there  is  no  need  leu 
watering  early  planted  potatoes  until  the 
plants  are  high  enough  to  hill  up. 


A  TREASURE  HOUSE  of  GARDEN  IDEAS! 

Send  fa  FREE  1944 
Orchard  &  Garden  Book 


"Coral  Sea" 


Beautifully  illus- 
trated in  natural 
color.  Large  color 
section  on  roses, 
fruit  trees,  berries, 
grapes.  Ripening 
sequence  of  fruits 
charted.  Lists  hun- 
dreds of  flowering 
trees,  plants  and  shrubs.  Tells  how  to 
plan  and  plant  for  best  results. 

New  Thrills  to  Plant  Now: 

"CORAL  SEA"... New  Flowering  Quince 
Soft  coral  blooms  twice  in  Spring 

3  FRAGRANT  NEW  LILACS... outstand- 
ing, should  be  in  your  1944  garden 

NEW  HYBRID  HAWTHORN, "Crimson 
Glory"  . . .  extra  large  scarlet  berries 

The  above  3  Novelties,  developed  by  W.  B. 
Clarke,  exclusive  with  us  in  the  11  Western 
States.  Fully  described  in  FREE  New  Orchard 
and  Garden  Book.  Write  for  your  copy  to- 
day, or  visit  our  nearest  nurstry. 

C^*W**  NURSERY  CO. 


79th  Year 


George  C.  Roeding,  Jr.,  Pres. 


NILES,  California 

Branches:  Allied  Arts  Guild,  Menla  Park 

Art  &  Garden  Center,  Walnut  Creek 

SACRAMENTO         MODESTO         FRESNO 


Get  the  most  out  of  your 

VICTORY  GARDEN 


m 
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This  Is  what  it  did  as  a  seed  treatmen 

CORN— Better    stand,    larger   crop    both    oi 
hybrid  and  open  pollinated  varieties. 

LETTUCE — Firmer,  more  uniform,  larger  head 

STRING  BEANS— Earlier,  larger  crop. 

ONION  SETS— Treated  with  ROOTONI   «re 
more  vigorously,  with  a  more  uniform  sian< 

2    Ounce  Jar  $1.00 

On  sale  at  all  gmn/tH  stores 
MADE  BY 

American   Chemical   Paint   Co 

Horticultural  Division  X- 1  H 
AMBLER,  PA. 

SI'N 
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1.  INFERIOR  bleaches  sometimes  do 
this  to  cottons  and  linens  because 
their  action  is  uncontrolled. 


2.  plain  WASHING  means  lots  more 
rubbing  to  get  things  white.  This 
also  is  very  hard  on  fabrics. 

3.  WITH  PUREX  you  can  avoid  both 
dangers.  Used  as  directed,  Purex 
whitens  gently  —  with  controlled  ac- 
tion.  Safer  than  inferior 
bleaches  or  extra  rub- 
bing. Linens  last  longest. 

AT  YOUR   GROCER'S 

PUREX   HAS   CONTROLLED 
ACTION- GENTLE  TO 
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It's  easy  to  determine  the  exact  amount 
of  pleasant-tasting  Innerclean  Herbal 
Laxative  you  may  need  occasionally  for 
pleasant  yet  satisfying  thoroughness. 
Follow  the  simple  directions  on  the 
package,  for  a  single,  natural-like 
movement  without  purging.  No  brew- 
ing, no  fuss,  no  bother.  Economicol!  A 
50c  package  lasts  months.  Must  satisfy 
100%  or  money  back.  All  druggists. 


NERCLEAN  HERBAL  LAXATIVE 


REE 

lerous  trial 

iwpply 

eDepl.  26A 
SCIEAN  CO. 
giln  21.  Colli 


PANISH 

W  »        w  *  CAM* At  TUtC 


v 


LEARN  THiS 
EASY  WAY 


18     MINUTES     A 
Cash     in     on     tre- 
OUfi    expansion    of   our 

Lmerican  trade.  Hig  jobs  NOW  open-  JUST 
Up  everywhere  to  Spanish-speaking  iictcij/ 
leansl  Cortinaphone  Method,  famous  "*  i 
I  YKAlts.  will  teach  you  to  speak  like  TO 
tlve.  Learn  quickly,  easily  at  home.  THIS 
'by  listening"  to  Cortina  kkcohds  pcrnDiM 
Wands  have.  French.  German,  Italian  "™" 
aught.  Send  for  FHKE  BOOK,  "The  Cortina  Short- 
State  language  interested  in.  WHITE  NOW. 
ia  Academy.  Suite  1092,  105  W.  40  St..  N.Y.  18.  N.Y. 

'"LIAS— add    all-season    color    and    beauty    to 
Victory    Gardens    at    little    cost    when    selected 
i    the    Miller     Dahlia    FREE     illustrated    catalog, 
tanding     varieties,    large    or    Pompon    from    10 
I    Per    root. 

MILLER    DAHLIA    FARMS 
I  5  -  24th   Avenue   South,   Seattle  88,  Washington 

K  U  A  R  Y       19  4  4 


The  hilling-up  process  forms  the  irriga- 
tion furrow.   Like  this: 


-24"- 


4" 


OONT  FILL  THE  FURROW 

Mosl  of  tlio  tubers  will  form  in  t lie  first 
fi  inches  of  soil.  Hilling-up  protects  the 
tubers  at  soil  level  from  sunburn  and 
causes  new  growth  along  the  stem  above 
the  original  ground  line.    Like  this: 


The  roots  need  a  constant  supply  of 
water.  The  potatoes  themselves  should 
not  be  watered.  Therefore,  the  furrows 
should  never  be  filled.  Allow  a  small 
stream  to  flow  into  the  furrow  and  sink 
into  the  root  /one.  If  the  soil  dries  out 
in  the  root  /.one  when  the  potatoes  are  of 
good  size,  and  then  water  is  applied,  new 
grow  tli  starts  in  the  eyes  of  the  potatoes 
and    forms  knobs. 


cover  unm 

On  a  protected,  oak-shaded  slope  which 
faces  east  and  is  cooled  by  the  moist 
atmosphere  of  San  Francisco  Bay,  Mr. 
and  Mrs.  E.  E.  Cable  of  Sausalito  have 
achieved  an  ideal  shady  garden. 

STEPS 

Railroad  ties  have  been  used  for  the 
steps.  Ties  were  split  and  driven  in  ver- 
tically— at  least  8  to  10  inches  deep — to 
form  a  bulwark  at  the  sides. 

COLOR  CYCLE 
Spring-blooming  Kurume  azaleas  and 
primroses  begin  the  yearly  cycle  of  color 
in  this  garden,  and  their  foliage  is  attrac- 
tive throughout  the  year.  The  garden  is 
most  colorful  in  summer  and  fall,  how- 
ever, when  nearly  500  begonias  are  in 
bloom.  Accompanying  them  are  fuchsias 
whose  graceful,  drooping  habit  is  well- 
adapted  to  a  slope.  Additional  color  is 
provided  in  the  background  by  hy- 
drangeas, and  by  small  plants,  such  as 
calceolaria  and  lobelia.  Helxine  (Babys- 
Tears)  creeps  in  the  cool  crevices  at  the 
foot  of  the  steps. 


Now  it's  a  p/easure 
to  disinfect" 


0  Shower  floors,  faucet 
handles  and  basins  are 
favorite  breeding  places 
for  germs.  Daily  clean- 
ing with  an  effective  disinfectant*  helps  guard 
against  spread  of  infection  and  contagious  dis- 
eases. Hexol  is  used  and  recommended  by  nurses 
and  hospitals.  Get  an  economically  sized  bottle 
today  at  any  drug  counter  .  .  .  and  take  these 

3 steps  to  bathroom  freshness 

1 .  Put  a  little  Hexol  in  scrub  water  to  clean  walls, 

floors  and  tiling. 

2.  Pour  a  little  in  the  toilet  bowl  and  allow  to  re- 
main for  a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the  wash  cloth  when  wip- 
ing bowls  and  tubs. 

ncSULT  .a  bathroom  that  is  clean  and  smells 
clean  because  Hexol  leaves  a  delightful  odor. 

|*  1V4  tablespoons- 
ful  of  Hexol  to  a 
quart  of  water 
makes  an  tffec- 
•  disinfectant 


This  disinfectant 
actuatfuhasa 
p feasant  odor  J 
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Scrubbing  toilet  bowls  is  not  your  job. 
It's  the  job  for  Sani-Flush,  which  makes 
toilets  sparkling  white  the  quick,  easy, 
sanitary  way.  From  now  on  use  Sani- 
Flush  at  least  twice  a  week  to  remove 
unsightly  stains  and  discolorations 
without  scrubbing. 

Don't  confuse  Sani-Flush  with  ordi- 
nary cleansers.  It  works  chemically — 
even  cleans  the  hidden  trap.  Each  appli- 
cation cleans  away  many  recurring  toilet 
germs  and  a  cause  of  toilet  odors.  No 
special  disinfectants  are  needed.  Does 
not  injure  septic  tanks  or  their  action 
nor  harm  toilet  connections.  (Seedirec- 
tions  on  can.)  Sold  everywhere  —  two 
convenient  sizes.  The  Hygienic  Prod- 
ucts Co.,  Canton,  Ohio. 


Sani-Flush 


CLEANS 

TOILET  BOWLS 

WITHOUT 

SCRUBBING 


2 
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wrfZB* 

is  well  deserved  by  this  newest    ^m 

■V      a*  i"**       "H*, 

color  in  Sweet  Alyssom  .  .  .  Violet 

mf^Y^St^l 

•'  '•  -1 

Queen.  The  lovely  violet  flowers 

mS^y^l  / 

f  completely  cover  the  dwarf  plants 

PW^^   _i^ S 

and  bloom  all  season.  Excellent 

f  XnVr— *ry 

for  edging  and  bedding. 

F/ow*r  5«td  ipetlatitti  for  6Q  Ytort 


Give  House  Plants 

Your  Loving  Care,  Now  ! 

Keep  everything  green,  lovely,  full  of 
blooms.  These  rich,  balanced,  com- 
plete PLANT  FOOD  TABLETS  will 
amaze  you.  Satisfaction  guaranteed. 
At  florists,  seed,  hardware,  garden 
stores  —  25c,  50c,  $1.  $2.75  —  or  post- 
paid Plantabba  Co.,  Baltimore- 1,  Md. 

¥v.  PULTONS  £* 

PLanIaBBS 


PEARCE  .SEEDS  IKiSZ 

"The   most  interesting  Seed  Catalog,"  so  hundreds 
have    written    us.      3,000    Rare    Seeds,    Plant*    and 
Bulbs  listed.    A   copy  is  yours  for  the  asking. 
REX.  D.  PEARCE,  Dept.  S-5,  Moorestown,  New  Jersey 


TESTIMONIALS 


Victory  Gardeners  Testify 
To  Success  and  Failure 


\ 


xv  written  information  or  advice  on 
the  subject  of  gardening  can  become  an 
intimate,  precise  guide  only  when  it  lias 
been  applied  in  practice.  The  next  best 
thing  to  actual  experience  is  the  testa- 
nionial  of  failure  and  success  of  others. 
We  have  selected  from  the  reports  of 
many  a  few  paragraphs  which  might  be 
helpful  to  any  1944  Victory  gardener. 

HOW  MUCH  TO  PLANT 

Elizabeth  Mansell  of  Palo  Alto,  Califor- 
nia, weighed  her  harvest  of  summer 
squash,  corn,  and  beans.  Yield  of  four 
White  Scallop,  three  Vegetable  Marrow, 
and  four  Zucchini  totaled  206  pounds. 
(She  planted  seeds  in  pots  March  26, 
transplanted  to  ground  April  22,  and 
picked  first  crops  June  11 .) 

A  7-foot  square  plot  of  corn  was  planted 
April  20;  another,  May  4:  the  last.  May 
24.  Approximately  40  stalks  produced 
84  ears  per  plot. 

Eight  hills— 8  poles— of  Kentucky  Won- 
der beans  gave  a  yield  of  <>•'!  pounds  be- 
tween July  14  and  October  4. 

SUCCESSION 
The  W.  L.  Jackson  and  W.  L.  Sclnnitt 
families  of  Sacramento  learned  up  in  a 
Victory  garden  enterprise  early  last  year. 
First  plantings  of  the  root  vegetables, 
onion  sets  and  plants,  lettuce,  chard, 
and  winter  peas  were  made  .January  9. 
Warm-weather  crops  followed  as  the  sea- 
son  progressed. 

"The  garden  supplied  root  vegetables, 
lettuce,  chard,  and  other  vegetables  from 
early  April  throughout  the  year.  Toma- 
toes were  in  supply  from  June  80  to  No- 
vember 15,  green  corn  from  July  t  to 
November  15,  peas  from  April  27  to 
May  2(i.  snap  beans  from  May  26  to 
October  14,  and  squash  from  April  24 
to  October  20.  The  first  potatoes  were 
harvested  on  May  16.  The  garden  is 
continuing  to  produce, and  fall  and  win- 
ter vegetables  are  coming  along  nicely. 

Mr.  Jackson  estimates  thai  the  garden 
harvest  amounted  to  approximately  915 
per  month  per  family  and  required  8 
hours  per  week  in  the  garden. 

COOL  COAST 
Mrs.  Olive  Suc/.y  of  Carmel,  California, 
found  last  summer  too  cool  for  beans, 
tomatoes,  corn,  peppers,  and  cucumbers, 
but  made  a  remarkable  showing  with 
the   COol-weather   vegetables.     A   careful 

accounl  of  her  harvest  at  the  end  of  the 
first  year  showed  a  return  of  more 
than  $60. 


SUNDAYS  OR 
HOLIDAYS 

Don't  wait  for  "the  bank  to  open." 
With  our  Mailway  service,  and 
special  envelopes  and  passbook,  do 
your  banking  with  us  by  mail  at 
your  nearest  mailbox.  More  and 
more  people  are  opening  Mailway 
accounts  because  they  can  do  their 
banking  when  most  convenient. 
Open  a  Mailway  account,  today  .  . . 
checking  or  savings,  business  or 
personal. 

Write  for  information 


CROCKER  FIRST 
NATIONAL  BANK 


FRANCISCO 


Ca£j<»s>uaj    O&itit     7?aZama£    7?amA 


Member  Federal  Deposit  Insurance  Corporation 
ONE  MONTGOMERY  STREET 


New  Ideas  for  Extra 
Garden  Beauty  with 


KRAFTII 

plus  a  lilt 

spare  tim 

made  lb 

garden  stair 


^ree  S<h>6 


Send  penny  post  card  for:  "Ideas  for  Amate 

Builders."    24    pages    chock-full    of   hclpl 

hints   for    beautifying;   your  garden.  Addrt 

Dept.  s.\  Kuf ill.  .  Niles,  California 


K8AFME 
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Niles,  CaliforH 


.Rfi 
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TIPS 

For  Sprinfi  Planters 

TWO-TO-ONE 
'o  save  space  and  increase  tltc  variety 
f  food,  plant   vegetables  which  can  !><• 
•*«■< ]  in  more  than  one  way:  beets,  tur- 
bt,  and   kohlrabi   for  their  roots  and 

>l>v  celery,  for  the  raw  or  cooked  stalks 
ml  the  leaves  fresh  or  dried:  edible-pod 
eas.  Carrot  tops,  when  boiled  a  few 
linnles.  yield  a   good   liquid  to  add  to 

>ii|i-  and  gravies. 

PARSLEY 

'arslev  like-  lots  of  moisture.  A  few 
lani-  set  in  damp  places  in  the  garden 
r  near  an  outdoor  water  faucet  will 
irivr.  Horse-radish  is  another  good 
Ian t  for  an  odd.  damp  corner.  It  needs 
)  be  kept  under  control,  however,  as  it 
(reads  rapidly.  But  its  rich  flavor  in  a 
•eshlv  made  sauce  is  worth  any  trouble 
may  take  to  grow  it.  You  might  try 
lanting  it  in  the  confines  of  a  sunken 
-gallon   container. 

HERBS 
ferbs  planted  as  close  to  the  kitchen  as 
Dssihle  will  save  steps  if  you  like  to  use 
lem  freshly-picked  when  preparing 
teals.  A  few  pots  of  those  in  regular 
■lily  use  (parsley,  chives,  thyme)  can 
.en  be  placed  on  the  kitchen  window- 
11  to  save  time. 

MORE  SPACE 
•on't  let  small,  odd  corners  go  to  waste 
i  the  garden.  But  in  a  few  lettuce  plants 
•  sow  a  few  radish  seeds.  Often  the 
Ige  of  a  perennial  border  can  be  planted 
ith  a  row  of  lettuce  sufficient  for  a 
umber  of  fine  salads.  One  gardener  we 
now  planted  her  window  box  with  car- 
ds to  take  the  maximum  advantage 
r  all  available  space. 

SMALL  VEGETABLES 

he  yield  from  the  same  space  can  be 
creased  by  sowing  small,  fast-growing 
(getables,  such  as  green  onions,  rad- 
hes.  lettuce,  etc.,  between  slower  grow- 
g  vegetables  like  cabbage  or  corn. 

PLANTING  SITE 

i  laying  out  the  garden,  if  you  are  work- 
g  with  a  site  that  slopes  away  from  the 
in,  run  your  planting  rows  so  that  they 
ill  get  the  maximum  amount  of  sun- 
rfit.  Do  not  plan  extensive  plantings 
i  a  steep  slope  without  first  providing 
ti  me  method  of  terracing  to  prevent 
i   ashing  of  the  soil  when  watering. 

MULCH 

fter  sowing  seed  or  putting  out  plants 
lis  month,  put  on  a  mulch  of  manure, 
at .  lawn  clippings,  sand,  or  straw.  This 
ill  prevent  packing  by  driving  rains. 


THERE  is  an  Irving  pillow  with  just 
the  degree  of  softness  that  will  add 
the  final  touch  of  comfort  to  your  slum- 
ber. Select  it  from  one  of  these: 

DOWNY  SOFT  —  for  those  who  like  to 
snuggle  deep  in  the  luxury  of  pure  down. 

SOFT  —  Slightly  firmer;  a  small  portion 
of  selected  plumes  added  to  the  down 
gives  a  comfortable  feeling  of  soft, 
gentle  support. 

MEDIUM  —  Softness  tempered  with  firm 
but  gentle  support,  using  a  larger  propor- 
tion of  plumes. 

FIRM — Made  of  fine  selected  plumes  for 
those    who    prefer    a    firm,    live    pillow. 

All  these  Irving  pillows  are  made  of 
the  finest  down  and  plumes,  plucked 
from  the  aristocratic  Toulouse  and  Em- 
den  geese.  After  being  thoroughly  washed, 
these  are  sterilized  with  live  steam,  then 
moth-proofed,  aerated  and  encased  in 
fine   down-proof  ticking.   The   result   is 


exactly  the  pillow  you  want,  at  a  price 
nearly  everyone  easily  can  afford. 

Your  Irving  Pillow  is  Fighting  Now 
Right  now,  Irving's  entire  production 
facilities  are  working  night  and  day 
turning  out  parachutes  and  warm,  down- 
filled  sleeping  bags  for  our  fighting  men. 
If  your  dealer  cannot  supply  you  now  it 
is  because  the  Irving  pillow  you  are 
doing  without  is  providing  warmth, 
comfort  and  safety  for  our  fighters  on  the 
icy  northern  fronts.  Irving  and  Company, 
Portland,  Oregon. 


iMwi^ 


WITH  YOUR  OWN 
TWO  HANDS  AND 


YARNS 


WITH  THESE   BEAUTIFUL 
COLORFUL,  INEXPENSIVE 

You  can  make  warm,  comfortable,  lovely  to  look  at,  sweaters 
.  .  .  suits  .  .  .  handbags  .  .  .  berets  .  .  .  booties  .  .  .  boleros 
...  afghans  .  .  .  cardigans,  and  many  other  knitted  acces- 
sories. Our  yarns  come  in  27  colors  and  7  weights  and  have 
pleased   thousands. 


SEND  FOR 
SAMPLES 


THE  YARN  SHOP 

550    Alabama    Street 
San  Francisco  10.  Calif. 


Tell  us  your  knitting  needs  and   send 
10c  for  samples  of  our  yarns,  which  will 

be    refunded    on    your 

first  order. 


THE  YARN  SHOP 

1120  East  29th  Street 
Los   Angeles  11,   Calif. 


DON'T  FORGET 


j 

For   Feb.,   March,   April    planting 
Choice  Delphinium  seedlings  $1.10  doz. 

Columbine    seedlings $1.50    doz. 

Glorious  Iris  Kaempferi.  Chrysanthe- 
mums— large  flowering,  hardy  Korean. 
Ravonanle.  Choice  list.  Our  speclalt]  : 
AUNT  MARY'S  SWEET  C0UN— no 
corn  as  sweet  as  this.  KREE  CATA- 
LOG—  to  anv  interested  gardener. 
PUDOR'S  INC.,  1300  Stewart  Ave.,  PUYALIUP,  WASH. 
IRIS  and  DELPHINIUM  Specialists  for  25  Years 


Military  Writing   Portfolio   Seventy-two  Envo- 

Letter  sheets— High  Quality— State  Style  Insignia. 
Postpaid,  One  Dollar.  Add  twenty-five  cents  for  64- 
page  illustrated  Service  Men's  "Laff  Book."  Buy  di- 
rect. Save  Third.  Mail-A-Pak,  405  South  Hill,  Los 
Angeles   13,   Calif. 


ICE   CREAM 


as  low 
as 


8c 


PINT 


RUARY       1944 


TO   BE    SURE    IT'S    PURE-YOU    MAKE    IT! 
Combine  cream,  milk,  or  evaporated  milk,  hjo,qt  and 

L0QD0flD€RRy 

Whip— then    freeze— that's    all 

No    ice    crystals.     Smooth    as   velvet. 

15c  PKG.  MAKES  2  QTS.,  ANY  FLAVOR 

Ask  your  grocer  or  send  us  $J   for  7  plcqs.,  postpaid. 

LOflDOflDCIIRy 

835  Howard  St.  San  Francisco  3.  Calif. 
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Ambassador  Venetian  Blind  Corp. 


Tt*  (>l,l.,l  m   \,.rl/i.T.i  (  . 


6S0  Cjmcli.l  St. 


Berkeley.  Calif. 


STOP  WATER  SEEPAGE 
PERMANENTLY 

New  Waterproof 
Paint  for  .... 
Concrete-Cement- 
and    Brick    Walls 

PREVENTS  COSTLY  REPAIR  BILLS 
"AQUELLA"  stops  moisture,  dampness,  and 
water  seepage  in  walls  of  basements,  showers, 
swimming  pools,  tunnels,  mines,  cisterns,  etc., 
due  to  rains  and  other  causes  .  . .  renders  them 
waterproof.  The  surface  becomes  smooth  and 
uniform  and  may  be  washed.  Becomes  harder 
after  each  washing.  No  Blistering,  Flaking,  or 
Peeling.  "AQUELLA"  is  a  white  powder, 
simply  add  water  and  apply  with  a  brush.  8.4 
lb.  bag  makes  1  gallon — costs  only  $3.60  pre- 
paid, plus  sales  tax.  Larger  sizes  available. 
(Dealers  write.) 

WEATHER-GLAZE  CO.,  Dist. 


1034   Polk    St. 


San   Francisco,  Calif. 


PROTECT  YOUR  TABLE 

WITH  A 

ROYAL  TABLE  PAD 

Don't  mar  your  dining  table. 
Get  this  asbestos-lined  reversible 
pad.  One  side  made  to  match 
your  table.  I'nr  your  lace  cloth 
and  doilies.  Tlie  other  side,  a 
beautiful  ivory  or  white,  to  go 
under  the  sheerest  of  your  pre 
Clous  White  linens.  Washable. 
warp-proof,  heat-resisting.  Fabri- 
coid  protects  table  from  spots, 
stains,  cigarette  burns,  blem- 
ishes, discoloration' and  scratches. 

WRITE  FOR   FOLDER 

Send  for  beautiful  illustrated  leaflet  showing  you  how  this 
wonderful,  reversible,  custom-made  pad  protects  your 
new  table  or  enhances  the  appearance  of  a  table  not  new. 

ROYAL  TABLE  PAD  CO.,  INC. 

826   W.    Olympic    Boulevard,    tos    Angeles,    California 


"BANDAGE''  YOUR 

ROOF  LEAKS 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 


mi 


MERNER-BUILT 


GREENHOUSE 


7x9  ft.   Greenhouse— attractive— substantially    built— 
ideal  for  growing  plants  in  and  out  of  season,   $150 
.     Also    Hotbed-Greenhouse,    4'6"x5'3".    holds 
8  flats,  only  $32.50. 

WRITE   FOR  FREE   FOtDER 


■ 
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%^  I  *•££*'•  KILLS  MOLES 


111! 


HYDROSEAL 

<w      PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 

,THE  PARAFFINE  COMPANIES 

Inc. 

475  Brannan  Street 

San  Francisco  19,  California 


MOLE 


NEW    IMPROVED 

WOOD-WOVEN 

FLOOR    SCREENS 

Lightweight,  durable,  and 
lb-  Ible.  Ideal  wherever  a 
partition  is  needed.  Made 
of  %"  slats  loomed  to- 
nether  with  strong,  color- 
ful cord  Beautiful  natural 
and  brown  colors.  From  3 
to  in  ti.  high,  7  rt.  iride, 
30c  pei  iquare  foot  (Ex- 
ample    5  XV    coats    $10.50.) 


I  ill 


Pit 


■ 

111 


ii  ii  ill 


535  Sutter  St.  DO.  0691 
San    Francisco,    2,    Calif. 


MONEY  BACK  GUARANTEE 

No  Traps  -No  (Jas — No  Harm 
lo  domestic  animals  or  birds. 
Force's  Mole  Killer  Pellets 
are  compounded  from  the 
mole's  natural  food.  True  mole 

food    scent    attracts    and    will 

„..  .t,-  positively  destroy  targe  num- 

M  LLLK  hers  of  mules 

25c    for    3")    pellet    package;    50c   for    7.r>    pellet    package; 
$1  for   IN.',  pellet   package;  at  your  garden  supply  dealer's 

Who/eso/e  Distributors  SCHMIEDELL  &  CO.,  227  Davis 
Street,   San  Francisco  11,  Calif. 

H  Walnut  Almond— Chestnut — 
iiickui>  Butternut —  Pecan— 
Blueberry  Hansen  Bush  Cherry, 
5  varieties  of  applea  on  i  tret, 
Latest  and  beat  Fruits,  berries 
Ornamentals,  Free  Catalog, 
GlttET  NURSERY 
FILBEBT  Box  1025S     Nevada  City,  Calif. 

ARTICHOKE  PLANTS 3  for  $1.00 

(Green  (ilobo) 

RHUBARB    ROOTS 3   for  $1.00 

(Cherry  &  Strawberry  variety) 
W,     ROSES 3  for  $1.00 

No.    2    Field    Grown 
(Postpaid   Prices) 

Send  for  our  Rose  List  of  7Ti  Varieties 
DONNER     NURSERY 

■I     P.   O.   Box   2184  Sacramento   10,  Calif. 
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2  SURE  WAYS  TO 
INCREASE  CROPS 


m\\ 


fROJt 


CAN'T  HARM 

Place    HOTKAPS- patented 

paper  hothouses  —  over  seeds  oc 
plants.  Complete  protection  from 
destructive  FROSTS,  STORMS 
AND  INSECTS.  Ripen  ctops  } 
weeks  earlier;  increase  yield  18%  to 
51%.  Maintain  perfect  mulch. 
Millions  used  by  successful  market 
growers  every  season.  Easy  to  set. 
Victory  Garden  package,  25  HOT- 
CAPS  for  50c  100  for  $1.95. 
250  for  $3.50.  Setter  free. 


Revolutionary 
Hand  Sprayer  -  ' 


New  HARCO  is  only  professional- 
type  sprayer  priced  so  low.  Long  exten- 
sion rod  quickly  sends  insecticides  to 
tall  shrubs,  small  plants,  hard  to  reach 
places.  Easy  to  use.  Sprays  up,  down, 
sideways  without  adjustment.  Attrac- 
tive, colorful.   Only  $2.35  complete. 

AT  YOUR  GARDEN  SUPPLY  DEALER 


^^^^5ermaco  Mfg.  Division^*" 
747    TERMINAL    ST.,    LOS  ANGELES   21,  CALIF. 


TUBEROUS 
ROOTED 


Begoni; 

Our  superior  strain  ot| 
Tuberous- Rooted  Be  go 
is  the  finest  to  be 
Strong  growing  No.  1 
tubers  that  produce  r| 
magnificent  flowerq 
perfect   form. 

3   for  $1.00 
7  for  $2.00 
15    for   $4.00 1 
DOUBLE    CAMELLIA   TYPE 

The   largest   and  most   popular   of   the  double   tj 

Flowers   5   to   8  inches   across,   resemble   Came| 

Red  Light  Salmon  Orange 

Yellow  Dark   Salmon  Rose 

Pink  Scarlet  White 

FRINGED   TYPE 

Large    flowers    beautifully     fringed    and    ruffle| 

the  edge.     Very   showy. 

Rose  Yellow  Pink 

Red  Bronze  White 

WRITE    FOR    NEW   SPRING    "GARDEN    GUIDIl 


F.  LAG0MARSIN 

AND  SONS  -  Box  IIIS-L  -   Sacramento,  (a 
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Plant  Chem  Bm 

complete    in<: 
plant    food,    ii  i 
with  or  \vlfhniif 
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In   February 
Start  Victory  Garden 
Seed    Flats   with   .  .  . 

PLANT-CHEM 

salts 

For      surer      germination, 

quicker  and  si dler  growth, 

depend     upon    this    proven 
plant    food,    Victory    Garden 

size*,     10c.    LTpc,     50c.    SI,    $2. 

At   Nurseries,   Garden    Supply,    6   &    10c   St| 
or    Sent    Direct.      Free    Circular. 

UNIVERSITY   HYDROPONIC   SERVl| 

1355  Market   St. 


Exquisite 

Daphne  Odor* 

Largs    blooming    »lz«    plants- $3.00    pottpaiL 

ROY  W ILK  INS,  Ncwbcrg,    Oregon! ' 

■  n 
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CAN'T 
TOUCH  CROPS 


HOTKAPS  —  patented  paper 
hothouses  —  completely  protect 
plants  from  destructive  frosts, 
storms,  insects.  Ripen  crops  i 
weeks  earlier;  increase  yield  18% 
to  51'j .  Maintain  perfect  mulch. 
Bring  you  premium  prices  and 
bigger  profits  One  man  can 
set  2000  per  day  Millions  used 
hy  growers  even  season.  1000 
lots  only  til. 00;  2)0  package 
$3. 50;  100  package  $1.95;  25 
Victory  Garden  package  50c. 


YOUR    GARDEN     SUPPLY     DEALER 

AAINS,  Gtrmaeo  Mfg.  Div.,  Lot   Angelei,  California 


Grrmaco 

notkap 


PASADENA 
TOURNAMENT 

An   everblooming,  Ce- 
cile    Brunner,    bush 
type,    thornless    plant. 
Tiny,  well  shaped   buds  un- 
fold   into   large  velvety    red 
fragrant  flowers. 

DORMANT  PLANTS: 

$1.85each,3for$4.50 


POST     PAID 


,  {oT   CATALOG  of  ROSES 

and  other  interesting 


IFORNIA     plants     illustrated     in     color 

ARSH'S  NURSERY 

N.    LAKE   AVE..    PASADENA   4.    CALIF. 


DAYL1LIES 

Nine  acres  of  Hemerocallis. 
NEW  colors  in  reds,  pinks, 
purple  and  unusual  bi- 
colors.  Write  for  complete  list. 


RUSSELL  GARDENS,  Spring,  Texas 


PLANT   A    1944 

VICTORY  GARDEN     * 

with  GILL  BROS.  SELECTED  SEEDS 

ii  today  lor  KltEE  Catalog  of  Vegetable  Seeds;  also 
Flower  Seeds  and  Dahlia  and  Gladiolus  Bulbs. 
You  Save  on  Everything  You  Raise 
ILL       BROS.       SEED       CO. 
tpt.  S) — Montavilla  Station  Portland  16,  Ore. 


II 


m 


m 


I 


11 


m 


Sweetest  Blackberry 

At  Irfstl  A  blackberry  that  is  sweet 
enough  to  eat  without  sugar.  A  big 
coal-black  lurry  that  you  do  not  have 
to  pile  the  sugar  on  to  make  it  palat- 
able. It's  the  new  John  Innes  Black- 
berry. 

ENGLAND'S  BEST.  The  John  Innes 
Blackberry  originated  as  a  hybrid  at 
the  famous  John  Innes  Institution  at 
Morton.  England,  probably  England's 
most  famous  agricultural  research  sta- 
tion. Plants  were  imported  from  Eng- 
land just  before  the  war  by  Armstrong, 
have  been  tested  to  our  complete  satis- 
faction, and  are  now  first  offered  for 
California   planting. 

For  real,  downright,  full-bodied  blaek- 
berrj  flavor  we  think  John  Times  has 
other  blackberries  backed  off  the  map. 
It     ripens     in     August,     September     and 

October    when    all    the    boysenberries, 

youncbeii  ies,  and  other  blackberries 
are   gone. 

Five  plants  of  John  Innes  Blackberry 
mailed  anywhere  in  Southern  California 
for  $2.25  plus  6c  sales  tax  and  10c  post- 
age,  $2.41   in   all. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(Address  all   mail   to    Ontario    office) 

12908  Magnolia  Blvd.,  No.  Hollywood 

4440   Sepulveda  Blvd..  Culver  City 


PLANT   THIS   MONTH! 

ROCKHILL 

STRAWBERRIES 

The  finest  variety  for  the  home  garden. 
Will  grow  a  good  crop  the  first  year.  Does 
not  produce  runners.  It  is  the  largest  ever- 
bearing type  and  lias  an  excellent,  flavor. 
Also,  ideal  for  growing  in  jars  and  barrels. 
Order  early Only  15c   each 

SD  C  P  I  A   I  7  Plants  $1.00 

I     LOIHL      15  Plants  $2.00 

(Postpaid  Prices) 

Afc^bosutell  J\lu*A&uf, 

5146  Telegraph  Ave.,  Oakland.  Calif.        OL  1785 


TIGRIDIA 


Or  Aztec 
Tiger  Flower 

The  most  charming  and  fantastic  of  flowers,  with  3  large 
petals  measuring  5  to  6  inches  across.  Colors:  Pink, 
Orange,  Yellow,  White,  Rose  and  Vermilion.  Order  today. 

12  Bulbs  for  $1.00 
Plant  now  and  have  your  blooms  during  summer  and  fall. 
Write  us  for  information  and  price  per  thousand. 

JOHN  COLYN,  JR.  —  GROWER 

1425   Rockefeller  Avenue  Everett,   Washington 
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WATER  LILIES 

Our  Beautiful  Catalogue  sent  FREE. 
Gives  complete  directions  for  build- 
ing pools,  lists  over  100  varieties 
Water  Lilies,  both  Hardy  and  Tropi- 
cal. Also  Lotus,  Bog  plants.  Water 
Scavengers  and  Aquarium  Supplies. 
Guaranteed  plants,  sent  Postpaid. 
VAN  NESS  WATER  GARDENS  •  R.O.  1,  Upland,  Calif. 

WARREN'S    QUALITY    FUCHSIAS,    PELARGONIUMS, 

GERANIUMS.     Write    for    1944    list. 

ORCHID   SPECIALISTS 

WARREN'S,  2200  Fifth   St.,  cor.  5th  &  Allston  Way, 

Berkeley  2.  Calif. 


Great  demand  this  Year  for  EBERHARDT 

INT  HYBRID  BLUEBERRIES 

Send  for  folder,  Eberhardt  Blueberry   Nurseries 
Rt.  7,  Box  598,  Olympia,  Wash. 

iRUARY       1944 
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NOTICE:  — IN  THE  PURCHASE  OF  PLANTS 
by  mail,  the  buyer  is  expected  to  pay  transportation 
charges  unless  the  advertiser  quotes  a  "prepaid price" 
In  his  advertisement.  This  rule  shall  govern  trans- 
actions between  our  plant  advertisers  and  buyers. 
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Then  your 
ft  / 

.   .  TREES 

With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg 


LOS   ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


GREAT     W|NNER 

LAKES        1944  BRONZE  MEDAL 

LETTUCE  "ALL-AMERICA    AWARD' 

An  outstanding  NEW  summer  lettuce  pro- 
ducing large  heads  of  high  quality,  resist- 
ant to  tip-burn,  heat  and  drought.  Be  the 
first  in  your  community  to  enjoy  this  prize 
winner.  Seed  now  available  for  the  first 
time.  Limit  of  4  packets  per  customer. 

NEW 

GARDEN 

GUIDE 


FREE 


Our  new  56  page  Gar- 
den Guide  is  now  ready. 
Write  for  your  copy. 


F.  LAGOMARSINO 

AND  SONS   -   Box  IIIS-L  -   Sacramento,  Calif. 


BANNER   STRAWBERRIES 

Heavj  yielding  variety.  Deep  red  color  and 

fine   flavor 25   plants   for  $1 

BEGONIA      BULBS 

Healthy,  vigorous,  selected  bulbs.  I'l.int  now  for  Ix-auty 
in  your  garden  this  spring  and  summer.  Your  Choice  of 
white,  pink,  scarlet,  orange,  apricot,  and  salmon  Colors, 
Either   Camellia  or  Carnation  types 6  for  $1 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  OV.  4333 


DAHLIAS  .  .  .  GLADIOLUS 

Finest   varieties— moderate    prices 
FREE  CATALOG.  Reserve  your  copy  now. 

:»->.  CARL  s  \i.ii  \<  ii 

646  Woodmont  Ave.        Berkeley  8,  Calif. 
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4  ROYAL  ROSES 

Four  outstanding  new  roses  that  will 
give  you  a  thrill  every  time  you  see 
them  in  bloom  in  your  garden.  Each 
one  has  perfect  long  buds,  long  stems, 
glorious  colors  and  delightful  fra- 
grance. Big  Armstrong-grown  plants, 
well-rooted,  ready  to  burst  into  bloom 
in  early  spring. 

Charlotte  Armstrong.  The  No.  1  Rose  of 
the  country.  Magnificent  long  blood-red 
l>uils  and  immense  cerise  flowers.  $1.25 
each. 

Fred  Edmunds.  New  orange-colored 
ruse,  the  best  of  its  color.  Won  Pacific 
Coast  All  America  Award  Cor  1944.  De- 
licious fruity  fragrance.  $L'.O0  each. 
Sweet  Sixteen.  Long  slender  buds  in 
porcelain-rose  and  dawn-pink,  with  a 
dash  of  gold  at  the  base.  Perfect  for 
cutting.  New  for  1JI44.  $1.50  each. 
Heart's  Desire.  Its  long,  pointed,  red 
buds  have  the  most  powerfully  sweet 
and  superb  fragrance  that  you  can  im- 
agine.    $1.50    each. 

One  plant  each  of  the  above  4  Royal 
Roses  (Collection  No.  124)  for  $5.35; 
postpaid  anywhere  on  the  Pacific  Coast 
for  15c,  $5.50  in  all.  Add  13c  sales  tax 
in  Calif.  Instructions  for  planting  and 
care  included. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(Address   all  mail   to  Ontario  office) 

12908   Magnolia  Blvd.,   No.   Hollywood 

4440  Sepulveda  Blvd.,  Culver  City 
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TOP  FLIGHT  EDIBLE  ITEMS 
THAT  PRODUCE  THIS  SPRING! 

BANNER  STRAWBERRIES.  Large,  firm,  deep 
red  in  color,  excellent  flavor,  produces  heavy 
yield.    50c  a  dozen 6  dozen  for  $2.50 

ARTICHOKES.  Green  globe  type.  3  year  old 
roots,  will  produce  24  to  H(i  chokes,  starting  in 
May.    35c  each  3  for  $1 

ASPARAGUS.  Mary  Washington  variety.  Plant 
in  January,  eat  in  March One  dozen,  only  75c 

RHUBARB.  Large  clumps  of  strawberry  rhu- 
barb, 3  to  6  eyes  per  clump.  Produces  in  8  weeks 
after  planting.    30c  each 4  for  $1 

(Postpaid  Prices) 

THOMPSON  &  EHRENPFORT 

(In  the  Crystal  Palace  Market — -wholesale  &  retail) 

1175  Market  Street  San  Francisco.  Calif. 

VICTORY     GARDEN     HEADQUARTERS 


<™£  BEGONIAS 

g  SURE-BLOOM   TUBERS  $1 

MULTIFLORA   BEGONIAS— Choice    live  colors,  each  25c 

GLOXINIA— Five  colors,  each 25c 

TIGRIDIA — Four  separate  colors,  eacli 15c 

CALADIUM  —Ten  separate  colors,  each 35c 

DAHLIAS — Many   prize   varieties,   each 35c 

YELLOW   CALLAS— Extra  large  bulbs,  each 15c 

ADD  10c  postage  and  Calif,  tax,   please 
BOB  ANDERSON  -  1415  Echo  Park  Ave.-  Los  Angeles  26 

nchVcned  CARNATIONS 

Fine  California  Stuck  of  Perpetual  Flowering  Carnations. 

3  choice  plants.  $1.25;  7  selected  varieties,  $2.50;  12 
prize  winning  types,  $4.00.  ALL  POSTPAID,  Order  to- 
day For  your  spring  planting.  Folder  of  selected  varieties 
sent  upon  request.   Send  cheek,  hills  or  money  order  to: 

Southern    California    Carnation    Grower 

Box  268  Encinitas  California 

PLANT   "CARTERS   QUALITY" 

CAMELLIAS 

Sturdy,  well-rooted  plants  only.  Popular  and  rarest,  kinds 
including  "Blood  of  China."  Kmperor  Wilhelm,  Lotus,  etc 
Free!  Price  list  and  specialist's  simple  growing  directions. 

CARTER'S   CAMELLIA   GARDENS 

"Camellias   Exclusively" 
525  E.  Garvey  Ave.  Monterey   Park,  Calif. 

A—IH   EXQUISITE  VIOLETS 

SPECIAL—:;  (JIANT  PURPLE  vio- 
LF.TS  postpaid  in  Calif.  (1.00— OR 
—one  each  DOUBLE— White,  Blue. 
Purple  and  single  Pink,  all  fragranl 

J»  I «  I  :""'  ll'"'ly  *'■""  "''"'  '':,,:|I'V  of 
3f>  varieties  of  violets  and  culture 
.    .    .     other    states    add    20c    extra 

PAWLA'S  VIOLET   FARM 
Route  2.  Box  477.  Santa  Cruz.  Calif. 

HOW  TO  GROW 

Amaryllis,  Ranunculus,  Anemones,  Iris,  (lladinlns, 
Orchids  and  all  hulhs,  in  pots  or  garden  is  told  in  numer- 
ous special  articles  it)  our  new  Spring  I'.ulh  Catalog  It  is 
free.  Or  send  a  dime  lor  a  Dwarf  Spider  Lily:  50c  for  a 
Tropical  Spider  Lily;  Vic  for  a  Select  Strain  Amaryllis: 
$l.iii)  tor  loo  Giant  Double  Ranunculus  or  huge  single 
Anemones.  Add  Tax.  Postpaid.  CECIL  HOUDYSHEL, 
Dept.   S.,   1412  3rd  St.,   La  Verne,   Calif. 

300  HARDY  POLYANTHUS 

PRIMULA    SEEDS 

Good    Mixture— $1 .00— with    Culture   Guide 
PRIMROSE    ACRES  MILWAUKIE   2,  OREGON 

60 


SEE     THE     NEWEST     AND     FINEST 

CAMELLIAS 

DONKELAARI,      FLAME,      SCARLETT      O'HARA, 

COLETTI    MACULATA,    GIGANTEA,    ST.    ANDRE 

and     150    other     outstanding     varieties. 

RHODODENDRONS 

500    of    the    finest    varieties. 

Open    every    day    except    Thursday.      Sorry,    no 

mail   orders  this  year. 

WRITE     FOR     NEW     1944     CAMELLIA 

CATALOG-ILLUSTRATED      IN      COLOR 

EAST    BAY    NURSERY 

Gordon   Courtright,   Owner 
2332   San   Pablo  Ave.  Berkeley  2,  Calif. 


FRUIT  TREES 
And  BERRIES 

We  are  now  offering  a  fine  selection  of  fruit  trees,  grapes. 

and   berry   plants   especially   suited   for   Central   Calif ia 

gardens. 

APPLES      Yellow    Newton,     Cravenstein.     Delicious. 

PEARS— Bartlett  and  c lee 

PLUMS  -Santa    Itosa,    Satsuma,    Green    (iage. 

CHERRIES     liing.     Royal     Anne,    Black    Tartarian. 

PEACHES     Klherta.     Early    Crawford,     Strawberry. 

NECTARINES    -Stanwick  APRICOT-    Blenheim. 

FIGS    -Black    Mission    and    Kadota. 

STRAWBERRIES— Banner    and    Itockhill. 
Due  to  labor  shortage,  no  mail  orders  this  year.  WE  WEL- 
COME   YOUK    SUNDAY    VISIT.    CLOSED    WEDNESDAY 


PETERS  &  WILSON  NURSERY 

El  Camino  Real  at  S.  P.  Depot  Millbrae,  Calif. 


"HOW    TO    PRUNE 

FRUIT     TREES" 

by    R.    Sanford    Martin,    Horticultural    Authority 

Illustrated-Shows  HOW,  WHEN,  WHERE,  WHY  to 
prune  deciduous,  citrus,  sub-tropical  fruits  and 
berries.      $1.00    postpaid. 

CAMPBELL  SEED  STORE 

Dept.     S  Pasadena     1,    Calif.  Since     1907 


kiathcstRdts 


m 


OLD      TUAri'KTt      POISONED      CHAIN      I- 

highly  Impregnated  oats,  wheat,  barles   mil 
ami. nine  m.  effective  against   rodenta,  Held 
squirrels  ,   .   .   Ask  your  dealer  .   .   .   MM.   by 
STANLEY    INDUSTRIES,    Seattle,   ail,    Wn. 


*  OLD  TRAPPER 

-J  POt SO  NED  GRAIN 


ANT  SYRUP- 


A  ~~l-„  .1  JOHNSON  ANT  CONTIOl.  WalM  C...V  < .!»_•. 

SOLD    ON    A    MONEY    BACK    GUARANTEE 
CONTROL    ANTS    NOW      Through    the     proper    control 
ul    ;inl,.    Mealy    Hug    and    Ant   Tended    Aphis    aie    le, lined 
from   80%   to   70%    the   first   year      Send   for   free   ell 
Hilar,   "ANT   IIAItlTH   AND  THEIR   CONTROL." 

Johnson  Ant  Control,  Walnut  Creek,  Calif. 


These  Make  Spring 

Why  miss  the  most  colorful  beautie; 
of  sprint;  in  Southern  California— gar 
dens  because  we  do  not  plant  a  few  o 
the  glorious  spring  flowering  shrub; 
that  lose  their  leaves  in  winter.  The; 
provide  a  gorgeous  mass  of  fragrant 
color,  and  grow  so  easily  anywhere 
Their  sprays  make  wonderful  cut  flow 
ers   for  the  house. 

Pink  Weigela  (Weigala  florida).  Great 
clusters  of  trumpet-shaped  bright  rose 
pink   flowers. 

Philadelphus  virginalis.  Enormous  3 
inch  snowy  white  flowers,  so  surpas- 
singly fragrant  that  they  perfume  the 
air  for  many  feet  around  the  plant. 
Bridal  Wreath  (Spirea  vanhouttei) 
Almost  everybody  enjoys  this  favorit< 
old  shrub  with  its  fountaining  branohet, 
loaded  with  small  single  white  flowers 
Double  Bridal  Wreath  (Spirea  canton- 
iensis).  Small  double  flowers  produced 
in  great  snowy  masses. 
Lilac  Michael  Buchner  A  real  old-fash- 
ioned Eastern  Lilac  with  big  spikes  of 
double  violet  pink  blooms.  Heavy  with 
sweet  lilac  fragrance. 
SPRING  FLOWERING  COLLECTION 
No.  125:  One  plant  each  of  the  above  5 
blooming  shrubs  for  $6.00.  Mailed  any 
where  in  California,  Nevada.  Arizona 
for  20c  postage.  Add  15c  sales  tax  in 
California. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(Address  all  mail   to    Ontario    office) 

12908  Magnolia  Blvd..  No.  Hollywood 

4440   Sepulveda   Blvd..  Culver  City 


MAKE  A  COMPOST  BE 


with 


GUANITI 


Uf^W 


u 

Use  GUANITE  during  the  winter  months  to  turn  lea* 
cuttings,  and  lawn  trimmings  into  valuable  hur  If 
and  plant  food.  Two  sacks  of  GUANITE  layered 
tween  garden  waste  in  a  shallow  pit  will  pro  duel- 
cubic  yard  of  rich  compost  in  time  for  Spring  planti 

AT    YOUR    LOCAL    GARDEN    SUPPLY    STO 

Guonite  consists  of  processed  poultry  mar 
and  choice  pulverized  peat  moss.  It  is  • 
odorless,  weed-free.  As  an  efficient  p1 
food,  use  one  bag  to  feed  500  square  f 


Duf  nbured   by 

H.V.CARTER  CO.,  IN 

52  Beole  Street  -  Son  franciico  S  -  Caliloj 


Do  You  Own 

A  "Scratching"  Doc 

If  you  own  and  are  fund  of  a  dim  that  Is  contlnl 
scratching,   digging,    rubblne,   and    biting   himself   i 

his  skin  is  raw  and  sure,  don't  jnsl  led  lorry  fur  I 
Ti„.  dog  can'1  help  himself,  lint  you  may.  He  nun 
clean    anil    Ilea    I'ree    and    jnsl    Buffering    I  nun    an    in) 

Itching  irritation  that  has  centered  In  the  nerve  end 

,,l  hie  skin.  Ho  as  Ihiillsands  of  pleased  dog  Owners 
doing      Al    any   good  drug   sliire.    pel    cr   spoil    shu|).   K 

25c  package  ol  Bex  Hunters  Doe  Powdere,  and  give  t 
once  i  week.  Note  the  quick  Improvement,  one  ot 
writes:  "My  female  lettei  mi  Bept,  JOth,  did  nol  ha 
handful  of  hair  on  her  body  -ill  icratched  and  id 
off,    I  nan-  liei   the  powdara  as  directed     By  Noi 

In     Was   all    haired   Out."     I.carn    what    Ihey    will    do 
\mn    dug     Make  a   SBC  lest. 

Important.  Ymir  dug  goes  barefoot,  Between 
calloused  pads  li  tendei  akin  Thorns,  glass,  lea 
mow   gel    hi    in    bruise   and    i  hi      Neglecl    maj    i 

lameness   anil    Infection      Usl    llev    llimlcis    Dog   Olntl 

for  niiiek  relief  ol  wound!     h   llealei  ean'l   iiipplj 

in  ,i    n ihn  ,  .c  <'n  ,  I'ci'i    I'll.  Blnghamton,  N 

8H  Nil 
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We  stf// f/ti/fk  customers 
are  m/tj/itt/  jm/wrfa/ft 


By  Your 
Union  Oil  Minute  Man 

If  you  work  in  a  service  station, 
you  know  that  customers  come 
in  bunches,  like  mallard  ducks. 

Gloria,  my  Minute  Maid,  was 
oS  to  lunch  the  other  day  when 
ill  of  a  sudden  in  comes  four 
:ars.  I  work  like  a  beaver,  but 
by  the  time  I  get  to  the  last  car, 
%uess  who's  there  waiting  for  me? 

No  less  than  Moose  Wilson. 
Moose  is  big,  weighs  about 
250,  and  when  he  loses 
his  temper,  the  windows  for 
blocks  around  rattle. 

[  expect  him  to  roar  like  a  bull. 


Beiio.-  he  says  in  a  little  voice. 

surprised?  You  could  have 
knocked  me  over  with  a  small 
rarburetor  gasket.  "Hello, 
Moose,"  I  say  when  I  can 

R  c  ii     19  4  4 


recover,  "anything  the  matter 
with  you?" 

"Oh,  no,"  he  says  sadly,  "I  just 
feel  kinda  whipped." 

Well,  sir,  Moose  has  a  sad 
story.  People  don't  pay 
attention  to  him  any  more.  His 
housekeeper  got  uppity  and 
left,  for  instance,  and  then  a 
new  grocery  clerk  insulted  him. 
And  just  that  morning,  a  wait- 
ress down  at  the  Bijou  Beanery 
told  him  if  he  didn't  like  the 
coffee,  he  could  make  it  himself. 


"Now,  Moose,"  I  say,  "it  isn't 
like  that  around  here. Treating 
customers  like  human  beings 
is  a  Minute  Man  policy." 

"That  so?"  He  steps  out 
of  his  car  which  rocks  like  a 
boat  when  he  leaves  it. 

"Yes.j/V,  "I  say. 

Then  I  tell  him  how  Union  Oil 
Company  figures  it:  nowadays 


it's  no  trouble  to  sell  all  the 
gas  and  oil  you  can  get.  But 
these  times  aren't  going  to  last 
forever.  Treating  customers 
right  today— even  if  you  can 
only  give  them  a  smile  — is  like 
buying  a.  War  Bond.  Ir's  going 
to  pay  dividends  later  on. 


"By  the  way,"  I  remember 
suddenly,  "what  can  we  do 
for  you  today?" 

"Oh,  that,"  says  Moose,  "I  got 
an  awful  rattle  some  place 
in  my  engine.  Nothing 
important,  but . .  »'i 

Aha,  I  think.  I  call  Gloria,  who 


is  back  from  lunch  by  this  time. 
We  look  the  motor  over  care- 


fully and  bounce  up  and  down 
on  the  bumpers.  Gloria,  who 
is  poking  around  up  near  the 
fan,  suddenly  straightens  up. 

"Mr.  Wilson,"  she  says,  grinning 
from  curl  to  curl,  "I  don't  think 
this  is  standard  equipment." 

She  is  holding  up  a  monkey 
wrench. 


"What!?"  bellows  Moose.  He 
is  fit  to  be  tied."It's  that 
#%&!!/!$*/#$  kid  of  mine. 
Always  tinkering.  I'll  tan  his 
hide!  I'll... I'll... rraughh!" 

He  leaps  for  his  car,  slams 
it  in  gear  and  guns  out  of  the 
station.  The  same  old  Moose. 

"Gloria,"  I  say,  "how's  that  for 
sticking  to  our  Minute  Man 
policy  about  treating  customers 


right?  We  not  only  stop  his 
car  from  rattling,  but  we  also 
bring  him  back  to  life." 

Gloria  wipes  some  grease  from 
her  nose  and  grins.  Mighry 
fine  girl,  Gloria. 


^£Bfe 


The  latchstring  is  always  out  at 
Union  Oil  Minute  Man  Stations. 
We  may  not  be  able  always  to 
provide  all  the  gasoline  you  want. 
Yon  may  have  to  wait  now  and 
then  for  service.  But  yon  '11  find 
that  courtesy,  friendliness  and 
essential  motoring  services  are 
never  rationed.  We're  busy,  yes,  as 
busy  as  anyone  else,  but  we're . . . 

wevez  too  bu?y 

TQ  B£  WBLVFKL 


HIGH  ATOP 
NOB  HILL 

Yon  see  more  of  San  Francisco 
when  yon  stop  at  thelLMark" 


Dutch  seamen  learn  the  pleasures  of  Western  living  at  Hook  of  Holland  in  Saratoga 


TRAVEL  UNLIMITED 

Cross  the  Boundaries  of  Space  and 
Time  Via  Your  Armchair 


w, 


GEO.  D.  SMITH,  General  Manager 


HEN  Johnny  comes  marching  home, 
odds  are  that  his  duffel  bag  will  be  filled 
with  "good  ideas"  from  North  Ajriea. 
outdoor  living  tricks  found  in  some 
island  in  the  South  Pacific,  and  bigger 
dreams  than  he's  ever  had  before!  The 
whole  tcnipo  of  Western  life  may  be 
changed  by  these  young  adventurers, 
just  as  Marco  Polo  and  other  early  voy- 
agers changed  the  fabric  of  life  in  other 
dags.  It  will  be  a  good  change,  for  pool- 
ing our  ideas  with  other  peoples  of  the 
earth  is  as  much  a  part  of  living  peace- 
fully together  as  treaties  and  common 
ideals  of  freedom.  We'll  be  affected,  too, 
by  the  vast  speed-up  of  travel  every- 
where, and  by  the  many  who  will  come, 

who  are  coming  even  now.  to  visit  us  for 
awhile.  Such  men  us  those  who  are  en- 
joying the  Wool;  o\  Holland. 

For  centuries,  Duteli  mariners  returning 
from  the  seven  seas  have  watched  for 
the  "Hook  of  Holland,"  first  sign  thai 
they    were   almost    home.   Now.    while 

Netherlands  and   Indonesian  merchant 

mariners  are  temporarily  cut  off  from 
their  homes,  their  eyes  have  turned  in- 
stead to  the  "Hook  of  Holland"  in  Sara- 
toga,  California,  a  large  vacation  home 
of    the    Spanish    type,    where    they    can 


spend  a  few  restful  days  ashore  after  a 
long  and  perilous  voyage. 
Nestled  in  the  sunny  hills  of  the  Santa 
Clara  Valley,  the  home  is  convenient  for 
seamen  whose  ships  put  in  at  San  Fran- 
cisco. The  magnificent  scenery  provides 
a  welcome  change  for  eyes  accustomed 
to  the  flat  horizons  of  the  sea,  yet  the 
850-foot  altitude  is  low  enough  to  suit 
these  men  who  are  not  used  to  moun- 
tains. 

Besides  providing  separate  living  quart- 
ers, including  separate  kitchens,  for 
Several  score  of  Dutch  and  Indonesian 
seamen,  this  attractively  furnished  re- 
treat has  patios  for  sunbathing,  facilities 
for  a  great  many  games,  a  library,  big 
fireplaces  to  loaf  in  front  of.  a  barbecue 
for  outdoor  meals.  (And  it's  our  guess 
thai  some  of  the  visitors  may  collect 
ideas  to  take  hack  to  their  homelands,  as 
well  as  bringing  us  some  in  exchange!) 
Decorations  throughout  are  simple  and 
sturdy  and  attractive,  trim  enough  to 
please  men  of  the  sea. 

The  home  was  leased  by  the  Net  herlands 
Shipping  <  'oinmiltee.  which  is  composed 
of   representatives   of    Dutch    shipping 
companies  in  the  United  Slates. 
We   wish    these    brave   seamen    pleasant. 


LET  SHELLUBRICATION  HELP  YOUR  CAR  OUTLAST  THE  DURATION 

Wartime  Stop  and  Go  is  hammering  the  life  out 
of  150,000  cars  every  month.  Victims  of  wear  under 
today's  driving  conditions. 

Don't  take  chances  with  your  car!  Get  Shellu- 
brication  .  .  .  the  service  designed  to  combat  this 
kind  of  wartime  driving. 

Shell  Service  Stations  and  Shell  Dealers  offer- 
ing Shellubrication  service  will  inspect  your  car 
—  show  you  what  it  needs  to  help  it  outlast  the 
duration.  And  with  every  completed  job  you  get  a 
diagram-receipt  telling  exactly  what's  been  done. 

SHELL  OIL  COMPANY, 

Incorporated 


CHASSIS-Steering,  trans- 
mission and  differential, 
get  gummy,  stiff.  Shellu- 
brication protects  all  im- 
portant points  .  .  .  also 
checks  the  spark  plugs, 
lights,  tires,  battery,  and 
cleans    all    the    windows. 


BATTERY  — More  drain 
on  your  battery.  Less 
charge  is  replaced  in  ra- 
tioned driving.  Shell  will 
keep  yours  filled,  recharge 
it,  or  sell  you  a  new  one. 
Have   it    checked    weekly. 


Keep  backing  the  attack.  ..keep  buying  War  Bonds! 


MAKE     A     DATE     FOR     SHELLUBRICATION     TODAY! 

ARCH       1944  0 


Today  More  Than  Ever  — 

PROTECT  YOUR  CAR 


with 


The  Aristocrat  of  Motor  Oils 

at  your  nearby 

Helpful  Associated  Dealer 

TIDE    WATER    ASSOCIATED    Oil    COMPANY 


/**££.'  FAMOUS 
WAR  POSTERS 

IN    MINIATURE 
-WITH    ALBUM 

of    ASSOCIATED    DEALERS 


Mayflower  Hotel 

535    SO.    GRAND     AVENUE 

•LOS   ANGELES* 


*  c^rx*.  an1 


at"0*    ,      of"»oextW  ■ 

for  —  8teWo"«  *" \ 
for  economy.  A" '     *k«e  •«* 

••  feme  for  «"'ce' 


e  for.  servi<-c- 
Adjoining  v 


$2.75 

TO 

$4/ 


ONE  PRICE  for  TWO  GUESTS 


It's 


DOWNTOWN 

LOS    ANGELES 
HOTEL 

•  CLARK 

Every  facility  and  appointment  of  this 
hotel  has  been  planned  the  maximum  of 
comfort  and  convenience.  Large  enough 
to  house  a  thousand  persons,  yet  small 
enough  to  permit  personal  service  and 
friendliness  to  be  truly  emphasized.  5 
minutes  from  Union  R.R.  Terminal.  15  min- 
utes from  Hollywood.  Sensible  rates  from 
$2.50  single,  $3.50   double. 


BUY  UNITED  STATES 
WAR  BONDS  AND  STAMPS 


MEXICO 


Including    PARICUTIN    VOLCANO 

20  day  Easter  air  or  rail  Tour  leaves  April  first. 
Adelaide  French  — Tour  Director.  Only  a  limited 
number  of  reservations  available  — so  act  now) 
Other  tours  on  application. 

ALBERTSEN  CRUISE  TOURS 


49   Geary    St.,  San    Francisco   2,  Calif. 


EX   2253 


warm  vacations  in  California;  and  soon, 
the  vacations  they  all  dream  of,  at  home 
once  more  with  their  families. 

LEARN    CHINESE 

Far  places  that  we  will  one  day  see  re- 
mind us  of  the  extension  courses  now 
being  given  by  the  University  of  Cali- 
fornia, to  prepare  us  for  the  world  to- 
morrow. Listed  in  the  latest  catalog  are 
courses  in  Chinese,  Malayan,  Russian, 
and  Swedish,  as  well  as  the  more  familiar 
French  and  Spanish.  A  note  explains  that 
intensive  instruction  in  the  Chinese  lan- 
guage as  well  as  Chinese  culture  is  being 
offered  on  the  campus  of  the  University 
of  California  in  Berkeley.  Information 
may  be  obtained  by  writing  Dr.  W.  B. 
Pettus.  President,  California  College  in 
China,  University  of  California  Exten- 
sion  Division,   Berkeley    4,   California. 


We'd  like  to  share  this  poem  with  the 
parents  of  all  tall  young  airmen  now 
stationed  out  oj  sight  but  seldom  out 
of  mind: 

SONNY,  COME  OUT  OF  THAT  SKY 

Little  boys  are  conquerors  of  elements, 
And    mothers    mix    protection    up    with 

pride. 
"Sonny,   come   out   of   that   water,  now." 
Voice-called,  and  safe  again  at  her  side! 

Man-tall    boys   fling   ultimate   their   chal- 
lenges 
To   thinnest   element,  with    wings  to  fly! 
Silently   hearts   of   the  mothers   call, 
"Sonny,  my  Sonny,  come  out  of  that  sky." 

Vera  White 
Cover    photograph   by   Fred   Bond,   Los  Angeles,   Calif. 
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People,  an  Airline  and  the 
PACIFIC  COAST 


A.N  airline  is  composed  of  many 
parts  . . .  planes,  hangars,  machine  shops,  count- 
less other  units.  And  it  is  made  up  of  people— 
the  organization  of  people  that  run  the  airline. 

We're  mighty  proud  of  these  people.  Compe- 
tent pilots  .  .  .  painstaking  mechanics  .  .  .  pleas- 
ant stewardesses  .  .  .  courteous  ticket  agents 
—all  have  a  sincere  pride  in  the  service  which 
they  perform  for  United  Mainliner  passengers. 

Today,  of  course,  85%  of  United's  business 
is  of  a  military  nature.  But  we  are  looking  to 
the  future  when  United,  as  before  the  war,  will 
again  not  only  meet  but  anticipate  the  travel 
needs  of  the  many  cities  it  serves  in  the  West 
and  from  coast  to  coast. 

The  people  who  work  for  United,  like  all 
their  neighbors  here  in  the  West,  are  looking 
ahead  with  confidence.  They  know  that  the 
growing  empire  of  the  Pacific  Coast  holds  lim- 
itless opportunities. 

They  are  helping  to  plan  the  expanded  air 
service  that  United  proposes  right  after  the 


war  .  .  .  the  giant  new  4-engined  Mainliners 
pictured  below  .  .  .  schedules  that  will  clip  eight 
hours  off  flight  time  to  New  York  .  .  .  luxuri- 
ous accommodations  .  .  .  vast  improvements 
on' its  strategic  routes  from  California  to  Can- 
ada and  along  the  transcontinental  Main  Line 
Airway. 

And  so  each  person  of  United,  like  every 
other  Westerner,  is  contributing  his  share  to 
the  coming  new  economic  era  of  the  West. 
Each,  like  United  Airlines  itself,  feels  a  deep 
responsibility  in  being  a  partner  in  the  prog- 
ress of  the  Pacific  Coast. 


Listen  to  "IN  TIME  TO  COME" 
Every  Sunday,  8:30  p.  m.—  CBS  Pacific  Coast  Network 

UNITED 


AIR    gg    LINES 

X      A  Partner  in  the  Progress  of  the  Pacific  Coast     X 
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He's  learned  a  lot  of  rules  and  regula- 
tions in  this  new  life  on  the  move,  but 
there's  one  kind  of  luggage  that  bothers 
him  not  at  all! 


LIGHT   LUGGAGE 

They  state  the  size  of  his  pack  and  his 

bed 
And  fill  his  hands  and  worry  his  head, 
But    a    heart    is    stout    and    holds    at    the 

seams 
No  matter  how  filled  it  is  with  dreams. 

His  home  is  there  and  his  house  is  there, 
And  his  mother  dear  and  his  lady  fair; 
His  good  dog  watching  and  almost  know- 
ing, 
Trustful,  even  about  his  going. 

The  sweet  of  joy  and  the  salt  of  sorrow, 
Dreams   of   yesterday   and   tomorrow, 
Dreams  to  comfort  a  fever  cool 
And    warm   the   veins   where   the   wind  is 
cruel. 

His  worldly  goods  will  be  plain  and  few 
As   they   hurry   him   off   where   they   send 

him  to, 
But   nobody   checks  in   the   smallest    part 
The   million   dreams   in   a  soldier's  heart. 
Virginia,  Brasier 


CHASING    OR    FISHING? 

Abalone  is  abundant  along  the  rocky 
coast  of  California — if  yon  know  where 
to  look.  The  season  opens  March  16; 
and  here  Fred  Lane,  of  Moss  Beach. 
California,  reveals  some  of  the  secrets 
of  abalone  chasing  (could  one  really  call 
it  fishing?). 

Just  for  the  sake  of  the  record  (and 
with  full  knowledge  that  gas  rationing 
will  prevent  too  many  raids  on  my 
beach)  .  I  would  like  to  catalog  the  low- 
down  on  the  When,  Where,  and  How  of 
abalone  fishing. 


m 


Abalone  fishing  may  not  require  the 
finesse  needed  for  trout  or  the  fortitude 
required  in  steelhead  fishing,  hut  it  does 

need  a  clear  understanding  of  the  habits 
of  that   fabulous  molhisk. 
When:  At  low  tide,  when  Neptune  draws 
in    his    breath.    A    minus    tide,   say    the 
veteran  abalone  hinders,  lint   limits  Can 

be  taken  even  on  a  .o.r>  tide.  It  is  just  a 

matter  of  knowing  how. 
Where:    The  rocky  ocean  shore  from 
north  of  Fori   Bragg  down  to  the  Mexi- 
can border. 

How:  Select  a  Craggy  shore  where  the 
rocks  need  haircuts.  The  tide  is  on  the 

way  out.  You  check  over  your  equip- 
ment—a sack  to  hold  your  limit;  a  lire- 
iron  (or  a  short  piece  of  an  old  automo 

bile  spring)  :  and  a  si  ring  knot  led  at  five, 

six,  or  seven  inches  in  measure  the  shell 
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(depending  upon  your  district)  so  that 
you  won't  be  guilty  of  taking  a  young 
'mi  and  breaking  a  law. 
Hut  your  greatest  need  will  be  an  over- 
whelming curiosity  which  will  prompt 
you  to  look  or  feel  under  aery  rock. 

I  INGEB    FISHING 

'I  he  abalone  likes  to  cling  to  the  under- 
side of  ledges  thai  have  been  washed 
•  >t  1 1  by  the  ocean. Bui  lie  can't  alw  ays 
be  choosey  a*  the  ocean  sometimes  buf- 
fets liiui  around,  so  he  takes  w  hat  he  can 
gel  If  lie  is  iimler  a  rock,  you  find  liiin  by 
jiil  If  he's  on  top  of  a  rock,  washed 
there  by  a  recenl  storm,  you  find  him  by 
tight.  This  isn't  as  easy  as  it  sounds  be- 

cail.se  nature  has  endowed  the  abalone 
with  coloration  and  contour  thai  make 
liiin  look  like  a  rock  himself.  But.  once 
located,  he's  practically  in  your  bag,  for 
all  you  do  then  is  to  slip  your  iron  be- 
tween his  shell  and  the  rock  and  pry  him 
loose  in  a  jiffy. 

The  feel  method,  upon  first  considera- 
tion might  appear  difficult.  It  isn't.  A 
protruding  rock  might  fool  you  the  firs! 
time,  but  once  you  have  located  your 
first  abalone  and  felt  the  fringes  of  flesh 
which  poke  out  from  under  his  shell, 
you'll  never  be  fooled  again.  Every  dis- 
trict, of  course,  has  its  Chinaman's  cove 
where  legend  tells  of  the  hapless  Chinese 
whose  fingers  were  clamped  down  upon 
by  an  abalone  which  kept  him  prisoner 
Until  the  tide  rushed  in  and  ended  his 
misery.  This  may  Ik1  possible,  but  it  is 
hardly  probable.  There  is  really  very  lit- 
tle space  between  the  shell  and  the  rock 
to  get  your  fingers  into,  and.  even  if  there 
were,  the  abalone  doesn't  work  very  fast. 

PAGING  CHARLES  ATLAS 
Having  located  the  mollusk,  reach  for 
your  tire  iron.  You're  not  likely  to  be 
able  to  pull  the  abalone  loose  with  your 
bare  hands  unless  you  catch  him  quite 
unawares  and  give  him  a  quick  jerk. 
Finding  abalone  off-guard  is  quite  rare 
because  they  are  surprisingly  sensitive  to 
light  and  shadow. 

TWO  SCHOOLS  OF  THOUGHT 

There  are  two  schools  of  thought  on  the 
fine  art  of  obtaining  abalone.  There  is 
the  "up  to  the  neck  in  water"  school  and 
the  "dry-footer."  The  former — hardy 
souls  that  they  are — wade  in  water  up  to 
their  necks,  proceeding  on  the  theory 
that  the  farther  out  you  go,  the  more 
plentiful  the  abalone.  They  completely 
neglect  the  tide-pools  and  the  channels 
closer  inshore  where  the  "dry-footer" 
works.  The  "dry-footer"  depends  on  his 
sharp  eyesight  to  spot  the  "sleepers"  and 
to  locate  the  flat,  exposed  ledges  which 
the  abalone  loves.  Be  curious.  Look 
everywhere — and  you  will  be  rewarded. 
A  final  word.  California  has  made  laws 
to  protect  the  precious  abalone.  These 


Hitchhiking 
over  the  Sierra 


From  north  to  south  the  mountains  stand  there  like  a  crinkled  pie  crust 
rim  magnified  a  million  times.  These  are  the  snow-capped  Cascades, 
ranging  down  through  Washington  and  Oregon . . .  the  peaks  of  the 
Sierra  Nevada  chain,  which  mark  a  towering  boundary  between  Cali- 
fornia and  Nevada . . .  and  then  Sierra  Madre,  marching  into  Mexico. 


To  the  west  beyond  the  moun- 
tains lies  America's  Pacific  Coast  with  its  ship-filled  harbors. 
Beyond  the  harbor,  across  the  ocean,  lies  Japan. 

To  meet  and  whip  the  Japanese  in  their  home  islands,  great 
quantities  of  war  equipment  must  be  moved  over  the  barrier 
mountains  down  to  ships.  Tanks,  for  example  —  like  those  pic- 
tured  here   hitchhiking   over  the   Sierra.   Cannon.   Machinery. 

The  railroad  is  the  quickest  way — the  only  practicable  way — 
to  transport  these  huge  war  tools. 

On  all  Southern  Pacific  routes  there  are  mountains  to  be 
climbed,  for  our  lines  cross  more  mountain  ranges  than  any  other 
railroad. 

S.P.  routes  converge  on  West  Coast  harbors  from  Chicago 
through  El  Paso  on  the  Rio  Grande,  and  through  Ogden  across 
Great  Salt  Lake  .  .  .  from  New  Orleans  in  the  deep  South  and 
from  the  Pacific  Northwest. 

It  takes  more  locomotives  to  move  the  heavy  war  trains  up 
steep  mountain  grades.  It  requires  experience  and  skill  to  bring 
them  safely  down.  Day  and  night  our  locomotives  thunder 
through  the  passes. 

In  addition  to  military  equipment,  S.P.  is  moving  trainloads  of 
troops.  Materials  for  the  West's  new  industries.  Foods,  lumber, 
oil,  copper  and  cattle  to  meet  the  needs  of  factories  and  families 
all  across  the  country. 

Because  of  our  war  load,  and  the  diversion  of  equipment  to 
military  use,  we  are  not  able  to  take  care  of  everyone  who  wants 
to  travel.  Our  service  is  not  up  to  peacetime  standards. 

When  you  take  the  train  under  present  conditions  —  or  when 
you  cannot  get  a  reservation  —  we  hope  you'll  feel  confident  that 
the  railroads,  management  and  men,  are  working  wholeheartedly 
at  their  war  job.  We  hope  you'll  realize  that  the  railroads  are 
handling  a  great  load  successfully  despite  many  difficulties. 


S-P 


The  friendly  Southern  Pacific 
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Plant  a  Victory  Garden  in  '44 

Put  your  soil  to  work  for  victory,  do  your  bit  in  the  home-front  food  of- 
fensive. Last  year,  8  million  tons  of  home-raised  foodstuffs  aided  materially 
in  easing  food  shortages.  Now,  Uncle  Sam  is  asking  for  2  million  more 
Victory  Gardens  in  1944.  So,  dig  in— make  it  a  family  project,  you'll  reap 
a  bountiful  supply  of  vegetables  at  little  cost  in  time  and  money.  Plant 
a  Victory  Garden  —  to  help  produce  the  food  that  fights  for  freedom. 


STANDARD  OF  CALIFORNIA     "J» 


laws  are  included  in  tide-table  booklets 
which  are  obtainable,  free  of  charge, 
from  any  sporting  goods  store.         . 


Good  will  to  thy  neighbor  is  an  elastic 
phrase — as  demonstrated  by  the  thous- 
ands of  Americans  who  have  been  un- 
official "ambassadors"  to  Mexico.  Here  is 
another  opportunity  to  cement  friendly 
relations — and  to  enjoy  the  fascinations 
of  our  southern  neighbor. 

EASTER    TOUR 

Any  tour  to  Mexico  is  exciting.  A  tour 
at  Easter  time  adds  the  color  and  beauty 
of  the  many  religious  festivals  celebrated 
throughout  the  country.  To  coincide 
with  these  celebrations,  Albertsen-Lopez 
Mexico  Guest  Tours  offer  their  annual 
3-week,  all-expense,  conducted  trip  by 
plane  (about  $470)  or  train  (about 
$435)  from  Los  Angeles.  (Train  depar- 
ture is  March  29;  plane  departure,  April 
2.)  All  the  things  you've  always  wanted 
to  see  in  Mexico  are  in  the  all  first-class 
itinerary,  plus  the  trip  to  the  newest 
excitement  in  Mexico — the  extremely 
lively  volcano  of  Paricutin  in  Uruapan. 
For  a  detailed  itinerary  for  the  Easter 
Tour,  write  Albertsen  Cruise  Tours,.  49 
Geary  St.,  San  Francisco  2. 

TRIP    TO    YESTERDAY 

.4  trip  to  day  before  yesterday  requires 
no  coupons — so  come  along  as  a  guest 
of  a  lady  "mineress"  in  old  California. 
Dame  Shirley  left  a  lot  of  letters  about 
her  discovery  of  California;  among  the 
most  entertaining  is  this  account  of 
"gold  is  where  you  find  it!"  (Quoted  from 
the  book  Shirley's  Letters — 1854.-55,  re- 
printed from  Pioneer  Magazine  by  tlic 
Grabhorn  Press  of  Sun  Francisco.) 
Nov.  25,  1854,  Indian  Bar.  "Nothing  of 
importance  has  happened  since  I  last 
wrote  you,  except  thai  I  have  become  a 
mineress;  that  is.  if  the  having  washed  a 
pan  u!'  dill  with  my  own  hands,  and  pro- 
cured therefrom  three  dollars  and  twen- 
ty-five Cents  in  gold  dust  (which  1  shall 
inclose  in  this  letter)  ,  will  entitle  me  to 
the  name.  I  can  truly  say.  with  the  black- 
smith's apprentice  at  the  close  of  his  firsl 
day's  work  al  the  anvil,  that  'I  am  sorry 
1  learned  the  trade;'  for  1  wet  my  feet, 

lore    my    dress,   spoilt    a    pair   of    new 

gloves,  nearly  froze  nay  lingers,  got  an 

awful    headache,    took    cold    and    lost    a 
valuable  breastpin,  in  this  my  labor  of 

love.  After  such  melancholy  self -Sacrifice 

v  part,  I  i  rust  you  will  duly  prize 

my  gift.  I  can  assure  yon  that   it   is  the 
last   gulden  handiwork  you  will  ever  re 
reive   from  'Dame  Shirley.' 

"Apropos,  of  lady  gold  washers  in  general 
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— it  u  ;i  common  habit  with  people  resid 
ing  in  towns  in  the  vicinity  of  the  Dig- 
gings,' to  make  u|>  pleasure  parties  to 
those  places  Each  woman  of  the  com- 
pany will  exhibit1  on  her  return,  at  leasl 
twenty  dollars  of  the  oro,  which  she  will 
gravely  inform  you  ^lic  lia~  just  'panned 
out'  from  a  single  basinful]  of  soil.  This. 
of  course,  gives  strangers  a  very  errone- 
ous idea  of  the  average  richness  of  auri- 
ferous dirt.  I  myself  thought  (now  don't 
laugh),  that  one  had  but  to  saunter 
gracefully  along  romantic  streamlets,  on 
sunny  afternoons,  with  a  parasol  and 
white  kid  gloves,  perhaps,  and  to  stop 
now  and  then  to  admire  the  scenery,  and 
carelessly   rinse  out   a   small   panful]  of 

yellow    sand     (witl t    detriment    to   the 

while  kills,  however, so easj  did  I  fancy 
tin  whole  process  to  be)  .  in  order  to  fill 
one's  workbag  with  the  most  beautiful 
and  rare  specimens  of  the  precious  min- 
eral Since  I  have  been  here.  1  have  dis- 
covered my  mistake,  and  also  the  secret 
of  the  brilliant  success  of  former  gold- 
washeresses. 

"The  miners  arc  in  the  habit  of  flattering 
the  vanity  of  their  fair  visitors,  by  scat- 
tering a  handful  of  'salt'  i  which,  strange 
tu  gaj  .  i-  exactly  the  color  of  gold  dust, 
and  has  the  re  m  ark  a  I  ile  proper!  J  of  often 
bringing  to  light  very  curious  lumps  of 
the  ore)  through  the  dirt  before  the 
dainty  fingers  touch  it;  and  the  dear 
creatures  j;o  home  with  I  heir  treasures, 
firmly  believing  that  mining  is  the  pret- 
tiest pastime  in  the  world." 


BOOKS 

A  book  that  should  appeal  to  the  serious 
student  of  the  North  is  the  late  Dr. 
Ales  Hrdlicka's  Alaska  Diary  (The 
Baques  Cattell  Press,  $5) .  The  famed 
anthropologist  makes  no  attempt  to  be 
literary,  for  the  book  is  simply  a 
straightforward  day-by-day  account  of 
the  highlights  of  his  Alaskan  expeditions 
during  the  years  1926  to  1931. 

PACIFIC   ISLANDS 

Whenever  a  noted  flier  is  lost  in  the 
South  Pacific,  newspapers  inevitably  re- 
port that  "he  may  have  found  refuge  on 
one  of  the  many  little  islands  that 
abound  in  that  area."  Perhaps  you've 
tried,  as  we  have,  with  little  success,  to 
visualize  those  stony  outposts.  Are  they 
coral  reefs  and  wdiat  exactly  does  a 
coral  reef  look  like,  anyway?  Would 
penguins  screech  their  resentment  at  a 
visitor?  Would  water  be  fit  to  drink? 
Hawthorne  Daniel,  in  his  Islands  of  the 
Pacific  surveys  for  you,  in  minute  de- 
tail, these  islands.  You'll  learn  where 
they  are,  what  they  look  like,  how  hot  or 
cold  they  are,  what  grows  on  them,  and 
innumerable  other  scientific  facts  sel- 
dom reported  before.  (Putnam's,  $2.50)  . 


How  to  insulate  your  attic 
yourself  with  Vs  the  leg  work 


Light  and  Compact— kimsul*  comes  to 
you  compressed  to  l/5th  its  installed  length. 
That  means  l/5th  the  number  of  rolls  needed 
to  insulate  your  attic.  Add  to  this  the  advan- 
tage of  light  weight . . .  and  kimsul  saves  you 
as  many  as  32  tiring  trips  to  the  attic.        » 


Fits  Like  a  Glove -kimsul  fits  between 
the  joists  in  your  unfloored  attic.  Simply  fasten 
one  end  of  the  kimsul  .  .  .  stretch  taut  and 
fasten  to  opposite  eave.  Repeat  for  each  open 
section.  If  your  attic  is  floored,  apply  KIMSUL 
between  the  rafters  of  the  sloping  roof. 


6  More  Reasons  for  Insisting  on  KIMSUL 

Helps  Keep  Your  Home  Warm  — KIMSUL  blanket 
is  one  of  the  most  efficient  insulations  ever 
developed.  Moisture-Resistant.  Stays  Put  — Once 
installed,  KIMSUL  does  not  sag,  sift  or  settle. 
Fire-Res  istant  —  KIMSUL  is  chemically  treated  to 
resist  fire.  Lasting  Protection —  KIMSUL  is  made 
of  wood  fibers  impregnated  with  asphalt. 
Economical  —  Pays  for  itself  in  fuel  savings 
and  reduced  house  cleaning  expense. 


No  Fuss — No  Muss -There  are  no  sift- 
ings,  no  dust  or  dirt,  kimsul  is  clean ...  so  is 
your  attic.  Best  of  all,  your  insulated  attic 
saves  up  to  30%  on  fuel.  Order  KIMSUL  from 
your  lumber  or  building  supply  dealer,  de- 
partment or  hardware  store. 

•KIMSUL  (trade  mark) 
means  Kimberly-Clark 
Insulation 


Wrap  Your 
Postwar  Home  in 
a  Blanket  of  KIMSUL 


MAIL   COUPON   TODAY   FOR   FREE 


*A   BUY  ^^^^P 


KIMRERLY-CLARK  CORPORATION 
Buililing  Insulation  Division,  Neenah,  Wis. 
Please  rush  new  Fro«  Booklet  with  full  infor- 
mation about  easy-to-install  KIMSUL.        s-144 
We  now  live  in   □   Our  Own  Home 
Q  Rented  House        □  Apartment 


Name 

Address . 
City 


.Stale. 


A  PRODUCT  OF  KIMBERLY-CLARK   RESEARCH 
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How  to  plan  your  house  of  tomorrow 


Sometimes  the  sketches  that  roll  off  the 
architect's  drawing  board  in  the  course 
of  a  discussion  with  a  client  are  better 
medicine  for  the  future  home  builder 
than  pretty  perspectives.  We  argued 
with  Sa7i  Francisco  architect  Francis 
Lloyd  about  the  proper  approach  to 
postwar  building.  Here  are  his  words 
and  sketches. 


s 


o  much  has  been  said  of  new  methods 
of  producing  the  streamlined  postwar 
house  that  it  would  not  be  surprising  if 
the  client  of  the  future  sees  himself  walk- 
ing into  his  architect's  office,  allowing 
himself  to  be  analyzed,  answering  ques- 
tions as  to  color  and  pattern  preferences, 
rilling  out  a  form  which  would  outline 
the  way  he  wants  to  live — and  then  mov- 
ing into  a  house,  especially  designed  to 
really  suit  him,  a  week  from  the  follow- 
ing Tuesday. 

Yes,  the  idea  is  exaggerated.  But  while 
we   are   dreaming   about    the    magic   of 


BLUEPRINTS  OF 
TOMORROW 

By  Francis  E.  Lloyd 


plastics  and  radiant  heat,  why  not  imag- 
ine a  questionnaire  with  magic  powers? 
Few  things  would  give  greater  impetus 
to  the  livability  of  Western  homes  than 
a  method  of  communication  between 
architect  and  client  which  would  make 
crystal  clear  the  hopes  and  desires  of 
both. 

Today's  architectural  design  draws  its 
precepts  from  human  needs,  and  en- 
deavors to  satisfy  those  needs  admitting 
no  hindrance  of  arbitrary,  set  design.  It 
should  satisfy  living  requirements  in  a 
simple,  sensible,  straight  forward  manner. 


If  ri 
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Obviously  then,  the  more  truthful,  tin 
more  revealing  are  your  answers  to  tin  : 
architect's  questions  on  how  you  want  t<  I 
live,  the  better  chance  you  have  of  get  ( 
ting  the  house  that  fits  you. 

lat  t 

QUESTIONNAIRE 

We  have  suggested  here  (see  below) 
dcsign-for-living  questionnaire.  It  isn 
complete.  Dozens  more  questions  wi 
suggest  themselves  to  you  as  you  real 
Tlic  questions  should  probe  more  deepl 
into  your  habits  and  your  plans.  Wh; 
will  the  house  be  like  when  the  childre 
are  gone?  When  you  read  in  bed,  dot 
the  light  keep  someone  else  awake — ui 
willingly?  (Special  designs  for  bedroon 
have  been  worked  out  for  less  serioi 
reasons.)  Does  your  family  have  "pad 
rat"'  tendencies,  accumulating  and  sto 
ing  away  all  manner  of  truck?  Ho' 
many  books  do  you  have,  and  do  yd 
icad  them?  Are  you  extremely  sensitiv 
to  I  lie  criticism  and  praise  of  friends? 
There   would  he  many  more  question 


QUESTIONNAIRE    FOR 
POST-WAR    BUILDERS 


1.  What  is  the  central  theme  of 
your  family  life?  (Be  honest 
now!) 

(a)    Is  it   huilt  around  children? 

(I>)  Is  entertaining  of  major  impor- 
tance? Formal  or  informal  entertaining? 

(c)  Are  most  of  your  home  hours  de- 
voted to  your  hobbies? 


3.    Do   the   uses   for  your   room 
change  hy  the  day? 


in 
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2.    How  important  to  your  scheme 
of  living  is  insidc-oulside  living? 

(a)    Is  i  he  garden  extremely  important  ? 

(h)    Is  it  just    important    that    you   feel 
the  sun  as  often  as  you  can? 

(c)    Is  outdoor  entertaining  a  family 
habit  of  prime  importance? 


(a)  Must  the  living  room  take  cue  of 
home  movie  show  one  night  and  on  tl 
next  give  privacy  to  Dad  and  his  homi 
work  ? 


ih)  l)n  you  turn  your  living  area  mi 
a  sewing  room,  a  cabinet  shop,  an  u 
holstery  shop  lor  t  he  daj  P 


■*  ■ '  v  u  ■■• 


ikI  each  would  have  to  Ik-  carefully 
eighed. 

t  would  probably  require  ;>  staff  of 
■ychologists  to  weigh  the  relative  im- 
■rtance  you  give  each  question  and 
Oawer.  And  it  must  be  weighed.  Too 
ftt-n  the  home  builder  refuses  to  face 
w  fact  thai  lie  ean't  have  everything. 
(M)  often  he  says  he  needs  an  extra  large 

ving  room,  and  a  special  bobby  room. 
nd  an  extra  rmmiy  kitchen.  And  in  the 
ttempt  to  gel  them  all  (inside  a  fixed 
udget) ,  he  cuts  and  compromises  until 
ot  one  special  need  is  satisfied. 

•ne  requirement  should  dominate.  ^  on 
i  ust  work  and  work  on  the  analysis  of  the 
a\  you  want  to  live  until  you  can  say, 
Tliis  requirement  is  more  important 
urn  all  others.  Satisfy  it  first,  and  take 
in-  of  the  real  a>  the  budget  will  allow." 

,'ow .  let's  assume  that  you  tliink  the 
exihilit}  of  living  space  is  of  major  im- 
ortanee  and  at  tin-  same  time  find  that 
ic  building  budget  allows  you  to  have 
nlv  500  square  feel  for  living  room  and 
bring  room — an  area  approximately   1  I 

•et   by  86  feet.  It's  not  large,  and  you 

Ian  to  add  on  later.  Mill  for  the  present, 
hal  to  do?  Should  it  be  partitioned  into 
,vo  rooms  or  made  one  space  which  you 
lay  divide  by  movable  screen  partitions 
r  cabinets  as  use  dictates  from  time  to 
mi'?  No  doubt  a  separate  room  for  eat- 

ig  ha>  many  advantages,  but  where  size 
;  limited,  too  often  \vc  find  rigidly  fixed 
loins  are  cramped. 

ly  using  movable  screen  partitions,  cur- 
lins  on  ceiling  tracks,  or  cabinets,  you 
icognize  the  changing  demands  made 
n  the  space  of  your  house.  Perhaps  the 
line  cabinet  used  between  dining  and 
it  ting  space  may  some  day  divide  off  a 
tudy  at  the  other  end  of  your  one  big 
)om.  And,  of  course,  when  you  do  make 
he  addition  to  your  house,  there  need  be 
o  ripping  out  of  studs  and  plaster  to 
lake  the  most  desirable  rearrangement 
t  that  time. 


d    partition    to 

form  dnii  it  if  room  lim- 
its use  oj  space  and 
on  basis  of  number  of 
'lOUTS  used  each  (lay 
is  really  a  building 
luxury.  Many  enjoy 
this  "luxury'  lion 
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Illustrating  varied 
uses  of  combined 
space.  The  table  is 
moved  from  the  cen- 
ter of  room  and  com- 
bined with  a  buffet 
bar.  Bookcase,  desk- 
form  a  study  alcove 


Here,  dining  table  is 
still  less  important, 
and  furniture  is  cas- 
ually placed  to  enjoy 
view  and  fireplace. 
A rrau g c m e n  t  pro- 
vides for  a  music  cor- 
ner and  study  corner 


L   How  important  is  inter-family 
irivacy? 


a)    Do  two  generations  entertain  in  the 
iou.se  at  the  same  time? 


7.  Do  you  like  the  feeling  of 
openness  and  airiness  or  the  sense 
of  castle-like  enclosure  and  se- 
cure retreat? 


[b)    How  many  radios  are  "on"  at  the 
ame  time? 

'c)    Is  it  important  that  you  "shut  the 
loor"  on  everything  once  in  a  while? 


5.  How  important  is  the  kitchen? 

(a)  For  food  preparation  only? 

(b)  For  family  gatherings? 

(c)  For  entertaining? 

(d)  Do  you  really  like  to  cook? 

6.  Do  you  hate  housework? 


8.    How  important  is  the  view  ? 


9.  How  important  are  your  pres- 
ent possessions  (furniture,  paint- 
ings, etc.) ? 
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a ut do  or 

With  the 
doors  (>i 
wide,   are  you   in- 
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Now,  how  about  "inside-outside  living"? 
Nowhere  are  the  advantages  of  this  idea 
more  apparent  than  when  one  considers 
building  a  house  which  can  be  made  to 
open  wide  onto  a  protected  terrace.  If 
you  like  the  feeling  of  outdoors  and  the 


comfort  of  indoors,  have  both.  (In  locali- 
ties where  flies  and  insects  present  a 
problem,  the  house  can  be  opened  onto  a 
screened  porch.)  A  living  room  terrace 
combination  gives  the  advantage  of  two 
distinct  rooms,  one  for  winter  which  is 


centered  around  the  fireplace,  and  a 
larger  more  casual  room  for  summer 
when  the  doors  between  room  and  porch 
are  folded  back,  and  outdoors  is  truly 
brought  in.  A  plan  of  just  such  a  room 
is  sketched   above. 


MHanBMHHMHMNH^BHI 


f    5 

riCu° 


Hi'i,  <■  made  to  hold  a  small  family  '/roup  comfortably  one  night  and  on  tin-  next  give  spaa  to  a  group 

of  fr  fei  supper.  Removable  !>■  is  low  partitions,  dividing  the  room  into  .such 

nnix  rl  of  tin  ■  pushed  back  against  nail,  the  use  is  not  destroyed 


If  the  living  room  is  to  be  lived  in.  it 
should  be  adaptable  to  changing  moods. 


It  can  be  so  adjustable  that  it  can  serve 
as  a  dance  hall  on  occasion,  or  when  the 


need   arises,   provide  a   place   for   pa  pel 
work  carried  home  from  the  office. 


You  <  ping,  und 

ating   the 


With  movable  closets,  vabint ' 
room  can  /«■  d  for  many 
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A  bedroom  can  be  just  that:  A  room  large 
enough  for  a  bed,  separated  by  wardrobe 
cabinets  from  a  space  to  !*•  used  as  a 
dressing  room.  This  idea  of  non  penna 
nent  pari  it  ions  lias  been  tried  with  great 


.success   in    the    past    few    years   and    lias 

been   used  to  great  advantage  in  chil- 
dren's rooms,  dividing  Bleeping  quarters 

from    play    rooms,   or   giving   each    child 
separate  rooms  which  can  lie  thrown  lo 


1  0 


gether  as  the  children  leave  home, 
need  be  the  bedroom  can  become  th 

second  living  room,  a  quiel  room  to  it 
treat  to  when  the  young  folks  break  on 
I  lie  records. 
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(in't  overlook  your  hobbies.  Stamp 
bums  may  be  kept  in  the  living  room. 
it  the  electric  saw  and  the  developing 
»ys  belong  l>y  themselves.  And  that,  if 


possible,  should  mean  a  separate  room, 
and  not  a  corner  of  the  garage  or  base- 
ment. Houses  built  around  hobbies  will 
become  more  common  as  time  goes  on. 


If  you  know  you  have  a  lifetime  hobby, 
it  is  far  wiser  to  build  a  house  to  fit  it 
than  to  let  the  hobby  take  over  the 
house. 


In  the  dining  room  at  left,  light 
through  high  dining  room  window 
modulates-  light  from  the  terrace 


(tow 


Overhang  with  metal  or 
wooden  lan-res  regulates 
lig ht  an  <l  s u  mmer  a "  n 
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For  more  complete  sum- 
mer   proteci 

can  I  'dug 


lotlier  way  to  ask  questions  7  and  8 
mid  be,  how  much  glass  do  you  want 
the  walls  of  your  home?  Architects 
;e  glass  because  it  gives  greater  flexi- 
lity  in  the  use  of  a  house.  A  large 
nount  of  glass  can  always  be  reduced 
'  curtains  to  the  most  desirable  ex- 
isure.  but  once  a  house  is  built  with  lit- 
'  glass,  the  window  area  cannot  be 
creased  without  expenditure  of  money 
id  often  sacrifice  of  appearance.  The 
crease  in  the  use  of  glass  has  come 
>out  because  it  is  cheaper  and  stronger 
an  formerly  and  is  coming  to  have  real 
sulation  values,  and  has  positive  values 
r  screening  good  light  from  bad.  Prob- 
nns  of  heating  glass-walled  rooms  have 
en  largely  overcome,  even  for  colder 
mates. 


Any  house  built  today  will  have  enough 
glass  to  insure  good  natural  lighting.  It 
is  the  amount  beyond  this  minimum  that 
is  the  question:  Whether  you  want  a 
sense  of  openness  to  your  garden  or  to  a 
view,  or  on  the  other  hand,  whether  you 
wish  to  feel  snug  and  secure  with  the 
solid  walls  of  your  castle  around  you. 
This  choice  is  apart  from  practical  con- 
siderations— it  is  a  matter  of  preference. 

If  you  like  the  idea  of  a  room  affording 
the  interest  of  a  constantly  changing 
aspect,  then  choose  glass.  It  follows  that 
care  must  be  taken  in  placing  large  areas 
of  it;  disagreeable  "sky-glare"  must  be 
controlled  to  shield  the  interior  from  the 
hot  summer  sun  and  to  take  advantage 
of  "sun-heating"  in  winter  months.  Pro- 
tection   from   public  scrutiny  must    be 


provided  outside  the  house,  either  by 
garden  wall  or  planting. 

What  about  the  "style"  of  your  house? 
Why  not  put  that  question  aside  until 
you  have  decided  how  you  want  to  live? 
Plan  your  living,  and  then  see  what  ex- 
terior walls  are  needed  and  what  they 
look  like.  Good  appearance  does  not 
have  to  be  sought  after — it  is  inherent  in 
any  rational  well-worked-out  design.  If 
your  design  for  living  is  conventional,  it 
will  dictate  a  house  conventional  in  ap- 
pearance. If  your  needs  are  different 
from  the  average,  you'll  probably  come 
out  with  a  "different"  appearance. 
Probably  the  most  important  contribu- 
tion made  by  all  discussions  of  postwar 
houses  is  the  realization  that  houses  can 
he  built  from  the  inside  out. 
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Airplane  view  with  roof  removed  over  living  room,  dining  room,  and  kitchen.  Generous  use  of  glass  doubles  size  of  living-dining  ureal 
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reaming  u j)  a  postwar  house  for  an 
ideal  homesite  isn't  easy.  But  the  real  job 
comes  when  you  attempt  to  adjust  that 
house  to  the  restrictions  of  a  typical  resi- 
dential section  with  its  city  ordinances, 
set-backs,  and  fence  restrictions. 

The  George  S.  Kochers  of  San  Jose  ap- 
proached the  planning  of  their  home 
with  the  same  intelligence  recommended 
by  architect  Francis  Lloyd  on  page  10 
of  this  issue. 

Here  Mr.  Kocher  tells  how  he  analyzed 
their  problem  and  how  he  solved  it: 
Our  idea  of  a  home  was  a  sort  of  all- 
purpose  informal  house  where  one  could 
enjoy  California  outdoor  living  and 
housekeeping  without  going  to  extremes 
in  either  design  or  materials. 

There  are  two  in  the  family  will:  occa- 
sional weekend  guests,  which  accounted 

for  two  bedrooms.  A  study,  utility  room, 
or  if  need  he, a  third  bedroom  was  needed 
in  the  scheme  with  direct  access  to  I  lie 
outside  patio. 

Narrowness  of  the  lot  suggested  full  lot 
coverage  with  garage  on  the  street.  To 
obtain  protection  from  prevailing  North 
winds  and  to  gain  the  benefit  of  ;i  south- 
ern exposure,  I  he  living  porch  was  placed 
on  the  front  of  the  house. 
Our  idea  of  a  porch  was  one  large  enough 
to  set  ;i  I  aide  where  diners  could  sit  wit  h- 


out  fear  of  backfiips  onto  the  lawn,  and 
with  a  floor  easy  to  clean.  So  the  porch 
is  eleven  feet  wide,  of  polished  green 
concrete.  With  an  occasional  coating  of 
filler,  it  is  impervious  to  food  spots.  Of 
course  this  width  affords  excellent  shade 
for  the  large  glass  panels  of  the  living 
room.  To  catch  the  feeling  of  openness 
and  close  relationship  to  the  garden,  the 
living  room  with  open  dining  ell,  was 
completely  glassed  on  north  and  south 
walls  with  vertical  glass  panels  from 
floor  to  ceiling.  This  feature  also  gives 
desired  cross  ventilation.  One  can  liter- 
ally sec  through  the  house. 


For   privacy  and   coolness,  the  master 
bedroom   suite  with    individual  ward- 
robes, dressing  room,  and   bath  was 
placed  at  the  rear  of  the  house. 
Other  features  are  the  elimination  of  the 
basement — forced  air  heating  system  i> 
cent  rally  located  in  the  attic.  The  worl 
or  storage  room  at  the  rear  of  the  garage 
is  equipped  with  a  work  bench  and  ruu-j 
ning  water.  Incidentally,  we  have  one  ofl 
Vic  Bensons'  portable  barbecues  parke<l| 
here    for   use   on    the    patio,   and    whet 
brown  stamps  are  exhausted,  we  put  or] 
a  flat  steel  to])  and  cook  the  eggs  and  liof 
cakes  for  Sunday  morning  diversion. 
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Car, Jul  planning  gives  ma  rim  n  m   use  nj  .s/mre  anil  count  rg  prtVOOff  <»<    a  nation    /<<; 
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■0  from  inside  street  fence  showing  protected  concrete  pared  terrace.   Garden  in  back  can  be  seen  through  living  and  dining  rooms 


cw  \rom  living  room  through  covered  terrace  to  enclosed  yard  Spacious  dining  ell  with  glass  wall  opening  into  rear  patio  garden 


cordion-type  redwood  fence.  Exterior  of  house  is  bleached  red- 
<od.    Roof  is  flat-pitched  shingle.    Garage  is  shown  at   right 


Living   room    nails  (exterior)   are  grass  cloth   and  'interior)  are 
bleached  mahogany.  Floor  laid  with  two-foot  square  pan/net  oak 
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HOW   CLOSE?  ....  HOW  TO  CULTIVATE?  ....  WHEN   TO  WATE 


When  the  following  article  was  ncaring 
completion,  we  noticed  that  it  contained 
so  many  statements  contrary  to  gener- 
ally accepted  garden  lore  that  we  felt  we 
should  put  it  to  the  test  of  a  preview. 

We  called  in  a  group  of  men  we  knew  to 
be  antagonistic  to  all  "new  jangled" 
ideas.  Every  one  of  them  was  a  veteran 
dirt  gardener.  Each  had  learned  garden- 
ing by  gardening  and  was  inclined  to 
smile  at  the  new  Victory  gardeners  who 
"went  by  the  book."  In  fact,  we  had 
gardened  with  these  men  and  had  tried 
without  success  to  explain  the  impor- 
tance of  the  advances  and  changes  that 
scientific  tests  had  made  in  old  tech- 
niques and  gardening  methods. 

The  success  of  the  preview  indicates  that 
we  may  have  found  a  simple  and  dra- 
matic way  to  bring  advanced  gardening 
knowledge  to  the  amateur. 

One  of  our  scoffing  friends  ready  to  yell 
"theory!,  theory!"  throughout  the  per- 
formance, remained  to  gii'e  it  this  bit  of 
praise:  "I  have  been  gardening  blind- 
folded for  20  years  and  didn't  know  it." 

Any  gardener  who  goes  about  his  task 
without  a  clear  picture  in  his  mind  of  the 
root  system  of  the  plants  he  is  growing 
might  just  as  well  wear  a  blind-fold. 

Not  only  are  the  general  rules  of  garden- 
ing illuminated  by  a  glance  at  what  goes 
on  beneatli  the  soil,  but  I  lie  way  to  belter 
treatment    of    each    individual    plant    is 

outlined  in  specific  easy-to-understand 
and  unmistakable  detail. 

CULTIVATING 

Let's  look  at  the  picture  of  the  root  sys- 
tems in  connection  with  your  method  of 
cultivating  around   plants. 

Most  people  who  enjoy  gardening  like  lo 
"work"  the  soil. They  like  to  stir  it  up.  Id 
air    into    it.   To    them    the    hoc    and    the 

cultivator  are  symbols  of  gardening  vir- 
tues. Echoing  in  their  minds  are  such 
good  old  slogans  as  "a  thorough  cultiva- 
tion is  equal  to  two  irrigations,"  "spare 

the  hoe,  sparse  the  crop." 


Actually,  as  a  glance  at  the  pictures  of 
various  root  systems  proves,  deep  culti- 
vation is  generally  harmful. 

Tests  on  plantings  of  lettuce  and  corn, for 
example,  show  that  yields  are  materially 
reduced  by  deep  cultivation.  Numerous 
experiments  have  been  made  comparing 
yields  from  plots  cultivated  to  a  depth  of 


3  inches  and  those  scraped  to  a  depth  o 
V2  inch.  In  both  lettuce  and  corn  plant 
ings,  yields  averaged  more  than  20  pe 
cent  higher  in  the  shallow-cultivate 
plots  of  ground. 

Tests   on   root   growth   show   anothe: 
thing:   The  old  rule  of  deep  cultivatioi  * 
while  the  plant  is  small,  and  shallow  cul 


ll! 
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Although  root  systems  of  the  same  varieties  are  seldom  identical,  each  vegetable  ha 
its  individual  characteristics.  The  structure  of  the  soil,  its  depth,  and  the  irate 
and  nutrients  it  contains  all  influence  the  extent  and  the  density  of  the  root  si/stci 


Although  some  of  its  roots  extend  to  great  depths,  com  is  treated  as  a  shallow  rooti 
plant,  as  most  of  the  feeding  area  is  in  surface  lager.  Imagine  the  adjustment  Hint  tli 

full-grown  root  systems  must  make  m  shallow  soil,  crowded  into  closely  planted  ran 


,v 
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THE  ROOTS  ....  AND   YOU  WILL  SEE  THE  ANSWERS 


ition  when  mature,  is  not  altogether 
lie  on*  to  follow. 

i  picture  of  a  leaf  lettuce  plant  38 
\s  after  the  seed  was  SOWT1  (not  trans- 
ited) . 


>st  of  the  root  system  is  in  the  first  2 
lies  of  soil,  and  it  extends  almost  9 
lies  beyond  the  leaves  of  the  young 
•wing  plant. 

course  you  do  not  kill  the  plant  when 
l  trim  off  a  section  of  this  surface  root 
tern.  The  root  branches  at  the  point  it 
rut  and  in  most  cases  turns  downward, 
ltivation  to  a  depth  of  2  or  3  inches 
•ourages  deeper  root  growth. 


NORMAL  ROOT  GROWTH 


wever,  it  should  be  kept  in  mind  that 
top  layers  of  soil  are  the  richest  in 
trients.  They  are  warmer  and  better 
rated — as  well  as  better  drained, 
allow  cultivation — merely  scraping 
£  soil  to  remove  weeds — is  beneficial  to 
e  growth  of  lettuce,  corn,  cucumbers, 
eet  potatoes,  tomatoes,  and  all  mem- 
rs  of  the  cabbage  family. 
;eper  cultivation  can  be  practised  with 
as,  beans,  beets,  carrots,  turnips,  and 
ions. 

ie  root  system  of  every  vegetable,  ex- 
pt  the  onion,  is  so  extensive  and  fills 
e  soil  so  thoroughly  that  the  roots  take 
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up  water  before  it  can  evaporate.  Culti- 
vation to  establish  a  dust  mulch  to  pre- 
vent evaporation  is  of  doubtful  value. 
The  one  purpose  of  cultivation  should  be 
to  remove  weeds. 

If  you  find  that  cultivation  is  necessary 
to  break  up  a  compacted  soil  crust  after 
a  rain  or  an  irrigation,  you  had  better  try 
to  improve  the  structure  of  the  soil  by 
the  addition  of  humus  (manure,  etc.)  ,  or 
cover  the  soil  with  a  mulch  (straw,  saw- 
dust, etc.) . 

Regardless  of  the  reason  for  cultivation, 
keep  it  as  shallow  as  you  can. 

SPACING 

If  each  vegetable  were  given  all  the  space 
its  root  system  would  cover,  the  small 
Victory  garden  would  produce  few  vege- 
tables and  look  rather  barren. 

Fortunately,  many  of  our  vegetables  are 
harvested  in  an  immature  stage  and 
complete  development  of  a  root  system 
is  not  necessary.  For  this  reason  carrots, 
beets,  turnips,  and  other  root  crops  can 
be  crowded  into  small  areas. 
Also,  roots  adapt  themselves  to  changing 
environments.  The  tomato,  lettuce,  and 
cucumber  will  stand  restrictions  in  root 
areas  if  increases  in  nutrients  and  water 
are  given  to  compensate  for  the  area  loss. 
But  don't  go  too  far.  This  is  the  trick 
you  must  learn  in  crowding:  How  many 
plants  can  I  crowd  into  my  garden  with- 
out reducing  the  yield  per  plant  to  the 
point  where  the  total  yield  is  reduced? 
For  example,  you  can  see  that  if  corn 
were  spaced  to  allow  for  full  root  growth, 
the  row  would  be  spaced  6  feet  apart 
and  the  corn  spaced  6  feet  in  the  row. 
But  such  spacing,  although  it  might  pro- 
duce larger  plants,  would  not  yield  many 
ears  per  foot  of  row.  We,  therefore,  cut 
down  the  distance  between  plants  until 
the  competition  between  root  systems 
approaches  the  point  where  it  endangers 
the  production  of  ears  on  all  of  the 
plants. 

Tests  show  that  the  distance  between 
rows  should  not  be  less  than  30  inches 


and  the  distance  between  plants  in  the 
row  not  less  than  6  inches. 

Allowing  corn  to  grow  closer  sets  up  an 
impossible  situation  in  the  root  zone. 
The  soil  cannot  hold  enough  water,  nu- 
trients, or  roots  to  support  the  plants. 
(Competition  for  sunlight  is  also  in- 
creased in  crowded  plantings.) 


LANTS6"AWiW 
ROWS  30APASHT 


Root  habits  are  safe  guides  for  inter- 
planting — much  safer  than  size  of  the 
tops  of  the  plants. 

A  shallow-rooted  row  of  lettuce  will  get 
along  much  better  alongside  a  row  of 
peas  or  beans  than  it  will  beside  a  row 
of  corn.  Alternating  rows  of  lettuce  and 
root  crops  will  give  lettuce  a  better 
chance  than  if  it  is  forced  to. compete 
with  its  own  kind  in  a  small  area. 
Obviously,  head  lettuce,  because  it  is  not 
picked  when  as  immature  as  leaf  lettuce, 
must  be  given  more  room. 


How  knowledge  of  root 
helps    in    irriyaf 
gardeiix  will  be 
See  page  58  jo 


growth  habits 
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uow  to  cool  down 


Your  Summer  Garden 
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blues   and    lavenders,  especially   whntr 
combined  with  white  or  lemon  yellowe 
These  colors  also  produce  an  illusion  Lc 
distance   and   space.    (Hot  colors — rainis 
and  oranges — have  the  opposite  efTed^. 
They  make  your  garden  seem  smaller  t. 
Blues  are  most  effective  when  planted 
various  hues,  shades,  and  tones  makii 
a  gradation  of  color,  rather  than  in  lar|  _ 
masses  or  blocks  where  one  shade  or  hi  ■ 
predominates.  When  planting  delphii  «■ 
urns,  for  instance,  choose  varieties  sha  | 
ing  from  light  to  deep  blues. 


herever  the  hot  rays  of  the  July  sun 
are  not  strained  through  ocean  fogs,  they 
have  a  habit  of  encouraging  "hot"  flow- 
ers. Probably  you  can  remember  seeing, 
along  a  blistering  hot  street,  plantings 
"peppered"  with  Red-hot  Pokers,  Fire- 
brand salvias,  and  red  and  orange  cannas 
and  zinnias. 

Now  we  have  nothing  against  Firebrand 
salvias  or  zinnias  or  any  of  the  orange 
and  red  blooms  that  thrive  under  the 
.summer  sun.  But  they  should  be  planted 
where  they  don't  make  hot  spots  seem 
hotter. 

Summer  clothing  and  summer  house  fur- 
nishings are  not  the  only  things  that 
come  in  cool  colors — blues,  greens,  soft 
yellows,  and  white.  Remember  that  when 
planting  your  summer  garden  this  month 
and  next.  With  the  right  choice  of  plant 
material  you  can  "cool  down"  your 
garden  almost  as  effectively  as  with 
water  and  shade. 

In  fact,  in  the  summer  gardens  which 
we  have  planned  here  for  warm,  dry 


climates,  an  effect  of  coolness  is  actually 
achieved  without  the  benefit  of  shade. 
A  garden  may  be  in  full  sun,  its  borders 
backed  by  white  walls,  its  patio  or  ter- 
race rarely  touched  by  breezes — yet  it 
can  be  wonderfully  tempered  merely  by 
the  use  of  cool  colors. 


LAVENDER 

MICHAELMAS  DAISIES 


IAVENDER  AND 
WHITE  PETUNIAS 


BLUES  AND  LAVENDERS 
Gardeners  in  search   of  a  cool  summer 
garden  will  find  their  strongest  allies  in 


BLUE  AND  WHITE 

If  you  plant  flowers  which  have  capture  ,„ 
the  blue  of  the  ocean  and  the  snowine 
of  its  whitecaps.  your  garden  can  be  co 
to  the  eye  on  the  hottest  summer  day 
Heavenly  Blue  Morning  Glory  will  gi\  » 
you  a  clear,  sky-blue  background  in  tl 
early  morning,  but  will  be  faded  by  mi<  I 
day.  A  better  choice  would  be  the  pel 
ennial  morning-glory  (Ipomuea  I.carii 
though  its  deeper,  purplish-blue  flowe 
are  not  as  appealing.  Or,  if  you   wai 
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fl  ill  I  II  in  Central  California 
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Wise  gardeners  will  regard  March  as  the 
last  month  in  their  winter  gardening  sched- 
ule. Bare  root  plants,  particularly  deciduous 
fruits,  grapes,  cane  berries,  and  roses  should 
be  planted  without  delay.  Strawberries  can 
also  be  planted  in  March. 

Azaleas,  camellias,  daphnes,  rhododendrons, 
and  other  ornamental  evergreen  shrubs  can 
.still  be  planted.  In  warm  sections,  however, 
particular  attention  should  be  given  to  the 
watering  both  during  and  after  planting,  to 
prevent  drying  out  of  the  roots.  Mulches  will 
also  be  beneficial. 

Vegetables 
Wet,   slow-drying   ground    in    low-lying    sec- 
tions in.i .  delay  sowing  of  spring  vegetable 
crops,  but  it  will  be  possible  to  set  out  plants 
of  cabbage,  onions,   lettuce,   and   any   hardy 

crops  that  have  been  started  in  flats. 


In  most  sections  of  California,  March  is  an 

ideal  month  in  which  In  start  succession  sow- 
ing of  root  and  other  crops  for  late  .spring 
and  summer  harvests.  If  you  sow  beets,  car- 
rots, radishes,  and  turnips  every  9  weeks  from 

March  Ifi  to  May  \!>,  you  will  be  assured  of 

a  steady  supply  of  these  vegetables  through- 
out  the  coming  summer  and  until  your  late 
summer  sowings  arc  ready  to   harvest   in   the 
late  fall. 
Head   and   leaf  lettuce  seed  can   be  sown    in 

i  lie  open  ground,  or  plants  started  indoors 

can  be  set  out.  Lettuce  crops  sown  during  the 

latter  part  of  the  month   (except  m  coastal 

sections;  may  necil  some  protection  from  hot 
afternoon  sun  in  their  mature  stages,  In  the 
interior  valleys,  even  with  some  protection, 
yOU  max  have  trouble  growing  head  lettuce 
It  will  be  best  to  gTOW  loose  leaf  varieties  for 
the  most  pari  in  these  sections. 
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Standard,  or  late  varieties  of  onions  shod 
be  sown  this  month  for  late  summer  harves 
and  winter  storage. 

If  von  want  celery  and  celeriac  for  fall  ill 
winter  use,  sow  seed  in  flats  this  month;  bo  I 
are  slow-growing. 

Peas  and  spinach  can  lie  sown  safely  aloi 
the  coast.  Where  spring  heal  comes  earl 
[ieas  should  not  be  sown  later  than  March  I 
In  interior  sections,  New  Zealand  spinac 
mustard,  and  Swiss  chard  arc  preferred 
spinach,  vv  Inch  bolts  to  seetl  in  warm  v\  cat  lie 
Another  excellent  source  of  summer  gresj 
for  warm  sections  is  collards,  a  member  of  tl 
cabbage  family. 

Other  crops  you  can  sow  or  plant  this  inont 
arc  endive,  chives,  leeks,  onion  sets,  and  kill 

Seed  of  tomatoes,  peppers,  and  cggplan 
sow  n  tins  month  will  produce  plants  read]  I 
set  out  in  late  April  or  early  May.  It  is  sti 
earl]  I"  Bel  out  plants  of  these  crops  in  mo 
sections  of  Central  California. 

If   you    want    an    early    crop    of    cucumber 
mi  Ions,    and    sipiash,    start    them    indoors 
pots.  You  can  plant  them  In  the  open  gTOUl 

later  this  month  if  von  protect  them  with  In 

caps.  Later  this  mouth  ,v an  also  sow   I  in 

ami  pole  beans,  and  corn.  There  is  no  U 

vantage    m     planting    these    crops     until    tl 
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te.  there  a  the  Silver  Lace  Vine,  with 
te.  foamy  billows  of  bloom  (hiring 
mcr.  This  vine  ia  unsurpassed  for 

•nnt;    old    buildings,    fences,    arbors. 
pergolas.  It  grows  rampantly,  how- 
•.  and  needs  some  restraint. 


WHITE  MERMAID  ROSE 


ITE  PETUM1AS  OR  DlftNTHUS  |  ">> 


I   WINDER,   GRAY,    AND   WHITE 

lie,  effecth  e,  and  fragrant  is  a  plant  - 
14  English  or  French  lavender  (t  lif- 
er is  green-leafed  and  blooms  most 
the  year),  white  marguerites,  and 
nder  lor  purple)  and  white  petunias 
verbenas.   The  glossy-leafed,  large. 

imv  white,  single  rose  Mermaid 
a<li<allv  evergreen)  would  make  a 
d  background,  though  a  white-flow- 
1  jasmine,  or  almost  any  good  ever- 
■n  vine  might  be  used.  A  hedge  of 
ught-resisting,  soft  gray  Teucrium 
Hcans  or  silvery  gray  Leucophyllum 
mum  would  be  even  better  in  hot, 
areas. 

'   the    lavender   and    white    drive    or 
e  border  planting,  the  spiky-flowered 


Chaste  Tree  (  Viler  Aymis-casius)  or  one 
of  the  finer  forms  of  the  Butterfly  Bush 
(Buddleia  variabilis)  might  be  used  for 
height.  If  one  preferred  white,  the  giant 
Matilija  Poppy.  Romvcya  Coultcri 
White  (loud,  which  revels  in  warmth, 
would  be  a  good  choice.  (It  is  greedy 
once  established,  however.)  The  Mexi- 
can Hush  Salvia  (Salvia  leucantha),  with 
purple  and  white  chenille-like  flowers  in 
tall  spikes,  will  also  stand  almost  any 
amount  of  heat.  In  the  foreground, 
sturdy,  low-growing,  long-blooming 
while  or  yellow  Sun-Roses  (helianthe- 
mums)  will  bloom  nine  months  out  of 
I  he  year. 

For  the  small  garden  in  which  a  four-  or 
five-foot  border  is  the  limit,  we  suggest 
the  following  lavender  and  white  plant- 
ing: lavender-blue  salvia  (S.  farinacca) 
or  the  true  blue  S.  I'itr/icri;  white  annual 
phlox  or  petunias;  and  Ageratum  Midget 
Mine  or  Nierembergia  kbppomanica.  As 
a  substitute  for  salvia,  you  can  use  blue 
or  lavender  larkspur.  Larkspur  can  also 
be  effectively  grown  in  pots  for  patios 
and  terraces. 

SOFT  YELLOWS 

Soft,  lemony  yellows  are  also  invaluable 
in  the  summer  garden.  There  are  a  few 
plants  witli  flowers  in  that  elusive  shade 
which  borders  on  chartreuse-green.  One 
such  plant  is  the  annual  Canary  Bird 
Vine  (Tropaeolum  peregrinum),  a  close 
relative  of  the  nasturtium,  which  has 
canary-yellow  flowers  with  a  green 
curved  spur.  Another  is  the  Canary  Bird 
Bush  (Crotolaria  agatiflora)  which 
thrives  in  warm,  sunny  regions  though  it 


enjoys  some  summer  watering.  This 
shrub  grows  loosely  and  gracefully,  and 
is  usually  grown  in  an  open  position, 
though  its  color  and  form  are  accentu- 
ated by  a  background. 


Beautiful  soft  yellows,  are  found  among 
day  lilies.  Two  of  the  finest  hybrids  are 
Hyperion  and  Mrs.  H.  W.  Wayman. 
Among  bulbous  plants,  the  Eureka 
eanna,  which  has  white  flowers  with  soft 
yellow  centers  is  excellent  where  height 
is  wanted..  Another  bulbous  plant  which 
should  be  freely  used  in  such  a  garden  is 
the  gladiolus.  There  are  many  white,  soft 
yellow,  or  creamy  colored  varieties. 

CONTRAST 

Since  white  or  yellow  lack  vitality  with- 
out some  other  color  for  contrast,  clear 
blues,  lavenders,  or  light  purples  should 
be  introduced.  Choose  plants  from  the 
foregoing  lists — any  of  them  will  give  a 
predominantly  white  or  yellow  garden 
the  clean,  vital  touch  it  needs  to  be  com- 
pletely satisfying. 


und  warms  up  and  the  weather  becomes 
re  settled. 

Annuals 

roll  planting  of  half-hardy  annuals,  such 
Igeratum,  dianthus,  petunias,  phlox,  and 
riglossis,  is  preferable  to  later  planting,  for 
these  flowers  do  better  when  established 
ore  warm  weather.  Phlox  and  salpiglossis 
best  when  sown  directly  in  the  ground, 
this  method  requires  especial  care  to 
vent  drying  out  of  the  seedlings  or  wash- 
by  rains  or  watering. 

not  plant  asters,  marigolds,  zinnias, 
lOnias,  and  other  tender  annuals  until  the 
■und  begins  to  warm  up.  (These  are  the 
•ver  equivalents  of  warm  season  vegeta- 
s.)  Sow  the  seed  of  these  annuals  in  flats 
s  month. 

mmer-blooming  varieties  of  sweet  peas  will 
well  if  planted  in  coastal  sections  during 

irch.  If  planted  in  interior  sections,  they 

>uld  have  a  half-shaded  position.  Keep 
mg-blooming  sweet  peas  picked  and  thor- 

ghly    watered    during    stretches    of    dry 

ather. 

teresting,  less-known  annuals  worth  trying 
:  Sanvitalia  prorumbens,  saponaria.  collin- 
.  la\  atera  (mallow ) .  matricaria  (Fever- 
v),  and  leptosyne   (Sea-Dahlia). 


Bulbs 

Tuberous  begonias  can  be  set  out  except  in 
the  coldest  sections.  Give  them  a  shaded  or, 
preferably,  a  half  shaded  position.  It  is  a 
good  idea  to  pot  a  few  tubers  to  use  as  fillers. 
See  last  month's  check  list  for  the  correct 
potting  compost. 

Continue  planting  gladiolus  for  succession  of 
bloom.  Spray  earljer  planted  gladiolus  to  pre- 
vent attacks  by  thrips.  Use  a  spray  made 
from  1  ounce  of  tartar  emetic,  2  ounces  of 
brown  sugar,  and  3  gallons  of  water.  This 
should  be  applied  at  intervals  of  2  weeks, 
from  the  time  the  plants  are  6  inches  high 
until  they  begin  to  bloom. 
Plant  dahlias  beginning  this  month.  The  sup- 
ply of  tubers  is  limited  this  year,  so  place 
your  orders  early. 

Chrysanthemums 

Cutting's  can  be  made  of  chrysanthemums 
this  month.  Use  the  tips  of  the  new  growth. 
Make  them  about  4  inches  long,  and  place 
them  in  a  box  or  pot  of  sand.  You  can  also 
divide  the  plants,  using  strong  divisions  from 
the  outside  of  the  clump. 

Pelargoniums 

March  is  a  good  month  for  planting  gerani- 
ums (zonal  pelargoniums)  and  Martha  Wash- 


ington geraniums.  Both  are  good  bedding 
plants.  The  Martha  Washingtons  should  be 
planted  in  full  sun  in  coastal  sections,  and  in 
half  shade  inland. 

Fuchsias 

Fuchsias  are  now  ready  for  planting.  There 
are  many  new  varieties  available,  some  of 
them   in    soft  pastel   shades. 

Pruning 

The  only  pruning  necessary  on  azaleas  and 
camellias  is  the  removal  of  the  faded  blos- 
soms and  dead  wood. 

Cut  back  acacias  which  have  finished  bloom- 
ing. The  same  treatment  can  be  given  flower- 
ing almonds  and  peaches. 

Geraniums, fuchsias,  heliotrope,  lantanas,  and 
similar  tender  plants  can  l>e  pruned  safely 
later  this  month. 

Pest    Control 

Resolve  to  begin  a  regular  spray  program 
this  month  to  keep  your  garden  free  from 
serious  attacks  by  pests  and  diseases.  Keep 
on  hand  an  ample  supply  of  a  good  all-pur- 
pose spray  and  go  over  your  garden  one  r  ;i 
week  or  every  ten  days.  The  spra.v  you  use  is 
not  as  important  as  the  thoroughness  and 
regularity  with  which  it  is  applied. 
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Creamed  Lobster  Sandwiches.  Make  white 
sauce;   add   seasonings,   Sherry,   lobster 


Toast  bread  on  one  side;  spread  lobster 
mixture  on  untoasted  side;  add  cheese 


Place  on  cookie  sheet  and  bake  in  a  hot 
oven  10  minutes;  brown  under  the  broiler 


Sen  e  garnished  with  parsley.  Chicken, 

crab,  or  shrimp  could  replace  lobster 


Send  your  favorite  in-tune-with-the-times  recipes  to  Sunset  Magazine.  For  each 
one  used,  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  before 
it   appears — first   by   the   contributor,   and  secondly   by   Sunset's    Foods   Editor. 


CREAMED    LOBSTER    SANDWICHES 


Remember  this  recipe  when  you  want 
an  easy  and  delicious  luncheon  or  supper 
dish.  It  can  be  prepared  well  ahead  of 
time,  and  then  baked  at  the  last  minute. 

3  tablespoons  butter  or  margarine 
14    cup  flour 

1    cup  milk 

Salt,  pepper,  and  paprika  to  taste 
1    tablespoon  Sherry 
1    (6-oz.)  can  lobster,  or  1  cup  fresh  lobster 

4  thick  slices  white  or  whole  wheat  bread 
Vb   to  Vl  cup  grated  cheese 

Melt  butter  and  stir  in  flour;  add  milk 
gradually,  stirring  constantly;  continue 


cooking  and  stirring  until  mixture  is 
thick  and  smooth.  Season  sauce  to  taste 
with  salt,  pepper,  and  paprika;  add 
Sherry  and  lobster.  (A  few  canned 
mushrooms  are  good  here,  too.)  Toast 
slices  of  bread  on  one  side;  spread  lobster 
mixture  on  untoasted  side;  sprinkle  with 
grated  cheese.  Bake  in  a  hot  oven  (-125°) 
about  10  minutes,  then  place  under  the 
broiler  for  a  second  to  brown.  Serve 
garnished  with  parsley.  Serves  4.  Crab, 
shrimp,  or  chicken  would  be  equally 
good  in  place  of  the  lobster. — H.  C.  D., 
Oakland,  Calif. 


WALNUT   TORTE 


Here's  a  dessert  that's  a  cross  between  a 
cake  and  a  pie!  When  baked,  the  egg- 
crumb-walnut  mixture  has  a  chewy  con- 
sistency and  rich  flavor  that  is  highly 
flattered  by  the  addition  of  tart  jam  or 
jelly  and  one  of  the  toppings  suggested 
below. 

3   eggs,  yolks  and  whites  separated 
1    cup  sugar 

1    cup   fine  graham  cracker  crumbs 
V2   cup  finely  chopped  walnuts 
Dash  of  salt 

Beat  egg  whites  until  stiff  but  not  dry; 
carefully  stir  in  well-beaten  egg  yolks. 
Mix  sugar,  crumbs,  nuts,  and  salt  to- 
gether;   fold    slowly    into   egg   mixture. 


Pour  into  a  greased  9-inch  pie  plate  and 
bake  in  a  slow  oven  (325°)  for  35  to  40 
minutes.  Let  cool  in  pan. 

When  cool,  spread  with  tart  jelly  or  jam 
and  top  with  whipped  cream  or  vanilla 
ice  cream,  or  with  cream  cheese  beaten 
to  a  fluff  with  a  little  milk  and  sweetened 
to  taste  with  confectioners'  sugar.  Or, 
top  with  a  meringue  made  by  beating  2 
egg  whites  until  stiff  and  then  gradually 
beating  in  2  tablespoons  powdered  sugar; 
bake  in  a  moderate  oven  (350°)  alxuit 
15  minutes,  or  just  long  enough  to  brown 
the  meringue;  cool  thoroughly  before 
serving.  Serves  8. — F.M.B.,  Piedmont , 
Calif. 


TUNA    SURPRISE 


Other  kinds  of  cooked  or  canned  fish  can 
be  substituted  for  the  tuna  here.  Crab 
and  salmon  are  especially  good. 

4   slices  bread,  crusts  removed 

1    (7  oz.)  can  (about  1  cup)  tuna,  flaked 

1    cup  (or  more)  grated  cheese 

4   eggs 

3   cups  milk,  scalded 

Salt,  pepper,  and  Worcestershire  sauce 
to  taste 


Lay  bread  in  the  bottom  of  a  greased 
casserole;  add  tuna  and  y%  cup  grated 
cheese.  Beat  eggs  slightly;  pour  milk 
slowly  over  eggs;  add  seasonings.  Pour 
egg-milk  mixture  over  tuna;  top  with  re- 
maining grated  cheese.  Set  casserole  in  a 
shallow  pail  of  hot  water  and  hake  in  a 
moderate  oven  (350°)  about  50  minutes, 
or  until  custard  is  firm.  Serves  (>. — 
S.C.A..  Heal  lie. 


NOODLE    SQUEAL 


Translated,   "Noodle   Squeal"   means   a 

casserole  dish  featuring  noodles  and 

sausage  halls,  with  just  the  right  ;i>\<\c>\ 
ingredients  to  give  it  a  flavorful  per- 
sonality. 

1    (6  oz.)  package  noodles 
1    pound  sausage  meat 
1    small  onion,  chopped 
1    green  pepper,  chopped 
1    (IOVj  oz.)  can  tomato  soup 
Salt  and  pepper  to  taste 
V2   cup  grated  cheese  or  buttered  bread 
crumbs 
Cook    noodles    in    boiling,    salted    water 


until  tender;  drain  and  rinse  with  cold 
water.  Shape  sausage  meat  into  small 
halls;  pan-broil  in  hot  skillet  about  10 
minutes,  pouring  oil'  fat  as  it  accumu- 
lates. Saute*  onion  and  green  pepper  in  2 
or  3  tablespoons  sausage  drippings  until 
tender.  Combine  noodles,  sausage  halls, 

onion,  green  pepper,  soup,  and  season- 
ings; turn  into  a  greased  casserole  and 
lop  with  grated  cheese  or  buttered  bread 

Crumbs.  Hake  in  a  moderately  hoi  oven 
(375'  )    for  25  or  30  minutes,  Serves  (i 

/•:.//..  Bdlflower,  Calif. 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


'bis  is  the  tenth  in  a  series  of  articles  to 
U  you  about  the  many  and  diverse  ways 
tod  soup  can  help  you  create  more  interest- 
ig  meals,  and  to  acquaint  you  with  our 
•tstern-made  Rancho  Soups. 

SUNNYVALE  PACKING  CO. 

We  have  prepared   a  book  on  soup 

JOkery.  Within  the  48  gaily  illustrated 
ages  of  this  book  we  have  dealt  with  such 
jbjects  as: 

How  to  Make  Soup  Stock  — 

in  the  classic  manner 
How  to  Make  Soup  Stock  — 

from  leftovers 
Seven  Famous  Soup  Recipes 
How  to  Make  Hearty  Soups 
Secrets  of  Making  Cream  Soups 
How  to  Use  Soup  as  an  Ingredient 
in  Cooking 

he  very  idea  of  a  soup  company  telling 
ou  how  to  make  your  own  fine  soups  may 
eem  strange  to  you.  It  isn't  really.  The 
lore  you  know  about  the  whole  fascinating 
ubiect,  the  more  you'll  appreciate  the  ver- 
atility  of  soup  as  a  staple,  the  sophistication 
oup  can  give  a  meal  when  you  want  some- 
hing  special. 

Jut  more  important,  we'd  like  to  introduce 
'ou  to  a  streamlined  branch  of  cooking 
vhich  may  be  new  to  you.  This  deals  with 
he  use  of  soups  in  preparing  all  kinds  of 
)ther  flavorsome  foods  —  from  scrambled 
;ggs  to  chicken  timbales.  It's  really  a  new 
rhapter  in  western  cooking. 


Soup  and  Fish 

To  illustrate,  take  the  use  of  soup  in  the 
preparation  of  fish  dishes.  Soup  adds  so 
much  personality  to  fish  dishes  that  once 
you  try  out  a  recipe  or  two  you  can't  resist 
inventing  new  ones.  There's  an  affinity  be- 
tween the  bland  flavor  of  fish  and  the 
sharper  flavors  of  Rancho  condensed  vege- 
table soups  that  can't  be  approached  by  the 
combination  of  fish  and  white  sauce. 

The  words  "baked  filet  of  sole,"  "baked 
striped  bass"  automatically  suggest  Rancho 
Tomato  Soup.  Tuna  casserole  dishes  rise  to 
new  heights  when  Rancho  Asparagus  Soup 
is  used  in  their  preparation.  Substitute  a 
combination  of  cream  soups  for  cream  sauce 
in  scalloped  fish  dishes,  and  you  discover 
some  of  the  magic  of  soup  cookery. 

This  month  we  are  giving  you  two  recipes 
from  this  new  book  which  will  illustrate 
the  "magic"  even  better. 


SALMON   LOAF 

1  (No.  1  tall)  can  salmon 

or  2  cups  flaked,  cooked  salmon 
IV2  cups  soft  bread  crumbs 
1  cup  chopped  celery 
3  tablespoons  minced  onion 
3  tablespoons  chopped  parsley 
Salt  and  pepper  to  taste 
Vi  cup  Rancho  Pea  Soup 

1  tablespoon  vinegar 

2  eggs,  well  beaten 

Combine  all  ingredients  and  mix  well. 
Turn  into  a  greased  loaf  pan  and  bake 
in  a  moderately  hot  oven  (  375°  )  about 
one  hour.  Serve  with  a  Cream  of  Pea 
Sauce  made  by  combining  1  ( lO1/^02) 
can  Rancho  Pea  Soup  and  1  cup  med- 
ium white  sauce  and  adding  1  or  2 
chopped  hard-cooked  eggs.  Serves  6. 


Soup  and  Meat 

That  soup. can  lend  character  to  all  manner 
of  meat  dishes  is  proved  by  a  number  of 
tempting  recipes  in  this  new  book  and  such 
suggestions  as: 

•  BAKED  LAMB  SHANKS.  Rub  lamb 
shanks  with  garlic,  brown  in  hot  fat,  and 
bake  in  Rancho  Tomato  Soup.  Pork  chops 
benefit  from  a  similar  treatment.  Both 
should  be  baked  in  a  covered  casserole. 

•  EPICUREAN  HASH.  Corned  beef 
hash  becomes  epicurean  when  it  is  moist- 
ened with  chicken  s.oup. 

•  MEAT  PIE  STARTER.  Use  Rancho 
Vegetable  Soup  as  a  starter  for  a  meat  pie. 
It  stretches  leftovers  beautifully. 


FISH  TIMBALE  RINGS 

2  cups  soft  bread  crumbs 

1  pound  raw  halibut,  cod  or  sea  bass 

2  eggs — yolks  and  whites  beaten  separately 

1  cup  Rancho  Tomato  Soup 

2  tablespoons  chopped  parsley 

Salt,  pepper,  and  celery  salt  to  taste  • 

Soak  bread  crumbs  in  water  for  a  few  min- 
utes; squeeze  dry.  Remove  all  bones  from 
fish,  and  put  fish  through  meat  grinder  with 
the  bread  crumbs;  add  well-beaten  egg 
yolks,  soup,  parsley,  and  seasonings ;  fold 
in  stiffly-beaten  egg  whites.  Pour  into  a 
greased  ring  mold,  set  in  a  shallow  pan  of 
hot  water,  and  bake  in  a  moderate  oven 
(350°)  about  one  hour  or  until  firm.  Un- 
mold  and  fill  center  of  ring  with  Holland- 
aise  sauce  or  cream  sauce.  Or  fill  ring  with 
a  vegetable  (such  as  peas  or  potato  balls) 
and  pass  the  sauce.  Serves  6. 


Our  Soup  Secret 

The  secret  of  how  we  make  Rancho 
soups  so  good,  and  yet  are  able  to  sell 
them  for  so  much  less  than  other  qual- 
ity soups,  is  really  no  secret  at  all. 
For  we  put  Rancho  kitchens  in  the 
heart  of  a  sunny,  western  valley  — 
where  warm  days  and  rich  soil  pro- 
duce some  of  the  finest  vegetables 
grown.  And  because  Rancho  kitchens 
are  so  much  nearer  western  grocers, 
we  save  on  freight  costs.  We  pass  this 
saving  on  to  you  every  time  you  Reach 
for  Rancho. 


When  you  buy  Rancho  Soup,  look  for  the 
government  seal  of  inspection  on  every 
gleaming  black  and  yellow  label.  It's  your 
assurance  that  Rancho  ingredients  are  al- 
ways of  the  best,  and  Rancho  standards  of 
making  the  highest. 


Tune  in  to  Rancho  Newt  every  Satur- 
day evening  at  10:00  o'clock.  NBC 
Pacific  Coast  Network. 


Send  for  "Soup  Cookery" 

—  a  48-page  Book  of  Tempting  Soup  Recipes  and  Ideas 

RANCHO  SOUPS 
Sunnyvale  Packing  Co. 
Sunnyvale,  California 

I  am  enclosing  10c  to  cover  the  cost  of  mailing  mc  your  new  book, 

"Soup  Cookery." 

NAME 


ADDRESS- 
STATE 


L. 


Uch     1944 
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Brownie  Cakes.  Combine  ingredients  as 
directed,  and  stir  mixture  with  a  fork 


Last,  add  the  y<i  cup  boding  water  and 
beat  mixture  vigorously  for  A  minutes 


Turn  into  greased  muffin  tins  and  bake 
in  moderate  over  (350° )  20  to  SO  minutes 


When  calces  are  cool,  dust  with  confec- 
tioners' sugar  or  ice   them  as   desired 


r 


BROWNIE    CAKES 


These  little  cakes  are  so  easy  to  make 
that  they're  especially  recommended  for 
junior  cooks.  But  the  whole  family  will 
enjoy  eating  them! 

l'/2   cups  sifted  all-purpose  flour 
V2   cup  cocoa 

1    teaspoon  baking  powder 
V2   teaspoon   baking  soda 

1    teaspoon  salt 
Vl   cup  chopped  nuts 

1    cup   sugar 
V2   cup  shortening 

1    egg,  unbeaten 
V2   cup  milk 

1    teaspoon  vanilla 
V2   cup  boiling  water 

Mix  the  flour,  cocoa,  baking  powder, 
soda,  and  salt  together:  sift  into  a  large 
bowl;  add  nuts,  sugar,  shortening,  egg, 
milk,  and  vanilla.  Stir  mixture  with  a 
fork  so  that  shortening  is  broken  into 


small  bits.  Last,  add  boiling  water  and 
beat  vigorously  for  3  minutes.  Pour  into 
greased  muffin  tins,  or  paper  baking 
cups,  filling  them  two-thirds  full.  Bake 
in  a  moderate  oven  (350°)  for  20  to  30 
minutes,  or  until  the  surface  will  spring 
back  when  pressed  lightly  with  the 
finger.  When  cool,  sprinkle  a  little  con- 
fectioners' sugar  over  the  tops,  or  ice  as 
desired.  Makes  24  small  cakes. — G.C.D., 
Menlo  Park.  Calif. 


SUNDAY    NIGHT    SUPPER 

-^Creamed  Lobster  Sandwiches 

Tomato  Aspic  Ring 

filled  with 

Vegetable  Salad 

Olives  Pickles 


Baked  Rhubarb 


^Brownie  Cakes 


LIMA    BEAN    CASSEROLE 


This  is  an  easy  dinner-in-a-dish.  A  vege- 
table salad  and  hot.  crusty  rolls  go  well 
with  it. 

1    cup  dried  lima  beans 
Va    pound  salt  pork,  diced 
1    cup  shredded  raw  carrots 
1    small  onion,  thinly  sliced 
1    tablespoon  butter  or  margarine 

Salt  and  pepper  to  taste 
1    cup  tomato  juice  (approximately) 

Wash  beans  and  soak  in  cold  water  over- 


night; cover  and  cook  slowly  in  the  soak- 
ing water  for  about  l1/^  hours,  or  until 
beans  are  tender.  Fry  salt  pork  slowly 
until  crisp  and  brown;  drain  on  absorb- 
ent paper.  Combine  beans,  pork,  carrots, 
onion,  butter,  and  seasonings;  turn  into 
a  greased  casserole;  add  enough  tomato 
juice  to  half  fill  dish.  Cover  and  bake 
in  a  slow  oven  (325°)  about  40  minutes, 
or  until  carrots  are  tender.  Serves  4. — 
H.S.A.,  Carson  City.  Nev. 


SPINACH    AND    EGGS    AU    GRATIN 


Baked  in  individual  casseroles,  this  is  a 
good  dish  to  serve  in  the  center  of  a 
vegetable  plate.  Incidentally.  Swiss 
chard  can  be  substituted  for  the  spinach. 

3  cups  chopped,  cooked  spinach 
5  or  6  hard-cooked  eggs,  sliced 
2   cups  well-seasoned  medium  white  sauce 

(made  with  Va  cup  each  fat  and  flour, 

and  2  cups  milk) 

2  tablespoons  tomato  catsup  or  chili  sauce 

3  or   4  tablespoons  grated  cheese 
Va    cup  buttered  bread  crumbs 


Put  spinach  in  a  greased  casserole  or 
individual  casseroles;  top  spinach  with 
sliced  eggs;  add  catsup  to  white  sauce 
and  pour  sauce  over  eggs.  Sprinkle  with 
grated  cheese  and  bread  crumbs.  Bake  in 
a  moderately  hot  oven  (37.r>°)  just  long 
enough  to  heat  thoroughly,  If  desired. 
place  under  the  broiler  a  second  to 
brown  the  top  before  serving.  Serves  (i. 
— C.  E.  /''..  Stockton.  Calif. 


SWEDISH    MEAT    BALLS 


If  you  want  to  turn  a  pound  of  ground 
beef  into  party  laic,  try  these: 

1  pound  ground  beef 
Va  cup  cracker  crumbs 
Va   cup  milk 

Salt  and  pepper  to  taste 

2  tablespoons  flour 

1    tablespoon  oil  or  bacon  drippings 
1    (lO'/j  oz.)  can  consomme  (or  1  '/3  cups 
well-seasoned  beef  stock) 

Combine  meat,  crumbs,  milk,  and  sea- 
sonings; shape  mixture  into  small  balls 

about  the  size  of  marbles.  Roll  balls  in 
(lour  and  brown  in  oil  or  bacon  drippings, 
Add  consomme,  and  bake,  uncovered,  in 


a  moderately  hot  oven    (37.r>n)    for  30 

minutes.  (The  addition  of  1  i  cup  white 
wine  with  the  consomme  is  a  delicious 
variation.)  Serves  4. — II. A..  San  Fran- 
cisco. 


MARCH     DINNER 

•  Swedish  Meat  Balls 

Broccoli  '-'' 'I  Ki«  -■ 

Mixed  Green  Salad  with  Artichoke  Hearts 
Hot  Rolls 
* W.iIiihi  Torte 
Coffe. 
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S    I  I    N    ,H 


XES,  she's  mighty  proud,  and  for  a 
good  reason.  You  see,  practically  every 
plane,  ship  and  weapon  produced  here 
in  the  West  is  made  with  the  aid  of  gas 
fuel.  And  every  man  and  woman  in  gas 
company  plants  and  offices  is  a  home 
front  soldier,  serving  America  as  well  as 
your  community  and  you.  They,  too,  fight 
for  freedom.  •  It's  easy  to  lose  sight  of 
this  fact  because  the  low-cost  gas  con- 
veniences in  modern  homes  are  taken 
for  granted.  We  bask  in  the  comfort  of 


gas  heating . . .  cook  effortlessly  with  the 
quick  blue  flame  of  the  CP  {Certified 
Performance}  gas  range  .  .  .  summon 
hot  water  at  the  mere  turn  of  a  faucet . . . 
serenely  entrust  point-precious  food  to 
the  silent  gas  refrigerator.  Yet  few  fam- 
ilies are  fully  aware  of  the  vast  indus- 
try behind  this  steady  flow  of  gas  .  .  . 
nor  of  the  fact  that  it  supplies  a  basic 
raw  material  for  essential  war  production 
— dependable,  controllable  heat! 
THE  PACIFIC  COAST  GAS  ASSOCIATION 


Gas  is  a  vital  war  fuel.  Use  it  wisely.  Avoid  even  the  slightest  waste. 


SERVING       THE       WEST 


IN       WAR       AND       PEACE 


urch     1944 
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PRECISION  WITH   DOUGH 

We  would  like  to  single  out  for  her  con- 
tribution to  the  science  of  cooking  the 
sensitive  soul  somewhere  in  the  U.  S. 
Dept.  of  Agriculture  who  determined  by 
a  series  of  tests  that  baking  powder  bis- 
cuit dough  should  be  given  18 — no  more, 
no  less — strokes  of  kneading.  This  was 
the  experiment: 


Three  batches  of  dough  were  prepared 
by  the  same  recipe  (3  cups  sifted  flour, 
4  teaspoons  baking  powder.  1  teaspoon 
.salt,  *4  cup  fat,  and  1  cup  milk)  .  The  in- 
gredients were  stirred  together  in  the 
bowl  just  until  moistened,  then  turned 
out  on  the  board.  The  first  batch  was  not 
kneaded  at  all,  just  quickly  rolled  out, 
cut,  and  baked.  The  resulting  biscuits 
came  out  flat,  crusty,  and  only  fairly 
light.  The  second  batch  was  given  long, 
strenuous  kneading.  The  biscuits  were 
tough,  flat,  and  close-grained.  In  the 
third  test,  the  dough  was  given  18. strokes 
of  kneading— and  lo,  the  biscuits  were 
perfect — light,  flaky,  tender,  and  tall. 
Perhaps  this  discovery  will  mean  the  end 
of  such  nebulous  directions  as  "knead 
lor  about  half  a  minute"  or  "knead  until 
smooth." 

SPICE  AND  PEREUME 

It's  just  as  wasteful  to  leave  the  top  of 
your  spice  cans  open  as  it  is  to  leave  the 
stopper  out  of  a  bottle  of  your  most 
prized  perfume.  For  the  flavor  of  spice, 
like  tit'  nl  mI' perfume. depends  largely 

on  the;  volatile  oil  it  contains.  Any  kind 
of  spice  keeps  best  in  a  tight  container, 
away  from  light  and  heat,  so  be  sure  thai 

the  opening  on  the  can  is  securely  closed 


Adventures  in  Foo 

Wherein  Rice  and  Dough,  Spice,  and 
Avocados    Play    Leading    Roles    .    .    . 


after  you've  used  it.  If  you  buy  a  spice 
in  one  of  the  wartime  cardboard  contain- 
ers, it's  a  good  idea  to  transfer  it  to  a 
tight  tin  or  a  small  glass  jar  with  a  screw 
top. 

CONTROVERSIAL  RICE 

The  adventures  of  war  mean  adventures 
in  cooking  to  many  a  man  in  the  Service. 
Here  is  a  letter  from  CWO  James  T. 
Aylward  of  the  U.  S.  Marine  Corps, 
stationed  at  San  Diego,  which  adds  an 
interesting  note  td  the  never-ending  dis- 
cussion on  the  best  way  to  cook  rice  so 
that  it  will  be  tender,  fluffy,  and  dry. 
While  stationed  in  the  Philippine  Islands, 
I  watched  a  Filipino  until  I  had  learned 
his  secret.  First  he  covered  the  rice  with 
cold  water  and  washed  it  by  rubbing  it 
hard,  back  and  forth  between  the  palms 
of  his  hands,  changing  the  water  until 
the  last  water  lacked  the  milky  look.  He 
cooked  it  directly  over  the  flame  in  a 
tightly-covered  utensil  that  was  large 
enough  to  allow  for  the  expansion  of 
both  rice  and  steam.  He  brought  it  to  a 
quick  boil,  then  turned  the  flame  down 
very  low.  and  cooked  it  without  remov- 
ing the  cover  until  the  rice  was  done, 
about  20  minutes. 

This  sounds  simple,  but  the  amount  of 
water  to  use  in  cooking  the  rice  is  the 
mystery  of  the  whole  ritual.  The  Filipino 
dipped  a  few  drops  out  with  the  cup 
of  his  hand,  studied  the  water  line  and 
dipped  again  and  again.  No  matter  what 
amount  of  rice  he  cooked,  the  water  line 
extended  about  V2  inch  above  the  rice. 
Vfter  a  few  tries,  you,  too,  will  be  able 
to  determine  to  tin1  drop  the  amount  of 
water  to  use  in  cooking  rice  like  a  real 
native.  Be  sure  to  keep  the  flame  low. 

Incidentally,  the  Filipino  looks  forward 

to  the  thin  crusty  layer  of  rice  on  the 
bottom.  He  peels  it   off  and  eats  it  like  a 

piece  of  toast . 

AVOCADO    PHYSIOLOGIST 

If  we  said  that  eminent  plant  physiol- 
ogist, Dr.  F.  W.  Went,  approached  the 

making  of  t  his  Avocado  I  )esserl  wit  1 1  the 
same  thoroughness  that  he  attacks 
studies   of    plant    growth,    we    would    be 


wrong.  We  are  quite  sure  that  Dr.  Wen  * 
snatched  this  recipe  while  on  a  visit  t<  j" 
the  Dutch  East  Indies.   Anyway,  here  i 
his  recipe. 
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Cream  2  fully-ripe  medium-sized  avo 
cados.  Mix  %  of  the  creamed  fruit  wit! 
about  1  teaspoon  of  sugar  and  a  tea 
spoon  of  Sherry.  Taste,  and  then  ad 
small  amounts  of  sugar  and  Sherry,  tast 
ing  after  every  addition  until  the  sweet 
ness  or  the  Sherry  flavor  starts  to  dom 
inate.  Then  add  the  last  quarter  of  tht 
creamed  fruit,  mix  well,  chill,  and  servj 
within  an  hour  of  creaming.  Thi; 
amount  will  serve  4.  The  dessert  can  bj 
served  in  ice  cream  cups  or  in  smal 
bowls  of  a  color  contrasting  with  the  ricl 
dark  green  avocado  cream.  Instead  o 
Sherry,  some  other  full  bodied  dry  01 
sweet  wine  can  be  used,  or  very  stronl 
coffee  extract. 
As  an  experiment  in  the  compounding 
of  flavors,  do  not  tell  your  friends  before- 
hand what  ingredients  you  used  in  pre 
paring  this  dish,  \ftcr  they  have  las!c( 
it,  let  them  guess  how  you  made  it.  II 
they  do  not  know  avocado  served  in  this 
form,  only  one  out  of  five  will  guess  what 
fruit  you  used,  and,  if  it  is  made  just 
right,  none  will  be  able  to  tell  that  any 
wine  went   into  its  compounding. 

FOOD  FOB   FIGHTERS 

The  other  evening  We  Watched  food  dis- 
appear from  I  he  snack  bar  of  t  he  <  Mlieers 
Club  at  the  I'air it  Motel.  Members  of 

San  Francisco's  A.W.N  S.  are  the  spoil 

sols  ami  cooks  If  you  want  your  cooking 
lo  keep  up  with  your  son's  eating,  you'd 
better  file  these  recipes 

H  H  N  S  RX 


tgna  Cups:  Spread   thin   slices  of 
•gna  with  a  nippy  cheese  spread. 

•<•  in  the  oven  until  the  cheese  melts 
tlic  sides  of   the  bologna   curl  and 
i  a  cup. 

tse  Dip:  Combine  1  pound  cottage 
•sc:  2  tablespoons  finely  minced  pnr- 
.'}  green  onions,  tops  and  all.  chopped 
.  1  tablespoon  horseradish;  •i  table- 
ns  mayonnaise;  I   tablespoon  Wor- 

ershire  sauce;  a  dash  of  tabasco;  and 
and  pepper  to  taste.  Blend  well,  chill, 
serve  surrounded   with  crackers  or 
ito  chips. 

lied  Cucumber  Canapes:  To  1  cup 
•onnaise,  add  1  to  2  teaspoons  curry 
der  and  blend  well.  Spread  thin 
ids  of  white  bread  with  the  mixture 
top  with  thin  slice  of  cucumber 
ch  has  been  crisped  in  salted  ice 
er.  Garnish  with  2  strips  of  pimiento 
on  criss-cross. 
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CHICKEN  TO  THE  EARS 

were  amused  at  the  furor  attending 
official  breakdown  of  prescribed 
le  manners  last  year.  When  Emily 
t  gave  her  official  okay  to  the  clean 
te  method  of  eating,  we  were  rather 
ined  to  agree  with  Virginia  Brasier, 
j  wrote  us  as  follows: 

Bread  in  the  gravy, 
Chicken  in  the  fist! 
Oh,  my!   Emily, 
What  a  lot  you've  missed! 
Gravy  to  the  eyebrows, 
Chicken   to   the  ears. 
The  happy  proletariat 
Has  favored  it  for  years. 

Virginia  Brasier 

uch     1944 


INSTANT    COOKING 
WHOLE    WHEAT    CEREAL 

•  Spring  is  in  the  air  .  .  .  and  your  appetite  has  dis- 
appeared. Something  to  bring  it  back  is  indicated  for 
breakfast  .  .  .  else  the  whole  day  is  lost. 

Now!  Think  of  a  taste-tempting  appetizing  bowl  of 
hot  ZOOM  for  breakfast!  There's  your  "tonic"  .  .  .  and 
your  nourishing  breakfast  all  in  one. 

Every  busy  homemaker  should  know  about  ZOOM  — 
no  time- waster  here  .  .  .  ZOOM  cooks  the  INSTANT 
you  stir  it  into  salted,  boiling  water. 

LISTEN  TO:  James  Abbe  Observes  daily  on  the  Blue  Network 
7:30  A.M.,  P.W.T.;  Louis  P.  Lochner  on  NBC  5:45  P.M., 
P.W.T.,    Wednesday   through    Saturday. 


MADE  WITH 

inch  Mixes 

WAFFLES  ♦  CORN  BREAD  ■  HOT  CAKES 


Nothing  to  Add  But  Water  ! 

Each  package  contains  eggs,  milk, 
sugar,  shortening,  and  all  other  neces- 
sary ingredients.  All  you  do  is  add 
water,  mix  and  bake. 


Perfect  Results 

With  Cinch  Mixes  you  can 
make  them  tasty,  tender  and 
nutritious  every  time.  Treat 
your  family  today.  Buy 
several  packages  of  Cinch 
Waffle  Mix  —  Corn  Bread 
Mix — Hot  Cake  Mix  at  your 
grocer's.    No  ration  points. 
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NO,  WB'RE  NOT  DOWN 

TO  THIS... 
BUT,  ALL  OUR  GREAT 
TUNA  CLIPPERS  ARE 
IN  THE  NAVY  ! 


SO  WEVE  HAD  TO  GO 

BACK  TO  "OLD  TIME" 

SMALL-BOAT  FISHING! 

Our  tuna  clippers  used  to  cruise  thou- 
sands of  miles  in  search  of  tuna;  our 
smaller  boats  can  only  do  "off  shore" 
fishing.  That's  why  the  supply  of  our 
tuna  is  cut  down.  But,  there's  no  cut- 
ting down  on  quality.  Whenever  you 
can  get  these  famous  brands,  you  can 
be  sure  the  tuna  is  uniformly  delicate 
and  delicious  ...  for  only  the  tender 
light  meat  is  packed.  Nutritive,  too 
. . .  containing  Vitamins  "A"  and  "D" 
and  Iodine,  that  effective  preventive 
of  nutritional  goiter. 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminal  liland,  California 


Buy  EITHER  brand... 
the  qujaliWjsthe  same 


You  are  an  American 
...buy  WAR  BONDS! 


Adventures  in  the  Art  of  Cookir 
•  •  .  with  men  .  .  .  by  men  .  .  .  for  m< 
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tudents  of  the  origin  and  movements 
of  the  races  of  this  world  should  study 
cooking.  The  fact  that  the  native  Ha- 
waiian.?, for  example,  are  of  Polynesian 
origin  is  indicated,  they  say,  by  their 
legends  and  their  appearance.  We  feel 
the  similarity  of  many  of  the  old  Ha- 
waiian recipes  to  those  followed  in  other 
South  Pacific  isles  is  even  better  evi- 
dence. Good  recipes  are  seldom  lost. 
They  are  treasured  by  each  succeeding 
generation.  They  can  survive  a  3000 
mile  trip  in  outrigger  canoes,  and  a  hun- 
dred, wars. 


LOMI  SALMON 

Raw  fish  is  no  novelty  in  Hawaii.  Accord- 
ing to  many  there's  a  piquancy  to  raw 
salmon,  for  example,  thai  should  not  be 
cooked  away.  To  these  same  hardy  souls 
the  juice  from  raw  salted  salmon  is  a  de- 
lightful pr+dinner  cofktail! 

Jac  Benz  of  Honolulu  believes  that,  the 
authentic  Lomi  Salmon  recipe  should  be 
written  into  the  records  of  the  Chefs  of 
the  West.  We  agree,  but  hasten  to  add 
lluit  a  substitution  can  be  made  that  will 
domesticate  this  wild  recipe  without  too 
much  loss  of  interest.  Boiled  sal)  ion  run 
replace  the  raw  or  salted  salmon  in  the 
following  reel pe . 

2   pounds  fresh  or  salted  salmon 

6   large  tomatoes 

4   green  onions 

1    bunch  green  onions 

Skin  salmon,  remove  bones,  and  cut  into 
small  cubes.  If  t lie  .salmon  is  salted,  soak 
it  in  eold  water  for  .'$  hours.  Dice  the 
tomatoes    and    t lie    peppers;    .slice    the 

onions,  including  lops.  Combine  all  in- 
gredients; add  1  cup  of  cold  water;  mix 
well.  Chill  and  serve  as  a  salad. — Jac  M . 
Bin::.  Honolulu.  T.  II. 

LAU  LAU 

One  of  the  high  points  in  the  native  l.uau 
(feast  pronounced  loo  oil)  is  when  tin 
Laii  Luu  comes  out  of  the  pit.  This  most 
popular  native  dish  takes  its  name  from 


the  word  for  leaf.  (Xau  is  pronounced 
rhyme  with  cow.)  Bits  of  meat  and  fi 
are  wrapped  in  taro  leaves  and  plac 
in  the  pit  to  cook  in  the  trapped  stet 
from  heated  rocks  covered  with  leaves. 
Whether  this  primitive  delicacy  ori 
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nated  as  a  simplified  meal  in  one  pac  ,..., 
age,  or  was  a  blending  of  complementa 
food  flavors,  or  was  designed  to  persua  I  : 
island,  children  to  eat  their  greens,  is 
open  question. 
James  Kennedy  now  wears  the  wh  ,s 
topper  of  the  Chefs  of  the  West  as  a 
ward  for  bringing  us  Lau  Lau  in  a  /oi  \ 
which  permits  its  preparation  in 
modern  kitchen.  Perhaps  he  should 
ceive  a  Victory  Garden  plaque  for  brii 
ing  forth  a  new  way  to  use  Swiss  chat 

1  pound  salted  or  fresh  salmon 

1  pound  fresh  halibut  or  other  white  fish 

2  pounds  boneless  fresh  pork  shoulder 
2  pounds  Swiss  chard 
2  tablespoons  chopped  onion 
1  tablespoon  chopped  parsley 
8  large  chard  leaves  for  wrapping 

If  salted  salmon  is  used,  soak  for  2  hou 
Cut  salmon  and  halibut  into  8  piec 
and  the  pork  into  16  pieces.  Parboil  t 
2  pounds  of  Swiss  chard,  cut  into  oi 
inch  pieces,  and  divide  into  8  portioi 
Wash  the  uncooked  chard  leaves.  Phi 
pieces  of  halibut,  pork,  salmon,  and  pc 
o:i  each  leaf  in  that  order;  add  a  porti 
of  the  cooked  chard  and  a  sprinkling 
the  onion  and  parsley.  Roll  and  tie  ea 
leaf  securely  with  string.  Place  bund 
in  a  colander  over  a  pan  of  boiling  wan 
cover  and  steam  for  about  an  hour, 
sure  the  steaming  bundles  do  not  ton 
the  hot  water. — James  Kennedy,  Si 
Francisco. 
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BANANA  POI 

II.  A.  Qreenwade  of  Phoenix,  Arizon 

believes  that  his  Banana  Poi  dcscirt 
permanent  place  in  Western  cook  /><><>/ 
We  are  inclined  to  agree  with  him.  It 
more  than  a  norclty.  This  adaptation 
the  original  poi  can  be  screed  with   t 
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ii  course  as  an  interesting  substitute 
potatoes 

6   ripe  bananas 
2   tablespoons  cornstarch 
1    tablespoon  brown  sugar 
V?   cup  coconut  milk 
Grated  coconut 

I  bananas  whole  «>tli  the  skins  on 
il  soft;  about  .'50  minutes  should  be 
icient.  Peel  and  mash,  mixing  in  the 
■starch  and  brown  sugar,  and  cook 
inutes  more.  Tour  the  mixture  into  a 
tered  cake  tin  (it  should  be  about  I 
i  thick),  and  hake  slowly  for  about 
hour,  or  until  golden  brown.  Cut  into 
ich  squares  and  serve  hot  with  a 
ce  made  by  combining  the  coconut 
k  and  the  grated  coconut. — R.  A. 
enwade.  Phoenix,  1  riz. 

CHICKEN  A  LA  COCONUT 

eti  Robert  /,.  Ilritzif/  of  Tulare,  Cali- 
liu.  first  introduced  us  to  his  chicken 
'lie  coconut  shell,  ice  iccre  skeptical, 
s  lie  substituting  showmanship  for 
•d  taste?  Was  he  pleasing  the  ei/e  to 
I  the  palate?  A  glance  at  his  recipe  is 
answer.  )'ou  can  see  that  here  is  a 
rpy  marriage  of  two  great  flavors — 
mint  and  chicken.  Chef  Hcitzig  may 
ir  his  new  chef's  hat  at  its  proudest 
de  for  this  recipe. 

1    coconut 

1  large  spring  chicken,  disjointed 
Vl   teaspoon  salt 

V4   teaspoon   pepper 

2  tablespoons  flour 

3  tablespoons  butter 

1    tablespoon  olive  oil 
V4   cup  coconut  milk 
V4   cup  tomato  sauce 

1  green  pepper,  shredded 

2  tablespoons  chopped  green  onions 
Sprig  of  rosemary 

1    small  piece  of  pastry  dough 

ncture  the  3  coconut  eyes  with  an  ice 
k  and  drain  off  the  milk.  Cut  the  coco- 
t  in  half  and  leave  the  meat  in  the 
sU.  Dust  the  chicken  with  salt  and 
pper  and  roll  it  in  the  flour;  saute  it 
the  combined  butter  and  olive  oil  until 
htly  browned.  Place  coconut  shells  in 
e  oven  to  warm.  Combine  the  coconut 
Ik  and  the  tomato  sauce  and  heat, 
hen  the  chicken  is  brown,  add  the 
ions,  green  pepper,  and  rosemary;  mix 
•11;  cook  2  more  minutes.  Place  mixture 
the  warmed  coconut  shells  and  cover 
th  the  coconut  milk-tomato  mixture. 
)11  out  the  pastry  dough  and  cover  the 
ells  as  you  would  a  pie.  Brush  the 
lists  with  melted  butter.  Place  in  a  hot 
en  and  bake  for  20  minutes. — Robert 
Hcitzig,  Tulare,  Calif. 


GUARANTEED 


A-l 
IUT  BREAD 


Crunchy,  flavorful  nut  meats  in  a  deli- 
cious, tender  bread  -  what  a  home-baked 
treat  to  serve  to  your  family  with  tomorrow's  dinner! 
And  then  next  day  you  can  proudly  primp  up  the  lunch- 
boxes  with  healthy  sandwiches  of  nutbread  and  cream 
cheese.  A-l  Nut  Bread  will  stay  moist  and  fresh  -  and 
is  guaranteed  to  be  a  success.  See  the  amazing  uncondi- 
tional guarantee  below. 

A-l    NUT   BREAD 

4  c.  Enriched  Glob*  "Al"  Flour  '/■  e.  sugar  2  c.  milk 

4  ftps.  Double  Acting  baking  powder  OR    16  tsps.   Single  Acting) 

1   c.  chopped  nuf  meats         2  eggs  slightly  beaten         2  ftps,  tall 

4  Tbsp.  shortening,  melted* 

Sift  flour  once,  measure;  add  baking  powder,  salt,  and  sugar;  sift 
together  twice.  Add  nut  meats;  mix  well.  Combine  milk  and 
eggs.  Add  to  dry  ingredients.  Add  shortening,  mixing  only  until 
all  flour  is  dampened.  Turn  into  well-greased 
9x5-inch  loaf  pan,  filling  ?4  full.  Push  batter 
well  up  into  the  corners  of  the  pan,  leaving  the 
center  slightly  hollowed.  Bake  in  moderate  oven 
(350°  F. )  for  about  1  Vi  hours.  Brush  top  with 
melted  butter,  if  desired.  Remove  from  pan;  cool 
completely  on  cooling  rack  before  storing.  This 
bread  slices  better  on  the  second  day. 

•Why  not  use  the  stomps  and 
cash  you  get  for  your  waste 
kitchen  fats  to  buy  extra 
shortening  for  home  baking? 


ENRICHED  WITH 


TWO   B-VITAMINS  AND   HON 


HOW  ABOUT  YOUR  VICTORY  GARDEN? 

Are  you  getting  the  most  out  of  your  rich  Western  soil  in  the  ideal  Western  growing 
conditions?  Would  you  like  to  have  experts  on  Western  Victory  garden  culture  ;tl  \our 
elbow  to  answer  garden  questions  as  tliey  arise?  Here  is  the  way  you  can  do  it'  Send 
today  for  a  copy  of  Sunset's  Vegetable  Garden  Book  .  .  .  the  only  bnok  devoted 
exclusively  to  Pacific  Coast  Victory  gardening  and  edited  specifically  for  Western  climate 
and  Western  conditions.  Over  50,000  Western  gardeners  now  use  tins  book  For  Victory 
garden  success.  The  remaining  copies  are  limited  by  paper  shortages,  so  get  your  cop\ 
todav  while  the  supply  lasts. 

$100 

postpaid   anywhere    in   U.  S.  A. 
From  leading  book  sellers  and  seed  stores  or  order  direct  from 
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"  V*  J  CROWN  FOR  MEAT 
noPAST  OF  LAMB 


l4J\\zn  two  old-time  favorite  condi- 
ments get  together,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice -up  rationed  meals  with 
Best  Foods  Alustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 

ifCt  BEST  FOODS 

MUSTARD 

WITH 

HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


and  Flavor 
to--  # 


"You'll  find  Me,  Mr. 
Tomato, Miss  Celery, 
and  Miss  Parsley  all 
together  in  'Here's 
Health' Brand.  We're 
rich  in  vitamins,  rich 
in   minerals,  rich   in 


V   UCAETADIE      lllirc       W 


VEGETABLE  JUICE 
COCKTAIL 


MONDAY 

Half  Grapefruit 

Hot  Cereal  cooked  with  Prunes 

Toasted  Rolls  jam 


/      /     *     \     . 

(ref  up  for 

BREAKFAST* 
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ou  can  usually  spot  a  non-breakfaster 
by  the  desperate  look  in  his  eye  around 
eleven  o'clock.  Come  noontime,  he'll 
probably  succeed  in  assuaging  his  pangs 
of  hunger,  but  the  chances  are  that  he 
will  wind  up  the  day  in  the  red,  nutri- 
tionally speaking.  For  it  takes  the  com- 
bined efforts  of  three  real  meals  a  day  to 
fill  your  daily  food  quota. 

There's  no  denying  that  anybody  who 
leads  a  sedentary  existence  can  get  along 
with  a  lighter  breakfast  than  an  active 
person.  But  nobody,  even  the  most  desk- 
bound of  us,  should  start  the  day  off  with 
anything  less  than  fruit,  a  whole-grain 
or  enriched  cereal  and/or  bread,  and, 
especially  in  winter,  something  hot  to 
drink.  Milk  should  come  in  here,  either 
on  cereal  or  as  a  beverage. 

To  this  basic  pattern  a  variety  of  good 
things  can  be  added;  nothing  should  be 
subtracted.  The  most  popular  additions. 
of  course,  are  eggs,  bacon,  sausages,  and 
bam.  (You'll  find  some  less  familiar 
hearty  breakfast  dishes  listed  below.) 
The  very  active  person  not  only  can  add 
to  the  basic  pattern  but  should.  In  fact, 

the  ideal  breakfast  for  a  person  who  docs 
a  really  s1  renuoiis  day's  work  will  include 
fruit,  both  cereal  and  bread,  eggs,  meat 
or  fish,  and  a  beverage — a  meal  with 
four  square  corners. 

NO   APPETITE? 

Hut  you  haven't  a  four-square  appetite 
in  the  morning?  Well,  the  way  to  gel 
around  thai,  rather  than  just  forcing 
yourself  to  eat,  is  lo  start  things  oil'  with 

a  generous  serving  of  fruit — as  effective 
an  appetizer  as  there  is.  Remember,  too, 

that  your  break!'  asl  fruil ,  if  selected  willi 
care,  can  go  a  long  way  toward  filling 
your  daily  quota  of  vitamin  ('.  Qranges 
and  grapefruit  are  among  the  riches! 
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food  sources  of  this  vitamin:  tomato( 
strawberries,  and  cantaloupe  are  al 
valuable  in  this  respect.  Naturally  yo 
want  to  serve  other  fruits  in  season,  b 
if  you're  wise,  you'll  include  one  of  t 
vitamin-C-rich  ones,  too.  and  treat  yo' 
self  to  a  two-fruit  breakfast. 

There  are  so  many  good  whole-grain  al "' 
enriched  or  restored  cereals  on  the  ma  "! 
ket — both  the  ready-to-serve  and  quic  I 
cooking  varieties — that  we  need  do  i  R 
more  than  mention  them.  Suffice  to  sif 
that  in  addition  to  their  own  good  qua] 
ties,  they  almost  always  call  for  anotl 
breakfast  essential,  milk.  If  milk  is  usi 
in  place  of  water  in  cooking  cereal, 
much  the  better.  Another  good-eatil  i 
idea  is  to  add  one  of  the  dried  fruits- 
dates,  figs,  raisins,  or  prunes — to  h 
cereal  during  cooking.  And,  of  course! 
bowl  of  crisp,  dry  cereal  topped  \vi 
fruit  has  long  been  a  favorite  dish. 

YOUR  CHOICE  OF  BREADS 

The  list  of  breakfast  breads  is  ahnu 
endless — starting  with  toast  and  endii 
with  such  delicacies  as  feather-lighl  h 
cakes  and  high-as-the-sky  popovers. 
between  there  are  breads  to  please  ; 
palates — muffins,  rolls,  biscuits,  con 
cakes,  waffles,  spoonbread,  gingerbread 
and  so  on.  Many  of  these  can  be  bakj 
the  day  before  and  reheated  al  break  fa 
tunc  In  the  case  of  last-minute  hreai 
measuring  and  mixing  the  dry  ingre< 
(Mil s  the  night  before  saves  precious  mi 
ules  in  the  morning.  And.  needless 
say,  the  prepared  pancake  and  waffle  al 
biscuit  mixes  are  the  breakfast  cool. 
best   friend. 

On  I  he  beverage  side,  milk,  cocoa,  coffc 
and  tea  about  make  up  the  list.  Cafi 
lait — equal  parts  of  ho!   milk  and  eofl 
— is  a  good  way  for  coffee  drinkers  lo  g 
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FRIDAY 

Grop.«rui.     ond     Orange     Juice 

French    Tooit    with 

Creamed     Hard-Cooked     Egg* 

and     Ham 

Coffee 
Milk 


SATURDAY 
Orange  Juice 
r"»d  Cornmeol  Mush  with 
Crisp  Bacon 
Mill<  Coffee 


SUNDAY 

Broiled  Grapefruit 

Waffles  or  Pancakes 

Sausage    Cakes 

Fried     Apple    Rings 

Milk  Coffe 


iikI  the  hot  drink  and  the  milk  situa- 
s  simultaneously. 

list  the  ways  of  serving  eggs  simply 
rjoft-cooked  or  coddled,  scrambled, 

died,  creamed,  shirred  or  baked. 
I.  and  as  omelets  does  not  begin  to 
the  story.  Eggs  are  good  not  only  by 
nselves,  but  their  delicate  flavor  takes 
lly  to  the  addition  of  many  other 
Is.  Herbs  are  at  home  in  almost  any 
dish;  bits  of  ham  or  crisp  bacon  are 
d  in  scrambled  eggs  or  creamed  eggs; 
ilets  can  be  served  with  jelly,  creamed 
•ken  or  fish,  or  tomato  sauce;  poached 
s  are  delicious  cooked  in  tomato  sauce. 

TRY  A   HEARTY  DISH 

m.  bacon,  and  sausages  need  no  int ra- 
tion to  the  breakfast  table.  And  there 
other  hearty  dishes  which  have  won 
ir  way  into  many  a  family's  breakfast 
sine,  such  as:  codfish  balls,  creamed 
lan  haddie,  kidney  saute,  broiled 
ckerel,  grilled  liver,  creamed  dried 
f,  corned  beef  hash,  and  fried  salt 
k  with  country  gravy. 

ling  the  idea  of  a  good  breakfast  to 
family  is  largely  the  cook's  respon- 
ility.  To  her  falls  the  task  of  preparing 
leal  so  tempting  that  even  the  laziest 
lis  will  get  up  in  time  to  eat  it  in  a 
•urely  fashion.  She  can  make  life  easier 
herself  if  she  will  get  everything  as 
irly  ready  as  possible  the  night  before, 
the  table  is  set,  the  coffee  equipment 
t,  the  fruit  ready  to  serve,  the  skillet 
iting  on  the  stove,  etc.,  she  can  sleep 
extra  five  minutes  and  still  not  have 
hurry. 

r  the  rest  of  the  family,  the  road  to  a 
id  breakfast  is  possibly  paved  with  re- 
alarm  clocks.  It  may  take  will-power, 
t  eating  breakfast  is  a  habit  well  worth 
itivating! 
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Enjoy  Your  Home 
More  This  Spring 


Light  can  work  magic  for  you,  it  can  make  your 
rooms  more  attractive,  make  you  look  prettier,  and 
permit  you  and  your  family  to  read  and  enjoy  your 
leisure  at  home  with  ease  and  comfort,  no  threat 
of  eyestrain. 

Such  a  simple  little  thing  as  a  gay  new  lamp- 
shade can  make  an  unbelievable  difference  in  an 
otherwise  drab  room.  In  fact,  lighting  is  so  simple 
that  some  women  untrained  in  decorative  effects 
overlook  the  possibilities  of  lamps  entirely,  and 
are  astounded  when  someone  else  shows  them  the 
simple  trick  of  lighting  magic. 

A  stock  of  spare  lampshades  is  the  open  sesame 
of  a  continual  freshness  and  newness  in  the 
appearance  of  many  homes — frequent  changes  of 
shades  brighten  and  refresh  a  room  so  that  it 
never  becomes  commonplace. 

Look  at  your  living  room,  for  instance, 
through  the  eyes  of  a  stranger — someone  seeing 
the  room  for  the  first  time — and  see  if  a  new  lamp- 
shade or  two,  or  moving  the  lamps  around  for 
better  effects  can  bring  new  life  to  your  room. 
Then  try  the  other  rooms  in  the  house. 

For  fresh  new  ideas  in  lighting,  write  for  the 
free  booklet,  "LIGHTING  FOR  THE  HOME 
FRONT." 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


■~i 


Northern  California 
Electrical  Burkau. 

1358  Market  Street,   Dept.   A.'ill 
San  Francisco  .'!.   Calif, 

Please  send  me  your  free  book- 
let, "Lighting  for  the  Home 
Front." 


Name- 
Street.. 
City 


State. 
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WAY/1 


V*ty. 


Make  1  c.  White  sauce 

add  2  tbsp.  chopped 

sweet  pickles  and  3  tbsp. 

"Durkee's  Dressing";  pour 

over  six  small  boiled  fillets. 


Durkee's  famous  14-spice 
sauce  has  been  a  lifesaver 
to  good  cooks  since  1850! 
Rich,  golden,  mellow,  ft 
pours  easily  but  has  plenty 
of  body  and  plenty  of  tang 
on  salads,  sandwiches,  fish 
or  meat!  Write  for  free  reci- 
pes to  Durkee's  2900  5th  St., 
Berkeley  2,  California. 

•  It's  unraiioned 


VURKEES 


FAMOUS 


VRESStNG- 


A  Sign  of  Good  Cooking 


THatoftou/tf  men/ike/ 


BOTTU 
TELLS  HOW 


beautiful  PICTORIAL  MAPS 

I  AMERICA  ~  BJZJT/SH  ISLES 
|  "WORLD  -WOS/DE~R.S  - EJtyA/CE 
i  V    -cV       CLrtd    J 8     other's. 


jl\      send    today   fi 
Ernes*      IDutdl 


or   catalog 
e  y      Cha 


HAND  WEAVE 

ON  A  LOOM  YOU  CAN 
MAKE    FOR    YOURSELF 

Working  drawings  with  "easy-to-follow"  instructions 
for  making  a  32  inch  floor  loom.  Also  complete  lessons 
in   weaving    drapes,    curtains,    rugs,   afghans,    etc. 

ALL  FOR  ONLY  $5. 
Naomi     E.     Cleaves     School     of     Knitting 
P.    0.    Box   354  Manhattan    Beach,    Calif. 

"IrriVate"  YOUR  GARDEN! 

J,5  (ill    "IrrlVutnr"   wad-is    from    roots   up     garden    hole 
pre    mm     saves  half,  doubles  rnulti.    Write  for  foldei 
"IrriVator"    Co.,   989   Michigan   Ave.,   San   Jose,    Calif. 
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I, I) II II  IDEAS 

Sunset   Readers   Offer   Tips 
for   Better   Homemaking 


II 


iEADERS'  Good  Ideas  on  shortcuts  to 
easier  and  better  homemaking  are  al- 
ways welcome. 

LAUNDRY  TIP 

When  laundering  rayon  or  silk  articles 
that  must  be  ironed  damp,  hang  them  in 
the  shade  and  allow  them  to  dry  thor- 
oughly first.  Then  about  a  half  hour 
before  ironing,  wrap  them  in  a  damp 
bath  towel.  Just  the  right  amount  of 
dampness  will  have  penetrated  and  you 
will  have  no  soaking  wet  seams  or  un- 
even damp  spots  to  make  ironing  diffi- 
cult.—/. D.  N.,  Oakland,  Calif. 

DARNING  TRICK 
Here's  a  simple  but  successful  way  I 
have  discovered  to  eliminate  much  darn- 
ing. I  rub  a  bar  of  paraffin  lightly  over 
the  toe  and  heel  of  hose  before  putting 
them  away.  It  relieves  rubbing  against 
shoes  and  results  in  hose  without  holes 
time  on  end. — R.  E.  D.,  Seattle. 

WEAVING  TIP 

Here's  a  good  idea  for  the  home  weaver. 
Discarded  draperies,  when  raveled,  will 
often  yield  quantities  of  thread  of  ex- 
cellent quality.  The  warp  threads  can 
often  be  used  again  for  weaving  "as  is," 
and  the  woof  threads,  if  faded  or  soiled, 
can  be  wrapped  around  a  piece  of  wood 
and  re-dyed.  I  was  able  to  weave  several 
lovely  new  articles  from  the  ravelings 
from  a  discarded  Mexican  scrape. — G. 
W.  W.,  Oceanside,  Calif. 

EASIER  PIE  MAKING 
A  quick  trick  for  making  criss-cross 
[lies:  Roll  OUt  a  crust  and  stamp  out  an 
all-over  pattern  with  your  smallest 
cookie  cutter.  Remove  the  cut-outs  and 
there  is  your  lattice.  The  cut-outs  made 
into  tiny  tarts  and  baked  are  just  right 
for  lunch  box  treats.—//.  /,.  /->.,  San 
Francisco. 

TOAST  SALVAGE 

When  we  overestimate  the  family's  ap- 
petite for  toast,  the  uneaten  slices  go 
hack  into  the  bread  box  in  waxed  paper 
to  be  used  for  making  French  toast. 
They  soften  up  nicely  if  soaked  in  the 
egg  mixture  a  little  longer,  and  we  think 
that  the  toast  gives  a  nicer  texture  and 
flavor  to  the  French  toast  than  fresh 
bread.— E.  K.  II..  Tulare,  Calif. 

PINK  PUDDING 

My  little  «irl  refused  to  eat  her  breakfast 
cereal,  so  I  tried  putting  some  red  food 
coloring  in  the  cereal  and  calling  it   Pink 


Pudding.  She  was  delighted  and  asked 
for  some  in  her  school  lunch.  I  added 
vanilla,  and  cream  and  sugar,  and  packed 
the  Pink  Pudding  in  a  small  glass.  After 
school,  I  had  several  telephone  calls  from 
other  mothers,  proving  that  Pink  Pud- 
ding was  a  great  success .-^J.H.  Bangor, 
Calif. 

SCREW  NOTES 

Bevel  the  corners  of  your  screw-driver 
slightly  so  that  there  will  be  no  corners 


to  tear  the  wood  around  the  screw  head 
when  the  screw-driver  is  held  a  little  oft- 
center  or  is  large  for  the  head  of  the 
screw. 


Most  screw-drivers  taper  too  much  at  the 
point,  and  it  is  difficult  to  hold  them  in 
the  screwhead  slot.  Grind  a  flat  surface 
on  both  sides  of  the  point  to  insure  a 
good  bearing  surface. —  W.J.,  Temple 
City,  Calif. 


If  you're  planning  to  leave  your  summer 
home  or  equipment  unattended  for  sev- 
eral months,  it's  a  good  idea  to  make 
screws  difficult  to  remove  in  order  to  dis- 
courage prowlers.  One  good  method  is  to 
close  up  part  of  the  screwhead  slot, 
using  a  punch  or  chisel  point.  The  screw 
can  still  lie  removed  easily  with  a  screw- 
driver which  has  a  corresponding  section 
filed  away. —  D.W.,  ha  C  reseenta.  Culif. 

KITCHEN  RECRUIT 

A  putty  knife  has  become  one  of  my 
handiest  kitchen  gadget*.  Merc's  proof  of 

its  versatility:  The  blade  is  short,  and 
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SAUCE 

a  delightful  change 
from  ketchup 

You  need  only  a  dash  —  not  a 
deluge.  That's  A'l  economy! 

Write  for  free  recipes,  "Cooking  /or  a  Man.'  ' 
G.F.  lleublein  'd  Bro.,  liartjord  1,  Conn. 


The  DASH  that 

makes  the  DISH 


RECIPES    WANTED! 

Now  is  the  lime  to  gather  together 
your  prized  recipes  for  Western  pre- 
serves and  pickles,  and  send  tliem  to 
Sunset!  For  each  one  used,  we  pay 
$2  upon   publication. 


more  pressure  ean  be  put  on  it  than  on  a 
spatula  for  scraping;  it  fits  into  a  small 
skillet  conveniently  and  is  ideal  for 
scrambling  eggs,  frying  potatoes,  etc.; 
it 's  ideal  for  removing  cookies  from  the 
cookie  sheet. — E.D.W.,  Glendale,  Calif. 

PLATTER  MEALS 

If  your  family  is  small,  don't  forget  that 
serving  a  whole  meal  on  a  platter  not 
only  saves  dishwashing  and  time  but  can 
also  add  eye  appeal  to  good  food. — G.E., 

Walla  Walla.  Wash. 

TWO    BIRDS,  ONE   STONE 

Here's  how  I  amused  my  two  sick  chil- 
dren and  finished  a  much-needed  repair 
job  at  the  same  time.  I  took  a  few  tools 
and  a  broken  chair  into  the  children's 
room  and  they  watched  me  while  I  re- 
paired and  painted  it.  The  work  held 
the  children's  interest  and  at  the  same 
time  kept  them  inactive. — C.  T„  Oak- 
land, Calif. 

A 


CANDLE  HOLDERS 

The  easily-grown  succulents  known  as 
Hen-and-chickens  make  attractive 
candle  holders.  Flatten  the  bottom  of 
several  plants  of  uniform  size,  place  the 
candle  in  the  center  of  the  leaves,  and 
anchor  it  with  melted  paraffin.  These 
candle  holders  blend  in  well  with  many 
types  of  flower  arrangements,  or  they 
can  be  part  of  the  flower  arrangement 
itself.— EM.,  Berkeley,  Calif. 

GARDEN  GLOVE  WASHING 

Instead  of  turning  canvas  garden  gloves 
twice  when  I  wash  them,  I  simply  wash 
on  one  side,  turn  them  and  wash  them 
on  the  other  side,  and  wear  them  wrong 
side  out.  The  next  time  they  are  washed, 
they  come  out  right  side  out.  Each  glove 
thus  gets  equal  wear,  and  I  save  one 
turn. — A.  L.  A.,  Los  Angeles. 

STEP  LADDER  SAFETY 

To  keep  tools  and  nails  from  rolling  off 
the  top  of  a  step  ladder,  nail  a  strip  of 
inner  tubing  around  the  top  of  the  lad- 
der to  form  a  shallow  tray. — J.  M.  K., 
Eagle  Rock,  Calif. 

NO-WORK  NAPKINS 

Being  allergic  to  the  use  of  paper  nap- 
kins, I  devised  these  easy-to-take-cace- 
of  everyday  napkins.  I  had  a  yard  of 
cotton  seersucker  picoted  all  around  the 
edge  and  hemstitched  across  the  middle 
both  ways.  I  cut  on  the  hemstitched 
lines  to  make  four  napkins  that  do  not 
need  to  be  ironed  after  washing. — A.  W. 
B.,  Alliambra,  Calif. 


MARGE! SHIPMATIS! 
THtMS  PAP  WITH 

pirates; 


.■y 
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Many's  the  ambush  Dad  braves 
to  reach  Pirates'  Gold,  his  fa- 
vorite snack  between  garden  chores. 

Yes,  siree !  These  crunchy  delicious 
graham  crackers  hit  the  spot.  And  with 
their  nourishing  ingredients  of  rich 
molasses,  pure  vegetable  shortening, 
wholesome  grain  and  golden  honey, 
they  stoke  up  energy  to  burn. 

A  fistfull  of  Pirates'  Gold  Graham 
Crackers  and  a  glass  of  milk  will  keep 
a  guy  perky  for  hours.  And  just  try 
'em  spread  with  cottage  cheese  gar- 
nished with  jam  or  jelly! 

Sold  in  two  sizes,  the  big  economy 
package  will  save  you  money  and  extra 
trips  to  the  grocer.  Get  Pirates'  Gold 
Graham  Crackers  today,  sure. 
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Spread  if  thick  on 
sanc/cu/ches  h  everything! 

Durkee's  Troco  Margarine  is  made  by  an  improved  process 
that  churns  the  nutritious  vegetable  oils  right  in  with  the 
fresh,  pasteurized  skim  milk.  All  the  important  ingredients 
come  from  American  farms  and  every  pound  is  enriched  with 
9,000  units  of  Vitamin  A.  Durkee's  Troco  Margarine  im- 
proves all  foods,  IN  them  and  ON  them.  Use  it  to  season 
vegetables,  to  make  sauces,  and  especially  as  a  delicious, 
tempting  spread  on  all  your  breads. 

One  of  the  Basic  7  Foods 


Recommended  in  the  U.  S 
Nutrition  Food  Rules. 


OTHER  DURKEE  FAMOUS  FOODS  .  .  .  DURKEE'S  MAYONNAISE 
DURKEE'S  FAMOUS  DRESSING  .  .  .  DURKEE'S  SPICES  .  .  .  DURKEE'S  WORCESTERSHIRE  SAUCE 


RUG  MOLDS 

Crowning  Glories  of 
the   Victory   Garden 


T 


he  pride  which  every  Victory  gar- 
dener takes  in  his  crops  is  justifiably 
doubled  if  they  are  served  with  a  touch 
of  elegance!  Fortunately,  such  elegance 
is  easy  to  achieve  with  even  the  tritest 
of  vegetables.  Simply  bring  into  play 
one  of  the  cook's  most  valuable  utensils 
— the  ring  mold. 

A  vegetable  ring  is  not  only  attractive 
and  delicious  in  itself,  but  it  is  also  an 
excellent  starting  point  for  an  easy-to- 
serve  one-dish  main  course.  So  here  are 
three  especially  good  vegetable  ring 
recipes,  with  suggestions  for  accompani- 
ments to  round  out  the  platter. 
First  comes  a  recipe  for  Spinach  Ring. 
Swiss  chard  can  be  used  interchange- 
ably with  the  spinach. 

SPINACH  RING 

2  pounds  spinach 

3  eggs,  yolks  and  whites  separated 

3   tablespoons  melted  butter  or  margarine 
3   tablespoons  cream  or  evaporated  milk 
Salt,  pepper,  and  nutmeg  to  taste 

Remove  roots,  tough  stems,  and  wilted 
leaves  from  spinach;  wash  thoroughly. 
Cook  without  added  water  just  until 
tender;  drain  thoroughly,  and  chop  very 
fine.  (There  should  be  about  2x/2  cups 
chopped  spinach.)  Beat  egg  yolks 
slightly;  add  spinach,  melted  butter, 
cream,  and  seasonings;  fold  in  stiffly- 
beaten  egg  whites.  Pour  into  a  well- 
greased  ring  mold,  set  in  a  shallow  pan 
of  hot  water,  and  bake  in  a  moderate 
oven  (.S500)  for  about  40  minutes. 
Serves  6. 


Suggestions  for  accompaniment s  to 
Spinach  Ring: 

1)  Fill  center  with  scrambled  eggs 
(plain,  or  with  Olympia  oysters  or 
minced  ham  or  bacon) ,  and  surround 
ring  with  broiled  tomatoes. 

2)  Fill    center    with    creamed    chicken, 
mushrooms,    hard-cooked    eggs,    or    sea 
food,  and   surround   with   stuffed    baked 

potatoes. 

,'J)  Kill  center  with  cauliflower  topped 
with  cheese  sauce  or  Hollaudaise  sauce, 
and  surround  with  link  sausages  or  sau- 
sage cakes. 

Artichoke  enthusiasts  will  enjoy  this 
i ■«■  v I     ling.    It     may    seem    like    a    lot    of 

t  rouble  to  prepare  I '  g  cupa  of  arl  ichoke 

pulp,  but  the  results  air  worth  it  ! 
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ARTICHOKE  KING 

6   artichokes 

3   •B9».  yolks  and  whiles  separated 
3/4   cup  cream  or  evaporated  milk 
V4    cup  cracker  crumbs 

Salt  and  pepper  to  taste 

oil  the  artichokes  ;^  usual  until  tender, 
crape  edible  portion  from  (eaves  and 
it)  through  a  sieve  with  the  hearts, 
["here  should  he  1 '4  cups  pulp.)  Add 
ell-beaten  egg  yolks,  cream,  cracker 
limbs,  and  seasonings;  fold  in  stiffly- 
eaten  egg  whites.  Turn  into  a  well- 
reased  ring  mold.  set  in  a  shallow  pan  <>f 

ot   water,  and  hake  in  a  moderate  oven 

:i."i<i   i  aboul   to  minutes.  Serves  6. 
uggestions  for  accompaniments  to  Art*- 
hoke  Ring: 

)     Kill    center    with    steamed    rice,    sur- 

hiikI  with  halves  of  deviled  eggs,  and 

srve  with  cheese  sauce. 

)    Fill  center  with  any  one  of  the 

reamed  fillings  listed  ahove  for  Spinach 

ling,  and  surround  with  broiled  toma- 
m's  or  glazed  carrot  s. 

)  Kill  center  with  creamed  peas  and 
BTrots,  and  surround  with  link  sausages 
r  .sit rips  of  crisp  bacon. 


iv\\  comes  ;i  recipe  for  Carrot  Ring, 
'arsnips,  turnips,  or  celery  root  can  be 
sed   in   place   of   the  carrots. 

CARROT  RING 

3   tablespoons  butter  or  margarine 
1  d    cup  flour 

%  cup  milk  (or  Vs  cup  liquid  from  cooked 
j        carrots  and  Vh  cup  cream  or  evapo- 
rated milk) 
3   eggs,  yolks  and  whites  separated 
1    cup  riced  or  finely  minced  cooked  carrots 
3   tablespoons  minced  parsley  or  chives 
Salt,  pepper,  and  Worcestershire  sauce 
to  taste 

Make  a  white  sauce  of  the  butter,  flour, 
md  milk.  Let  cool  slightly,  then  add  the 
fell-beaten  egg  yolks,  carrots,  parsley, 
ind  seasonings:  fold  in  stiffly-beaten  egg 
■vhites.  Turn  into  a  well-greased  ring 
nold,  set  in  a  shallow  pan  of  hot  water, 
md  bake  in  a  moderate  oven  (3.50°) 
tbout  40  minutes.  Serves  0. 

suggestions  for  accompaniments  to 
Carrot  Ring: 

1)  Fill  center  with  tiny  meat  balls  in 
gravy  or  tomato  sauce,  and  surround 
with  mounds  of  cooked  brown  or  white 
rice. 

2)  Fill  center  with  fresh  peas,  lima 
beans,  or  string  beans,  and  surround 
with  skewers  of  liver  and  bacon,  or  with 
sausage  cakes. 

3)  Fill  center  with  any  one  of  the 
creamed  fillings  listed  above  for  Spinach 
Ring,  and  surround  with  broiled  to- 
matoes. 


Use  your  Ration 
Points  for  this  richer, 
thicker  catsup . . . 
that  goes 
farther  ! 


,,:■■■ 


■TOMATO! 
|CATSUP| 


"What  a  difference  in  the 
enjoyment  of  wartime  meals  when 
you  spark  up  their  flavor  with  the 
delicious  fresh-tomato  goodness  of 
C-H-B  Catsup !  Just  a  little  of  this 
extra-thick,  extra-pleasing  catsup 
enhances  almost  any  kind  of  dish !" 


Buy 

ANOTHER 

Bond 


CATSUP  -PICKLES 

COMMENTS 


Just  a  Me  &*** , 

...but  what  a  difference! 


r.nPY«ICHT.H44     •    C»urO 


PHI>   CONSCKV""   C0: 
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HOUSEWORK  GOES 
LIKE  A...B...C 
THANKS  TO  THESE 
OLD  ENGLISH  THREE! 


OLD  ENGLISH  SCRATCH 
REMOVING     POLISH 

does  two  jobs  at  once. 
Contains  special  color- 
ing agent  that  hides 
scratches  as  it  polishes. 
6  ounce  bottle,  23  cents 


w 


Cleoninfl  woodwork? 
I  Oon't  spend  oil  day. 

This  qui*  <leoner 
Vf,pes  dirt  owoyl 


OLD  ENGLISH  ALL  PUR- 
POSE CLEANER  dissolves 
dirt  from  painted  walls 
and  woodwork -without 
dulling  lustre.  Costs  but 
half  the  price  of  other 
quality  cleaners.  Qt.  23c 


CLEANED 


HOUSEHOLD  PRODUCTS 


VICTORY  IDEAS 

Tips   from    Washington,    D.    C,   and    Sunset 
Readers  on  Making  Your  Home  a  Victory  Home 


r 

he  -n 


I! 


e  thrifty  with  fuel,  for  gas  and  elec- 
tricity are  vital  to  war  industry.  Seven 
conservation  tips  are  given  here  in 
rhyme  as  Victory  Ideas  of  the  month. 


Preheat  the  oven  for  that  cake 
Just  long  enough   before  you  bake. 
Another  rule   (smart  cooks  will  heed  it) 
Don't  start  a  burner  till  you  need  it. 


REJUVENATED  DRAINER 

Put  a  coat  of  nail  polish  on  that  deteri- 
orating rubber  dish  drainer — red  polish 
on  red  drainers,  colorless  on  green  or 
white — and  you'll  find  it  almost  as  good 
as  new. — C.  H.,  Alhambra,  Calif. 


Polly   put   the   kettle   on 
With  just  enough — no  more. 
We  only  heat  what  we  can  use 
For  fuel  has  none  to  war! 


QUICK  SALAD 

Here's  a  trick  for  the  nearly-empty  may- 
onnaise jar:  Add  two  tablespoons  or  so 
of  vinegar  and  shake  well;  then  put  the 
ingredients  of  Waldorf  salad  or  cole  slaw 
into  the  jar,  shake  again  and  season  to 
taste.  Your  salad  is  ready  to  serve,  and 
every  drop  of  mayonnaise  has  been  used. 
—R.A.A..  Boulder  City,  Nev. 
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HIGH 


LOW 


Another  point   thai   good  cooks  know: 

Once    food    has    boiled,   turn    heal    to    low. 

The  fuel  that's  aaved  is  worth  the  trouble, 
Bo  keep  the  boil  at  just  a  bubble. 

CLOTHING  CARE 
Each   day   when    I    lake  ofi  my   dress,   1 
I  in  ii   il    wrong  side  out,  inspect    il    to  see 
if  minor  repairs  are  needed,  and  brush  il 
thoroughly   on    both    right    and    wrong 


sides.  I  then  shake  it  lightly  and  hang  it 
on  a  padded  hanger,  fastening  all  clos- 
ings to  make  the  garment  hang  straight. 
I  also  never  wear  the  same  dress  two 
days  in  succession.  I  have  been  well  re- 
warded for  my  efforts  now  when  it's  so 
important  to  conserve  clothing. — E.L.F., 
Portland. 


A  busy  housewife  soon  discovers 
A  one-dish  meal's  a  treat. 
It  wins  the  family's  praise,  and,  too, 
Conserves  both  time  and  heat. 


NO  SHINING  HOURS 

A  shine  on  your  shoes,  yes,  but  not  on 
your  coats,  skirts,  or  trousers!  Sandpa- 
pering and  sponging  are  two  treatments 
that  will  effectively  remove  shine  from 
woolen  garments,  according  to  U.  S. 
Dept.  of  Agriculture  clothing  specialists. 
Soil  combined  with  wearing  and  matting 
of  the  wool  fiber  produces  the  shine. 
Sponging  with  cleaning  fluid  will  remove 
much  of  the  soil,  and  sponging  with 
water  containing  a  few  drops  of  ammonia 
or  vinegar  will  often  help  to  brighten  the 
color.  The  nap  may  then  1m*  lifted  by  fine 
sandpapering  or  brisk  brushing. 
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Team   your  burner   with   your  pan 
To  use  the  fuel  as  best  yon  can, 
This  is  the  pan   Hint    gets  our  bid: 
Straight  sides,  flat    bottom,  and   tight  lid. 

WARTIME  STEPSAVERS 

In  order  to  save  steps  for  our  milkman, 
I  have  prepared  window  cards  as  signals 
lo  bim  when  I  wish  to  alter  my  standing 
order.  When  I  want  luilter  or  eggs,  1 
post  a  card  with  a  larger  letter  H  or  E. 
If  I  want  three  quarts  of  milk  instead  of 
two,  I  use  a  card  with  a  .'!.  These  signs 
are  easy  to  make  with  paint  or  crayons, 
and  your  dairyman  will  appreciate  them. 

— A. E.B.,  Pasadena,  Calif, 

S1W1ING  MACHINE  REPAIH 
If   your    sewing    machine    doesn't    run 
evenly,  the  small   hard   rubber  wheel  on 


MINK 


I, 


lie  motor  may  be  worn  so  there  is  not 
ufficienl  contact  with  the  large  machine 
heel.  You  can  remedy  this  bj  wrapping 
■trip  of  adhesive  tape  smoothly  around 
ie  small  wheel       Is  ,Bremerton,Wash. 


louble  11 1  >  your  oven's  work 

menu  planners  nil  agree, 
: 1 1 r  keep  a  weathei  rye  on  apa 
'o  crowd  i>  false  economy. 

CABBAG1  CAN  RKI'AIR 
ibout  five  yean  ago  my  husband  re- 
laced  the  bottom  of  our  rusted-out  gar- 
ige  can  with  wood,  and  we  have  been 
ling  it  ever  since.  This  is  how  he  did 
:  lie  cut  out  the  ol'l  bottom  of  the 
an   and   hammered   the  edges  down. 

luii  he  iiit  a  redwood  circle  just  to  fit 
ito  t  lie  can  and  nailed  it  securely  all  the 

ay  around.  My  husband  has  also  re- 
aired  successfully  several  of  the  ncigh- 
OTs'  garbage  cans  in  this  way. —  W.  II. 
:..  Palo  Alto,  Calif. 


'eeping-Toms    we   all    should    banish. 
'nun  open  ovens,  heat  does  vanish. 

lon't   lift   up  lids  to  scc>  what's  cooking; 

team    will    escape    while   you    are    looking. 

NEW  CORD  COVERING 

Vhen  the  outer  fabric  covering  of  my 
*ou  cord  wore  out,  I  repaired  it  by 
rocheting  a  new  covering  with  firm 
rochet  cotton. — L.F.,  Medford,  Ore. 

HOARDERS 

>n  the  kitchen  shelf  where  you're  sure  to 
spy  it, 
ymhol  now  of  our  rationed   diet, 
Mump  and  bulging,  a  greedy  soul, 
n  lordly  state  sits  the   sugar   howl. 

t's   fat  and  sleek  as  a  walrus  pup, 
end  how  we  finagle  to  heap  it  up! 
t  holds  no   crystalline,   gleaming  sweet 
5ut  something  we'd  rather  have  than  eat. 
'eiinies  and  dimes  for  our  war-bond  goal 
ire  the  hoard  in  a  war-time  sugar  bowl. 

Ethel   Jacob  son 


Your  Victory  Ideas  may  help  others  to 
Conserve  and  salvage  vital  war  mate- 
rials. For  each  idea  published  we  award 
a  $1  bonus  in  War  Savings  Stamps  in 
addition  to  the  $2  we  customarily  pay 
for  readers'  Good  Ideas.  Send  them  to 
Sunset  Magazine,  576  Sacramento  St., 
San  Francisco  11.  None  can  be  acknowl- 
edged or  returned  unless  accompanied 
by  return  postage. 


GET    SUPERB 

YARNS 


THAT   COME    IN    27   COLORS   AND    7   WEIGHTS 
.  .  .  AND   AT   MOST   REASONABLE   PRICES! 

Todays  fashions  call  for  warm,  comfortable,  lovely  to  look 
at  sweaters  .  .  .  suits  .  .  .  handbags  .  .  .  berets  .  .  .  and  dozens 
of  other  hand-knitted  accessories.  With  your  own  two  hands 
you  can  make  all  these  useful  items — at  great  savings  in  cost! 
Our   yarns   please   thousands. 

SEND   FOR   SAMPLES 

Tell  us  your  knitting  needs  and  send  10c  for  samples  of 
our  yarns,  which  will  be  refunded  on  first  order. 


THE  YARN  SHOP 

550    Alabama    Street 
San  Francisco  10.  Calif. 


THE  YARN  SHOP 

1120  East  29th  Street 
Los  Angeles   11.   Calif. 


BUY  WAR  BONDS  AND  STAMPS 

GROW  GORGEOUS 
SPRING  BLOOMS 

Get  more  blooms  this  year  t  Richer, 
lovelier!  A  tiny,  odorless  tablet  is 
the  secret.  It  feeds  your  plants  the 
three  basic  food  elements  plus 
Vitamin  Bl.  Will  not  burn  ten- 
derest  plants.  Easy  to  use.  25c,  50c, 
$1  and  $2.75  sizes.  If  dealers  can't 
supply  you,  writetoPlantabbsCo., 
Baltimore- 1 ,  Md. 


KILL   SNAILS 
AND   SLUGS! 


SAVE  VEGETABLES 
and  FLOWERS! 

Scatter  Snail  Foil 

Tonight.    Find   pests 

dead  tomorrow. 


SNAIL-FOIL 


RCH     1944 


FULTON'S    PLANT    FOOD    TABLETS 


Plus  Meta-Acetaldehyde 
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Should  a  husband 
led  his  Wife.' 


JACK:  I'm  running  out  of  adjectives! 
Those  hot  biscuits  and  preserves  for 
dessert  were  sure  something! 

SUE:  You're  worth  surprising,  often!  So 
much  praise  for  so  little  work.  And  easy 
Snow  Biscuits  have  extra  vitamins  when 
you  use  Fleischmann's  yellow  label 
Yeast! 


USTeN,EVERy&0£>Y. .. 

fleischmann's  is  the 

only  yeast  for  baking 

that  has  added  amounts 

of  vitamins  a  and  d, 

as  wellas  the 
v/tamin  8  complex. 
....wonderful? 


•  All  those  vitamins 
go  right  into  your 
breads  with  no  great 
loss  in  the  oven. 
Be  sure  to  use 
Fleischmann's! 
A  week's  supply  keeps 
in  the  ice-box. 


IM  FREE!  SEND  FOR  ME 
.FLEISCHMANN'S  40-PAGE  BOOK  OF 
OVER  70  RECIPES...  THE  FAMOUS  "BREAD- 
BASKET" IN  A  NEW,  REVISED  WARTIME 
EDITION.  FULL  OF  NEW  IDEAS  IN  BREADS, 
ROLLS,  DELICIOUS  SWEET  BREADS . 
YOU'LL.  WANT  TO  TRY 
THEM  ALL.  WRITE  NOW.'  K> 

'  i) 
""^  "^    xA  <-*-' 

For  your  tree  copy,  write 
Standard  Brands  Inc.,  Grand 
Central  Annex,  Box  477, 
New  York  17,  N.  Y. 


ABALONE 

Directions  for  Preparing 
And  Cooking  Your  Catch 


\ 


s  proof  that  Fred  A.  Lane  of  Moss 
Beach,  California,  knows  more  about 
abalone  than  just  how  to  catch  it  (see 
page  6) ,  here  in  his  own  words  are  his 
directions  for  preparing  abalone  steaks: 

The  abalone  is  attached  to  its  shell  at 
only  one  spot,  but  this  muscle  is  so  tough 
that  it  takes  a  strong  wrist  and  a  sharp 
knife  to  sever  it.  Slip  the  knife  between 
the  shell  and  the  meat  and  probe  for  the 
neck;  once  this  is  cut,  the  meat  will  slip 
right  out  of  the  shell.  Cut  away  the 
digestive  organs  (searching  therein  for 
pearls,  since  this  is  where  they  are  to  be 
found — if  at  all) ,  then  slice  off  all  of  the 
outer  fringes  until  you  have  only  a  large 
chunk  of  solid  white  meat. 
Now,  here  is  where  we  break  with  tradi- 
tion. Forget  about  those  paper-thin  slices 
of  abalone  you  get  in  restaurants.  Cut 
your  steaks  about  three-eighths  of  an 
inch  thick,  or  even  more. 
Dry  the  steaks  with  a  clean  cloth,  lay 
them  on  a  clean,  solid  surface,  and  pound 
them  f/ciitly  with  a  wooden  mallet  or  a 
milk  bottle  until  they  become  slightly 
limp  and  bend  with  very  little  pressure. 
Before  you  dip  them  into  beaten  egg  and 
cracker  meal,  nick  the  edges  in  four  or 
five  places  so  that  they  will  not  curl. 
Now  your  abalone  is  ready  for  the  frying 
pan.  Use  a  good  quality  fat,  have  it 
about  one-quarter  of  an  inch  deep  in  the 
pan — and  don't  let  it  get  to  the  smoking 
point!  No  hot  fire  for  these  thick  steaks. 
Let  them  sizzle  slowly  for  three  minutes 
— or  maybe  five  minutes.  Test  for  tend- 
erness with  a  fork,  not  a  clock.  When  the 
fork  goes  in  easily,  turn  the  steak  over 
and  brown  the  other  side.  Abalone,  when 
carefully  cooked,  should  be*  tender 
enough  to  cut  with  the  edge  of  a  fork. 
While  the  abalone  is  cooking,  prepare 
your  sauce.  For  each  tablespoonful  of 
mayonnaise,  add  one  teaspoonful  of 
minced  onion  and  a  tablespoonful  of 
sweet  relish. 

When  the  steaks  are  done  to  a  rich 
brown,  put  them  into  B  baking  dish  and 
pop  them  nil ci  the  oven  to  keep  hot  until 
you  have  finished  cooking  the  rest.  Sim- 
ple? Certainly  it's  simple. 

Then  there  are  the  tii lings — the  edges 

you  cut  away  to  obtain  that  solid  chunk 
of  while  meat.  What  about  them?  Well, 
you  can  boil  them  until  tender  (about 
20  minutes)  and,  if  you  can  resist  the 
wistful  look  in  your  cat's  eyes,  you  will 
make  an   abalone   chowder     Different? 

Certainly  it's  different.  Nothing  tastes 
like  abalone—  except  abalone. 


MAD*  *ff# 

DURKEE'S  Mayonnaise  makes 
better  salads,  tastier  dressings... 
gives  new  goodness  to  every- 
thing you  use  it  with... because 
it's  genuine  mayonnaise,  made 
with  fresh  eggs. 


iSsTtStXTRAG^Si 


DURKEtf 


GENUINE 

mayonnaise 


(m 


ONE  OF 

OURK«'* 
FAMOUS 

f  oODS 


III,-. 
m 

Itli!. 


Frosh   ripe   fruits   grown   In   t-lio    famed 

San    .1  < > : in    Valliw    dlltUlad    i'i    Old- 

FiiHliioncd   not  stllla   Klvo  Croix   Koynlo 

fruit    in. i ml ir:,    Mi.- 1 1     unique    ultra  flno 

flavor.    Plum,    Apricot.    Climiv.    Prurli 

CAMEO    VINEYAROS    CO..    FRESNO.    CALI 

Growem     •     Producora     •     Bottlura 
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HERE'S  HOW 

Sunwrl  Renders 
Learn  To  Improvise 


HANDY  CART 

Willi  a  few  pieces  of  wood,  a  fifteen-cent 
vegetable  hamper,  and  a  piece  of  screen 
dooi  ^  i  >  r  i  1 1  ii  and  books,  I  made  this 
handy  pick-up  baskel  for  the  garden. 


When  I  am  weeding  I  use  it  to  cart 
debris,  and  to  carry  garden  tools.  The 
drawing  illustrates  the  simple  method  of 
Joining  handle  and  wheels  with  wooden 
pins.  Springs  and  hooks  are  nailed  at  one 
end.  and  then  hooked  over  the  edges  of 
the  baskel  when  in  place.  This  makes  for 
easy  removal  when  dumping  the  eon- 
tents  of  the  basket. — H.T.,  San  Mateo, 
Calif. 

VEGETABLE  BIN 

Scarcity  of  metal  vegetable  bins,  and  the 
need  for  a  space-saving  container,  re- 
sulted in  the  following  solution.  The 
vegetable  bin,  sketched  below,  is  made 
to  be  screwed  on  a  door.  Frames  for  t  he 
top  were  bandsawed  out  of  1-inch  pine 
and  fastened  to  a  piece  of  plywood. 


Chicken  wire  mesh  (a  cotton  netting 
could  be  substituted)  was  tacked  on  to 
form  baskets,  and  a  piece  of  2  ply  was 
tacked  on  to  cover  the  wire  edges.  The 
two  top  bins  are  divided — one  for  lemons 
and  oranges,  one  for  grapefruit  and 
onions.  The  bottom  compartment  is  for 
potatoes.  Hanging  the  bin  on  the  door 
has  the  advantage  of  saving  space, 
affords  better  circulation  for  the  fruits 
and  vegetables,  and  keeps  the  bin 
cleaner  than  if  it  stood  on  the  floor. — 
R.E.L.,  Los  Angeles. 


L^iel 


tyefl^aj &  jfefitie : 


That's  how  your  table  can  look  when 
Theodore  Haviland  china  makes  the 
ensemble  exquisitely  complete. 


■*: 


i 


.^£^ 
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Many    Theodore     Haviland     pat- 
terns, some  in  full  color,  are  shown  in  a  booklet 
"Fine  China — To   Hove   and  To  Use".    A  second  booklet,   "The 
History  of  a  Name",   traces  the   romantic  history  of  this   china. 
You  may  obtain  both  of  these  by  sending   10c  to  cover  mailing 
costs. 

THEODORE   HAVILAND  &  CO. 

Incorporated  § 

26  West  23rd  Street  Merchandise  Mart 

New  York  (10)  Chicago  1541 
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"tr  "Hello,  Honey — we  need  some  help  with  your 
dream  man — better  hurry  and  get  that  DUART 
Permanent . . .  yes,  and  add  some  glamour  glow 
with  DUART  RINSE!" 


PROVED,  millions  of  times  ...  the  long  last- 
ing beauty  of  a  Duart  Permanent  Wave. 

NOW,  more  COLOR  with  Duart  Liquid  Rinse. 
At  your  beauty  salon 

ask  for  a  Duart  Wave  and  Rinse. 


Duart  Mfg.  Co.,  lid.  •  Son  frontiico  *  N«w  York 


FINE 

CALIFORNIA 

WINES 

I  he  wine  dealer  who  wants  you 
to  enjoy  the  distinctive  quality 
of  fine  wines,  from  choice 
grapes,  matured  with  unhur- 
ried care,  will  recommend 
SIMI  VINEYARD  fine  Califor- 
nia table  wines,  both  red  and 
white.     He    will    say    to   you: 

"See  Me  for  SIMI" 

Favor  him.  He  shows  good 
judgment  and  gives  you  sound 
wine  guidance. 

SIMI  VINEYARD  wines  are  the 
connoisseurs'  choice,  the  only 
wines,  for  instance,  to  receive 
the  endorsement  of  world- 
famous  Hotel  Del  Monte. 

Available  now:  1936  Cabernet,  Ca- 
ri&nan,  Burgundy,  Zlnfandel, 
Claret,  Sauternes,  Chablis. 

Look  for  the  name: 
SIMI   VINEYARD 

PARROTT   &    CO. 

Sole   V.  S.  Distributors 
320  California   St.,   San   Francisco 


PARROTT    &    CO. 

320  California   St.,   San   Francisco 

Without   cost,   send    me    Hotel    Del   Monte   Chef 
James   Cullen's   Wine   Cooking   Recipes. 

I 

Name      

Address  

I 

City  State  [ 


UNIFORM 
FAVORS 


Center-piece  WAC  has  button  insignia 


nswerino  the  call  to  the  colors 
coming  home  on  leave  always  means 
party.  Sunset's  Good  Ideas  Editor,  Elle 
Sheridan,  has  designed  some  easy-tc 
make  favors  for  such  an  occasion,  wit 
particular  emphasis  on  honoring  wome 
in  the  armed  forces. 

AH  the  uniformed  damsels  in  these  co 
limns  are  similarly  constructed  from  kir 


Service  cap  nut  or  candy  cups  arc  in  tune  with  the  times.  Make  them  <>/  construction  papi 

<>\  the  proper  color  and  hinge  the  lops.  Mount  on  cardboard  jor  added  strength.  The  i hi 
can  be  used  jor  engagement  announcement  parties.  Conceal  announcement  under  cap  to 


S  II   N  s  B 


PHOTOS  BY  JAHE5  LAWRENCE 


Wa  i  e   and 
Marine 


Mick  of  ;i  knife  blade.  Bits  of  felt  or  rib- 
mhi  arc  used  for  neckties,  and  insignia, 
Dade  with  gold  paint  or  paper,  add  flu- 
shing touches. 


FRONT  HAIR  BACKHAUL 


'CUT  i-  CURL 


:  favors  or  place  cards,  the  figures 
should  he  approximately  six  inches  tall; 
is  a  table  centerpiece  (see  title  figure 
ibove) ,  18  inches  is  a  good  height. 


fe; 


Nuts  or  candy  arc  strictly  regulation  in  these 
miniature  dujfel  bags.  They  are  made  of  strips 
)/  Navy  blue,  olive  drab,  or  Marine  green  fabric 
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$5.00  for  Good  Ideas! 

We  want  Sunset  readers  to  furnish  the  ideas 
for  these  columns.  Several  will  be  selected 
each  month  jrom  those  we  receive  . . .  either 
recipes  or  novel  suggestions  for  clever  new 
ways  to  use  Tea  Garden  Products.  And  for 
each  one  used  we  will  pay  $5.00.  Be  sure 
your  recipe  or  suggestion  fits  the  times,  so 
it  offers  practical  help  to  other  home-makers. 
Mail  your  idea,  with  the  name  of  your  Tea 
Garden  grocer,  to  Tea  Garden  Products 
Company,  San  Francisco  11. 

Scones  are  easily  made,  and  fill  a  happy  role 
in  menus  for  breakfast,  tea-time,  lunch- 
boxes,  or  suppers — especially  when  made  as 
Mrs.  Billie  Lee  of  Fresno,  California  makes 
her .  .  . 


Sunday-Supper  Scones 

Blend  together:  2  cups  flour,  2  tea- 
spoons baking  powder,  Ms  teaspoon 
salt,  Va  cup  shortening.  Beat  together: 
1  egg  yolk,  3  tablespoons  sugar,  %  cup 
milk,  and  add  to  the  flour  mixture.  Di- 
vide into  two  parts.  Roll  one  part  about 
V-i  an  inch  thick,  spread  with  your  fa- 
vorite Tea  Garden  Preserves,  and  cover 
with  other  half  of  rolled  dough.  Brush 
with  milk  or  egg  white,  sprinkle  with 
sugar,  cut  in  triangles  and  bake  in  a 
medium  oven  (350°)  for  25  or  30  min- 
utes. 


//  you  do  not  find  a  generous  supply  and 
ivide  selection  of  Tea  Garden  Products 
at  your  store  now,  we  hope  you'll  be 
glad  to  know  that  it  is  because  our  fight- 
ing men  have  first  call  on  all  Tea  Gar- 
den Products. 

Women  are  on  the  look-out  these  days  for 
desserts  that  are  quick  to  make  and  easy  on 
the  ration  book.  This  recipe  sent  by  Miss 
Avis  E.  Spencer  of  San  Leandro,  California 
is  just  that  kind: 


Sweet  Apple  Surprise 

Slice  unpared  cooking  apples  into  a 
casserole,  dotting  each  layer  with  small 
pieces  of  crisp,  fried  bacon  and  cover- 
ing with  a  tablespoon  of  Tea  Garden 
Syrup.  Add  a  dash  of  cinnamon  and 
repeat,  layer  by  layer  until  dish  is  heap- 
ing full.  Bake  in  a  slow  oven  about  one 
hour,  remove,  cover  with  bread  crumbs 
sprinkled  with  sugar  and  brown.  Serve 
hot  or  cold — with  top  milk  if  desired. 


Regardless  of  shortages  we  are  making 
every  Tea  Garden  delicacy  just  as  we 
have  always  made  it  —  with  fine  table 
fruit,  pure  sugar  and  exquisite  care. 


The  "small  fry"  like  her  bread-crumb  pud- 
ding especially  well,  says  Mrs.  Shirley  M. 
Bronson  of  Palm  City,  California.  We  think 
it's  grand  enough  to  serve  for  any  occasion. 
She  calls  it: 


Pink  Party  Pudding 

To  one  beaten  egg  yolk  add  %  cup 
sugar,  */•>  teaspoon  vanilla,  2  cups  milk 
and  Vi,  teaspoon  salt.  Pour  this  mixture 
over  1  cup  bread  crumbs  and  bake  in  a 
Pyrex  baking  dish  about  35  minutes  in 
a  moderate  (350°)  oven.  Remove  and 
cover  with  %  cup  Tea  Garden  Pre- 
serves (any  of  the  red  colored  varie- 
ties) .  Top  with  a  meringue  made  of  the 
egg  white,  1  tablespoon  powdered  sugar 
and  1  tablespoon  of  the  preserves.  Re- 
turn to  a  slow  oven  to  brown  meringue 
delicately.  May  be  served  warm  or  cold. 


Since  Tea  Garden  Products  Company 
was  founded  the  United  States  has 
fought  in  three  wars,  and  in  each  one 
we  have  helped  feed  our  armed  forces. 
Now,  at  a  new  peak  of  capacity  and  with 
fifty-nine  years  of  experience,  Tea  Gar- 
den is  able  to  contribute  more  than  ever 
before  to  the  feeding  of  U.  S.  soldiers, 
sailors  and  marines. 

This  recipe,  by  Mrs.  E.  A.  Peard  of  Merced. 
California,  goes  lightly  on  eggs,  shortening 
and  sugar — is  so  good  it  can  serve  as  cake 
and  makes  delicious  sandwiches  spread  with 
cream  cheese  or  Tea  Garden  Jelly.  Slice  thin 
when  cold — it's  even  better  the  second  day 
and  will  keep  well: 


Tea  Garden 
Orange  Marmalade  Nut  Bread 

Sift  together:  3  cups  flour,  4  teaspoons 
baking  powder,  1  teaspoon  salt.  Cream 
together:  %  cup  sugar,  %  cup  shorten- 
ing and  add  1  beaten  egg  and  one  cup 
of  milk  alternately  with  the  flour.  Add 
one  cup  Tea  Garden  Orange  Marma- 
lade and  1  cup  chopped  walnuts  or  pe- 
cans. Pour  into  greased  loaf  pan  and  let 
stand  30  minutes  before  baking.  Bake 
50  minutes  at  medium  heat  (350°). 


Sandwich  ideas  seem  to  be  what  most 
of  us  are  searching  for  these  days  . . .  so 
if  you've  thought  of  a  new  way  to  use 
Tea  Garden  Products  in  creating  sand: 
wiches  do  send  it,  as  your  entry  to  these 
columns,  to  Tea  Garden  Products  Com- 
pany, San  Francisco  11,  California. 
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PROTECT  WATER 
HEATERS,  TOO! 

•  Your  water  heater  is  a  sanitary 
guardian  of  your  home.  It  protects 
you  and  your  family  .  .  .  but  at  the 
same  time  water  heaters  need  pro- 
tection, too.  if  they  are  to  last  for  the 
duration. 

HERE'S  WHAT  YOU  CAH  DO 

1.  DRAIN  THE  TANK— at  least  once 
a  month  to  remove  accumulated 
dirt  and  rust.  This  will  assure 
longer  life — lower  gas  consump- 
tion. 

2.  STOP  FAUCET  LEAKS— for  60 
drops  a  minute  can  increase  your 
gas  bill  16%  and  reduce  tank  life. 
Insist  on  the  best  faucet  washers. 

•  BUT — if  your  heater  is  beyond  re- 
pair, call  your  Day  &  Night  plumber 
and  he  will  make  necessary  priority 
arrangements  for  you.  A  DAY  & 
NIGHT,  America's  finest,  costs  no 
more  than  ordinary  types — yet  gives 
you  longer,  guaranteed  service. 

DAY  &  NIGHT 

MANUFACTURING  COMPANY 

MAKERS  OF 
WATER  and  SPACE  HEATERS 

WATER  COOLERS 
Factory:  MONROVIA,  Calif. 


FRED  BOND  PHOTO 


"Leftovers"  from  a  wood  carver's  bench  were  transformed  into  these  all-wood  knives 


WOODEN  KNIVES 


Chisel,  Pocket  Knife,  and  Sandpaper 
Are  All  Yon  Need 


T 


he  metal  shortage  didn't  .stop  Mr. 
H.  R.  Bamett  of  AJhambra,  California, 
in  his  hobby  of  carving  paper  knives — 
for  he  makes  the  blades  of  wood.  His 
collection  of  over  200  knives  represents 
as  many  kinds  of  rare  woods  from  all 
parts  of  the  world. 

Scraps  of  rare  wood  are  used  for  the 
knife  handles,  I  lie  shape  and  size  of  the 

sera])  dictating  the  design.  As  a  result 
Mr.  Bamett  never  knows  when  he  stalls 
to  carve  just  how  the  finished  product 
will  look! 

A  contrasting  wood  is  used  for  the 
blades,  which  are  almost  razor  sharp. 
Achieving  such  an  edge  on  a  wooden 
blade  is  an  art.  Mr.  Harnett  uses  a  thin 
piece  of  hard  wood  which  he  splits  with 
a  chisel,  letting  the  split  fall  nat  urally  SO 
as  to  gel  an  even  lay  of  the  grain  on  the 

edge.  (This  procedure  results  in  ihe  va- 
riety of  shapes  in  the  blades.) 
Then  with  a  pocket  knife  be  thins  the 

blade  down  along  its  natural  grain  lines 

bo  that,  while  very  thin,  it  will  never 

split  at    the  edges.  The    Made   is   finally 

sanded,  given   a   light    rubbing   with 

pumice  Stone, and  a  rubbing  with  linseed 
oil. 


Next,  a  hole  is  bored  in  the  knife  handle 
w  ith  a  hand  drill.  The  blade  is  cut  to  lit 
the  hole,  and  handle  and  blade  are  then 
cemented  together  with  plastic  wood. 

Among  the  woods  used  in  this  array  of 
knives  are  while  Appalachian  holly,. Jap- 
anese camphor,  Chinese  apitong,  COCO- 
bola,  black  walnut,  cherry,  Brazilian 
rosewood.  The  black  blades,  which  look 
like  metal  in  the  photograph,  are  of 
Gabon  ebony,  African  black  ebony  (a 
solid  black  and  the  blackest  wood 
known)  ,  and  the  gray-mottled  Macassar 
ebony  from  the  Straits.  The  curved 
blades  are  pure  yellow  Canary  Island 
wood. 

Mr.  Harnett  knows  the  woods  of  the 
world.  He  tells  an  interesting  and  timely 

story  aboul  the  beautiful,  natural  purple. 

wood  called  purple  heart  wood,  lis  real 

name  is  amaranth,  and  it  comes  from  ih 

Canal  Zone.  This  wood  was  used  in  th 
Revolutionary  War  for  gun  carriages  be 
cause    of    its    strength,    toughness,    am 

ability  in  stand  shock.  From  this  wool 
Genera]  George  Washington,  so  the  storj 

goes,  got  the  idea  for  the  Purple  Hear 
Medal,   recognizing  in  soldiers  the  sain 

line  qualities  of  this  wood. 
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IOUSEHOLD     APPLIANCES 


ETTER       PRODUCTS       FOR      A      BETTER      WORLD 


GAS  RANGES 
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REFRIGERATORS 


ELECTRIC  RANGES 
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WORKING 

FOR 

TODAY 

Many  and  varied  are  the  activities  of 
those  who  serve  their  country  and 
their  community  in  the  smart  uni- 
form of  the  A.W.V.S.  (American 
Women's  Voluntary  Services). 
Norge  joins  the  nation  in  saluting 
the  members  of  this  permanent 
organization  which  is  working  for 
victory  today  and  planning  to  con- 
tinue its  usefulness  to  soldiers  and 
civilians  in  the  post-war  era. 

..  PLANNING 

FOR 
TOMORROW 


Norge,  too,  is  exclusively  at  war  in 
all  of  its  plants,  producing  more 
than  forty  items  of  utmost  im- 
portance to  our  armed  forces.  And 
Norge  appliances  are  likewise  do- 
ing their  part  by  conserving  and 
preserving  food,  lightening  house- 
hold tasks  and  adding  generally  to 
the  efficiency  of  war-busy  families. 
But  as  Norge  works  for  today, 
Norge  plans  for  tomorrow.  Because 
of  the  new  skills  and  new  techniques 
acquired  as  the  result  of  war  assign- 
ments, Norge  post-war  Rollator 
refrigerators,  gas  and  electric 
ranges,  washers  and  home  heaters 
will  be  better  designed,  better  en- 
gineered, better  built.  Look  to 
Norge  for  real  products  of  experience 
— better  products  for  a  better  world. 
Norge  Division,  Borg-Warner 
Corporation,  Detroit  26,  Michigan. 

A   BORG-WARNER   INDUSTRY 


When  it's  over  — see  Norge 
before  you  buy . . .  meanwhile 

v^r:0:,''"'  buy  more  war  bonds 

war  motcrioi   ' 

NATIONAL  APPLIANCE  CONSERVATION  PROGRAM 
"UTTER   CARE-LESS  REPAIR" 


■(«:;.  K.cHT-T' 
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I  WON'T  ALWAYS  be  fixing  things 
merely  for  myself.  One  day  I'll  be  right 
on  a  major  target— keeping  house,  plan- 
ning courses  for  the  grandest  guy  with- 
in Fortress  range!  I'm  going  to  be  an 
efficient  housekeeper,  and  have  leisure, 
too,  thanks  to  Universal  home  appli- 
ances. I've  already  planned  which  ones 
I  want  to  buy,  and  how  to  buy  them 
-thanks  to  the  "U"  Plan  for  "V"  Day. 
This  plan  helps  you  get  started  now. 
Here's  how  it  works:  ...  (1)  Check 
on  this  page  the  Universal  housewares 
you  will  need  ...  (2)  Add  up  their 
estimated  values  as  shown   here  .  .  . 

(3)  Put  that  sum  into  War  Bonds  .  .  . 

(4)  Ask  your  local  dealer  today  to  put 
you  on  his  priority  list. 

You  make  no  down  payment,  you're 
under  no  obligation!  But  you  do  put 
yourself  in  line  among  the  lucky  "firsts" 
to  get  Universal  products  after 
Victory!  Send  for  the  "U"  Plan 
for  "V"  Day  Booklet  which  gives 
added  details— write  to  Dept.  SU 
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my  lilots  courses  \ 


Electric  Ronge* 

Woter  Hrotert 

Wo*hen  .      . 

IroMrs 

Bog  Type  Vocuum  Cle 

Tank  Type  Vocuum  Oeaneri 

Hand  Vocuum  Cleaner*  . 


Corpel 


londen    "Open  Top'' 

Sweeper* 
Iron* 

Toaiten  , 

Percolator*      . 
Miser*      .       ■      . 
Woffle  Iron* 
Sandwich  Grill)    , 
Healing  Pad* 
Hot  Plofel       . 
Portable  Heater* 
Ovens 

Kitchen  Cutlery 
Carving  Sett 
Table  Knivet  and  Fork*  . 
Food  and  Meat  Chopper* 
Vocuum  Bottle*    . 

c  Set* 
Pitcher  Set* 
Lunch  Kitt 
Houtehold  Scale* 
Pretiure  Cooker* 
fruit  Juicer*    . 
Stove  Percolator* 




3.95-      7.95       ...... 

•"- 

24.95-    27.95       

..... 

..... 

...... 

.10-     3.5o:;'  

f 
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BUY    MORE     WAR     BONDSI 

Check  here  the  Univorial  appliance*  you've 
dreomed  of  owning.  Put  their  eitimated 
value  into  War  Bond*  — then  altor  Victory, 
you  can  (lop  dreaming  and  (tart  owning! 


VI 


UNIVERSAL 


PHOTOS   BY   JAMES   LAWRENCE 


OUTDOOR  lillllMS 
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■  he  sloping  hillside  complicates  the 
instruction  of  a  terrace  or  patio,  but 

offers  rewards  to  t  lie  pood  builder.  The 
a!>ovc  photograph  suggests  how  Col.  and 
Mrs.  J.  M.  Weiss  of  San  Mateo,  Califor- 
nia, solved  their  problem  most  satisfac- 
torily. The  retaining  wall  around  the 
patio  is  high  enough  for  protection,  yet 
low  enough  for  a  view  of  the  three-ter- 
raced garden — divided  into  the  color 
garden,  center;  the  practical  garden 
(vegetables,  berry  vines,  fruit  trees) , 
upper  terrace;  and  the  ornamental  tree 
and  shrub  garden,  lower  terrace. 


A  feature  of  the  E.  H.  Livington's  out- 
door living  room  (below)  in  San  Jose, 
(  alif .,  is  the  detachable  green  canvas  cov- 
ering over  the  lattice  roof.  Where  sum- 
mers are  warm,  as  in  San  Jose,  circulation 
of  air  and  facilities  for  shade  are  requi- 
sites. The  canvas  covering  provides  both. 
It  is  placed  to  allow  free  rambling  space 
for  the  climbing  roses  on  the  side,  is  short 
enough  at  the  barbecue  end  so  as  not  to 
interfere  with  escape  of  cooking  fumes  or 
smoke,  and  is  long  at  the  front  end  of  the 
roof  so  that,  as  the  sun's  rays  slant,  it 
can  be  pulled  forward  for  extra  shade  as 
needed.  A  galvanized  hood  over  the  bar- 
becue (which  is  equipped  with  electric 
spit)  takes  off  smoke;  the  floor  of  the 
room  is  paved  with  red  cement  marked 
off  in  small  squares  to  represent  tiles. 


Jeepets,  they're 

EITHER  TOO  HOT 
OR  TOO  COLD! 

"They,"  of  course,  being  the 
rest  of  the  family,  whose 
foibles  gripe  Junior  no  end. 
Trouble  is,  they're  "stuck" 
for  the  duration  with  an  old- 
fashioned  furnace,  and  can't 
agree  on  room  temperature. 

Cheer  up,  Junior! 

After  Victory,  your  home  can  enjoy 

PAYNE  ZONE-CONDITIONING 

QUICK,  CLEAN,  CAREFREE  HEAT- 
ING  AND  FRESH-AIR  CIRCULA- 
TION •  FINGER-TIP  UNIT  CONTROL 
(BY  ZONES  OR  INDIVIDUAL 
ROOMS!)  •  EXCEPTIONAL  FUEL 
ECONOMY 'YEARS-AHEAD  COM- 
FORT AND  CONVENIENCE. 

Not  available  now;  we're  con- 
centrating on  war  production. 
But  before  you  decide  on  any  post- 
war heating  system,  review  the 
exclusive  advantages  of  PAYNE 
ZONE-CONDITIONING  with  your 
PAYNE  Dealer.  •  Meanwhile, 
let's    back   the   boys   with  Bonds! 

I*' 
CHS  FUEL 
(MRS) 
EUERVTHinC 

SAVE  FATS  FOR  VICTORY 

Ytvr  mtjl   <eiler  tflirt  b«lh  iijmenl  in<  pints. 

PHVlflHERT 

yj    NEARLY    30   YEARS  OF   LEADERSHIP-}-?- 

Payne. 

FURNACE  &  SUPPLY  CO.,  INC..  BEVERLY  HILLS,  CALIF. 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


rch     19  4  4 
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orkshop  fever  is  contracted  by  ex- 
posure to  hammers  and  saws,  and,  if 
unchecked,  develops  rapidly  into  the 
power  tool  stage.  Fortunately,  the  hobby 
can  be  a  practical  one  and  contribute 
generously  to  the  well-being  and  beauty 
of  the  home  and  garden  without  clutter- 
ing them  up  with  knickknacks  and  doo- 
dads. 

Dan  Danziger  of  San  Francisco,  whose 
workshop  is  photographed  on  these 
pages,  has  long  championed  the  belief 
that  the  real  Sunset  way  of  living  is 
almost  impossible  without  a  workshop. 
The  products  of  Mr.  Danziger's  shop  are 
proof  that  an  intense  interest  in  wood- 
working need  not  become  gadgety.  For 
example,  he  made  ready-to-assemble 
rose  arbors,  wrapped  and  tied  them,  and 
presented  them  as  Christmas  gifts.  (We 
suggest  a  ready-cut,  miniature  hothouse 
for  starting  seeds,  for  next  Christmas.) 
Drawers  and  cupboards  become  highly 


In  the  foreground  is  shown  an  8-inch  tilting  arbor  saw  mounted  on  rubber-tired  wh 
Turn  buckles  that  go  into  the  floor  give  it  rigidity.    Hinged  wood  side  aprons  i 
the  saw  a  40-inch  bed.  The  board  in  the  saw  rests  on  adjustable  and  portable  n 


efficient  with  Danziger-built-in  parti- 
tions; he  has  cut  scores  of  sturdy  garden 
stakes  (his  garden  stake  ideas  were 
photographed  in  the  December  1943 
Sunset.)  The  list  of  worthwhile  projects 


within  the  range  of  the  small  works 
is  almost  inexhaustible.  To  name  a  f 
furniture — both  indoor  and  outd 
garden  carts;  efficient  storage  places 
tools,    cleaning  equipment,   cloth 


"Make-up"  bench  with  320  varieties  of  nuts,  screws,  bolls,  and  lacks;  160 
mayonnaise  jars  arc  held  in  lower  racks  and  an  ecpual  number  screwed  into 

the  io-foot  cross  shelf.  The  cabinet  at  left  is  made  up  of  36  five  pound 

cheese  boxes  'In  iilcd  to  hold  various  sizes  of  machine  and  carriage  bolts 


This  comer  of  shop  lionscs  drill  press,  band  saw. 
jig  saw.  The  rear  cabinet  holds  fine  tools  used  on  p 
Drawers  of  file  cabinet  below  are  made  of  56  two  pi 
cheese  boxes  and  air  used  to  store  surplus  stock  of 
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botographic  supplies,  etc.:  picture 
■:iiih -v.  toys;  ;m<l  bookshelves.  Building 
ic  outdoor  ehair  on  page  tK  and  the 
each  diagrammed  <>n  page  •"<<)  is  almost 
hild's  play  (when  yon  really  know 
:>w)    with  power   tools. 

[r.  Danziger's  shop  will  really  come  into 
s  own.  and  make  doubly  valuable  all 
ic  time  he  has  spent  there,  when  lie 
lilds  Ins  home  in  the  country.  His  work- 
top will  be  the  nucleus  of  this  house, 
id  from  it  will  come  all  the  finishing 
liches  for  both  the  house  and  garden 
:it  Mr.  Danziger  is  now  planning. 

ne  work  shop  figures  prominently  in 
cry  stage  of  this  projected  home.  Vs 
on  as  the  site  is  selected  and  arehi- 
etural  plans  are  accepted,  Mr.  Dan- 
ger plans  to  build  the  garage  unit. 
lis  garage  will  serve  as  a  weekend 
mse  and  workshop  in  the  months  or 
ars  required  to  complete  the  construo- 
m  and  the  landscaping  of  the  home. 

CAN    YOU    BUY? 

though  power  tools  are  not  generally 
ailahlc  now.  the  would-be  hobbyist 
1  put  in  his  time  to  good  advantage 
ruing  how  to  use  hand  tools;  for  many 

old  timer  will  tell  you  that  unless  you 
ow  how  to  use  hand  tools,  you'll  never 
■  [lower  tools  to  their  utmost  effici- 

v.  Power  speeds  up  and  refines  skill, 
t  does  not  create  it. 

ligent  searchers,  however,  will  be  able 
locate  some  power  tools  for  sale  either 
retail  merchants  or  through  classified 
vertisements  in  the  newspapers  and 
gazines.  The  best  substitute,  if  you 
i't  buy  your  own  tools,  is  to  take 
rentage  of  those  offered  for  use  by 
al  evening  high  schools  and  trade 
cols  throughout  the  West. 


t 


Be-up  of  cabinet  (right  of  vise  in  "make-up" 
clii.  Contains  chisels,  mallets,  hammers, 
n  end  wrenches.  Sliding  trays  are  equipped 
h  handles  to  permit  quick  removal  of  tools 
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FOR  YOUR 


v. 


mxiQm 


FIRST  IN 
QUANTITY 

of  all  7  Leading  Brands  ! 
Comfort's  big,  heavy,  1000- 
sheet  roll  gives  by  weight 


,  kroeOc°  . 


i     6.4%M0RE  Tissue  than  Brand" B" 

•  40.5%MORE  Tissue  than  Brand  "C" 

•  49.0%MORE  Tissue  than  Brand  "O" 

•  5 1.0%  MORE  Tissue  than  Brand"E" 

•  64.7%M0RE  Tissue  than  Brand  "  F  " 

•  81.7%MORE  Tissue  than  Brand  "G" 


FIRST  IN 
HANDINESS! 


Comfort's  4-roll  Family- 
Pak  is  handy  to  carry 
.  .  .  and  easy  to  store 
at  home!  Buy  it  Today! 


can   help   you 
get  these  important  results! 


If  you're  determined  to  raise  a  better  Victory 
Garden  this  year,  don't  overlook  the  "must" 
of  complete  feeding  .  .  .  with  Vigoro  Victory 
Garden  Fertilizer. 

This  complete  plant  food  supplies— in  bal- 
anced proportions— all  the  elements  growing 
things  must  get  from  soil. 

Periodic  application  of  Vigoro  Victory  Gar- 
den Fertilizer  can  help  your  garden  mature 
faster  .  .  .  give  you  a  bigger  crop  of  prize-qual- 
ity, full-flavored  vegetables.  But,  most  im- 
portant to  your  whole  family,  these  vegetables 
will  be  richer  in  needed  minerals.  Scientific 
analysis  has  proved  that. 

Millions  of  home  gardeners  have  achieved 
greater  success  with  the  help  of  Vigoro  Victory 
Garden  Fertilizer.   Be  sure  to  try  it  yourself. 
•  Safe,  sanitary,  easy  to  apply,  Vigoro  Victory  Garden  Fertilizer  is  also  economical 
to  use.    Comes  in  handy  bags  of  100,  50,  25,  10  or  5  lbs.    Order  yours  today. 

Again  available 

VIGORO  —  the  square  meal  for  lawns,  flowers,  shrubs  and  trees. 

PRODUCTS   OF   SWIFT   &    COMPANY 

Made  in  California  and  Oregon  especially  for  Wesl  Coasl  soils 


HOW  TO... 

How-To-Make-Its 
From  Sunset  Readers 


CAT  HOUSE 

It  seems  as  if  everyone  on  Balboa  Island 
owns  a  dog,  and  since  there  are  few  trees 
in  the  vicinity  of  my  Dad's  home,  his 
two  cats  were  always  having  to  scramble 
for  their  lives.  That  is,  until  my  Dad — 
Louis  Everding — built  the  cat  house, 
(illustrated  below)  for  them.  Now  when 


a  dog  proves  unfriendly,  up  they 
scamper,  or,  if  it's  near  meal  time,  they 
sit  on  the  little  porch  of  their  house  and 
eagerly  look  and  sniff  toward  the 
kitchen. — R.E.L.,  Los  Angeles. 

BABY  STEPS 
We  needed  a  set  of  steps  and  place  for 
toys  in  the  children's  room,  so  we  com- 
bined the  two  and  made  the  box-steps 
illustrated  below.  Each  step  has  a  hinged 
lid  (hinged  on  the  inside  for  safety) ,  and 
small  toys  arc  kept  in  the  lower  steps  and 


big  toys  in  the  higher  step.  We  bored  two 

holes  on  each  side  of  the  top  Step  and 
through  them  we  secured  heavy  rope 
handles  with  which  to  move  the  stem 
more  easily.  Then  we  painted  the  steps 
to  match  t  he  nursery,  and  added  nursery 
rhyme  characters  for  decoration.  Flow- 
ers, birds,  etc.  could  be  added  for  dec- 
oration, and  decalcomanias  could  he  used 
in  place  ol  free  hand  design.  Incident- 
ally, lead-free  paint  should  lie  used  for 
this  purpose  (most  gloss  and  semi  gloa 
enamels  are  lead  free)  . —  H'./,..  Spokane, 
Wash. 
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LITTLE  TRIORS 


To  Make  Seed  Sawing 
Easy  and  Efficient 


M 


ii-i  seeds  will  find  B  way  to  grow. how- 
ever planted,  but  their  growth  will  Ik- 
more  rapid  and  even  if  you  put  them  in 
right  in  the  first  place. 
Cucumber,  squash,  pumpkin,  melon,  and 
other  seeds  of  the  CU<  umber  family  arc 
usually  lilunt  and  rounded  at  one  end, 
and  pointed  at  the  other.  The  seeds 
should  be  planted  point  downward  and 
covered  with  as  much  soil  as  the  seed  is 
long  or  deep.  In  a  light  soil  you  can  plant 
them  a  little  deeper.  All  of  these  crops 
can  be  started  indoors  in  pots,  plant 
hands,  paper  cups,  or  sections  of  paper 
milk  cartons  Plant  three  seeds  in  a  tri- 
angle in  each  container.  When  you  set 
out  the  plants  in  the  open  ground,  thin 
to  one  plant . 

LIGHT  SEEDS 

The  seeds  of  tomatoes  are  very  light  and 
are  apt  to  "hop"  when  you  sift  soil  over 
a  flat  surface  on  which  they  have  been 
sown,  making  it  difficult  to  cover  them 
uniformly.  You  can  avoid  this  difficulty 
with  tomato  and  other  lightweight  seeds 
in  various  ways. 

(1)  Sow  the  seeds  in  small  drills  or  fur- 
rows made  by  pressing  a  rule  or  thin 
stick  into  the  compost. 

(2)  If  the  compost  is  slightly  dampened 
hefore  sowing,  you  can  prevent  dislodg- 
ment  of  seed  that  has  been  broadcast,  by 
gently  but  firmly  pressing  the  seed  into 
the  soil  with  a  float  (tamper) ,  or  a  brick. 
If  you  are  sowing  in  pots,  firm  in  the 
seed  by  pressing  down  on  it  with  the 
bottom  of  another  pot  or  a  flat-bottomed 
water  tumbler. 

.'})  One  Sunset  reader  who  saves  his 
own  tomato  seed,  dries  it  on  newspaper 
in  the  fall.  When  sowing  in  the  spring, 
he  places  the  newspaper  directly  on  the 
soil  in  the  flat  and  sifts  the  soil  mixture 
over  it.  The  paper  later  rots  and  offers  no 
resistance  to  the  growth  of  the  seedlings. 

SLOW  SEEDS 

The  seed  of  celery  and  celeriac,  like  that 
af  parsley,  is  slow  to  germinate.  Some 
gardeners  hurry  the  germinating  process 
by  soaking  the  seed  in  hot  water  for  a 
few  hours  before  sowing.  Commercial 
growers  often  place  the  seeds  in  cloth 
Dags  which  are  kept  thoroughly  moist 
ind  in  a  warm  place  until  seeds  begin 
;o  germinate.  Then  they  are  sown  in  flats 
md  kept  covered  with  moist  burlap, 
lewspaper,  or  other  paper  until  all  seeds 
mve  sprouted  and  appeared  above  the 
surface. 


MAJOR  GARDEN  PESTS 

NOW  CONTROLLED  WITH 
NEW  PRODUCT  DEVELOPED 


BY  SWIFT      ^ 
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°    pC^UST 


Now  for  the  first  time,  it  is  possible 
to  control  major  garden  pests  with 
one  single,  effective  product  .  .  .  all 
in  one  operation. 

END  O  PEST  as  its  name  implies, 
gives  you  quick  control  of  the  ravag- 
ing enemies  of  vegetables,  flowers 
and  shrubs. 

For  years,  western  gardeners  have 
battled  against  chewing  insects, 
sucking  insects  and  fungus  diseases. 
And,  in  spite  of  all  their  precautions 
it  has,  in  many  cases,  been  a  losing 


You  can  get  END  O  PEST  in  the  handy, 
ever- ready,  1  pound  applicator  pack- 
age which  is  designed  to  do  a  thorough, 
economical  job  of  dusting,  with  ease.  Re- 
fillablefrom  y^,  1,  or  2%  pound  packages. 


battle.  For  all  of  these  destructive 
garden  enemies  could  not  be  con- 
trolled at  once.  In  order  to  combat 
them  all,  it  was  necessary  to  spend 
hours  of  time  at  the  job  ...  at  great 
expense. 

END  O  PEST  gives  control  of  all 
three  types  of  pests  at  once  .  .  .  does 
it  effectively,  quickly  and  economi- 
cally. END  O  PEST  can  be  used  as 
a  spray  or  as  a  dust.  Either  way,  it 
is  a  "must"  for  every  gardener  .  .  . 
protects  your  investment  in  time,  in 
work,  in  seeds  and  in  plant  food. 


3-way  pest  control 
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IN  A  HANDYMAN'S  WEEKEND 

The  Outdoor  Chair  Shown  Here  Can  Be  Made  in 
Sixteen  Hours  With  Simple  Tools,  Ordinary  Skill 


w 

II  k  wanted  a  chair  so  simple  to  build 
that  even  a  would-be  carpenter  would 
not  be  afraid  to  tackle  it. 
Yet  it  had  to  be: 

1.  Reasonably  light  in  weight 

2.  Comfortable 

3.  Adjustable 

4.  Easily  moved 

5.  Demountable  for  storage 

6.  Sturdy  and  rugged 

7.  Of  good  design 

To  test  the  workability  of  the  design  in 
the  hands  of  an  average  handyman,  we 
asked  Thomas  L.  MacDonald  of  San 
Francisco,  who,  by  his  own  admission, 
was  in  the  low  amateur  class  in  carpen- 
try, to  make  us  a  sample  chair. 


With  hand  tools  (sec  photograph) ,  he 
built  the  chair  illustrated  here  in  one 
weekend  (l(i  hours)  .  After  the  chair  was 
built,  it  was  taken  apart  and  put  to- 
gether again  before  the  camera,  so  that 
you  might  see  and  follow  each  detail  of 
its  construction. 


The  demountable  feature  of  the  cl 
permits  various  uses  of  the  separ 
units.  For  example,  the  seat  and  b, 
units  can  be  lifted  out  and  used  on 
ground  in  places  the  chair  could  not 
wheeled. 


The  mattress  upholstery  and  the  b 
frame  can  easily  be  stored  in  the  tr 
of  the  car,  to  bring  comfort  to  picnic 


The  Chassis — Any  casili/  worked  wood,  such  at  pine,  fir,  or  red- 
wood, <an  be  used.  Standard  I  inch  material,  surfaced  on  jour 

sides,  in  satisjuctory.  Front  leys  are  shaped  to  jit  front  wheel  uric 


Axle  is  ll/->  inches  in  diameter.  Hack  Ict/s  extend  abovt  arni.il 
notched  to  jit  the  bar  regulating  the  slant  of  back  Folding] 
extension   is  optional.    Woixlen    icashers  between   wheel  iindl 


mi  n; 


PHOTOS   Br   JAMES    A      I  AV.RENCE 


and  Bock  Frame — The  two  5-inch  notches 

he  scat  frame  fit  over  the  CTOSa  pieces  of 
chassis.  The  back  frame  is  adjustable  for 
h  and  slant.  It  is  notched  to  fit  over  any 
of  the  three  cross-bars  in  the  rear  of  seat 
ie  to  regulate  the  depth.  The  slant  is  regn- 
l   by    the    bar    in    the    rear    of    the    frame 


\< 


nbled — The  seat  frame  is  secured  to  the 

<is  by   hooks  and  eyes   (see  rear   view 

o).   Window  sasli    cord   is  laced   through 

in  seat  and,  back  frame  3  inches  apart 


96 — The  chair  frame  and  )itattress  can  be 
I  and  placed  in  the  chassis  to  make  a  corn- 
unit  which  is  easily  stored  for  the  winter 


'ess — The  mattress  filling  is  cotton  bat- 
rver  rope  or  rolled  paper  cores  spaced  3 
s  apart.  The  cover  is  2  sheets  of  canvas 
pregnated  jute  stitched  on  edges  and 
'en  cores.    Straps  hold  mattress  to  back 
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Service  Men's  Choice/ 


MAKE  THESE 
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\|£W  P/ANTAT/ON  COOKIES 


Want  to  be  the  pin-up  girl  of  your  favorite  serv- 
ice man?  Here's  how!  Send  him  a  batch  of  eye- 
tempting,  mouth-watering  Planters  Plantation 
Cookies.  And  say,  are  they  ever  simple  and 
speedy  to  make.  Listen  — only  7  easy-to-get  in- 
gredients . .  .4  minutes  to  mix  ...  10  minutes  to 
bake  and — presto! — you've  created  about  fifty 
golden  drop  cookies  .  .  .  each  a  masterpiece  of 
chewy,  crunchy,  fresh-lasting  goodness.  And 


each  studded  with  plump,  flavorful  Planters 
Peanuts.  M-m-m-m,  m-m-m.  Delicious!  And 
they  cost  only  thirty  to  thirty-five  cents  for  fifty 
...  or  about  8C  a  dozen.  So  bake  up  a  batch  soon. 

Voted  best  at  the  U.  S.  O.!  Yes— 1012 
service  men  at  a  San  Francisco  U.S.O.  Center 
voted  Plantation  Cookies  first  for  flavor,  first 
for  chewy,  crunchy  goodness,  first  for  lasting 
freshness. 


r 


planters     Plantation     cookies 


~l 


Cream 

together 

well 


Stir  in 


V4  cup  butter  or  magarine 

%  cup  brown  sugar,  firmly  packed 

legg 

1  teaspoon  vanilla 

V*  cup  sifted  flour 

1  cup  (4  five-cent  bags) 
Planters  Peanuts 

xh  cup  chopped  raisins  ( if  desired) 


Drop  by  half-teas poonfuls  on 
well-greased  cookie  sheet. 
Place  high  in  moderately  hot 
oven  (400  degrees),  bake  8 
minutes.  Remove  at  once 
from  cookie  sheet,  using 
cake  turner.  Makes  about  50 
delicious  cookies. 


Planters 
Peanuts 

have  moved  to  the  kitchen  "\ 

#3 


OF  SOURISH  MENT — 
VITAMINS,  MINERALS, 
PROTEINS/ 

O — «_^  ^  . 
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Peggy  Planters  says:  When  a  recipe  calls  for  expensive 
nutmeats,  use  roaster- fresh  Planters  Peanuts  instead.  No 
shelling,  no  muss,  no  waste. 

RADIO  NEWS  DIGEST  FOR   THE  WEST! 
Planters  Peanuts  bring  you  9  news  programs  a  week. 
CKS— William  Winter:  Mon.,  Wed.,  Fri.  12:45  p.  m.;  Sun., 
5:30  p.m.;  Harry  W.  Flannery:Tues.,Tbuts.,  Sat.  5. 30  p.m. 
NBC —  Louis  P.  Lochner:  Fri.,  Sat.  5:45  p.m. 
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To  the  woman  who  is 
bringing  up  baby 

THESE  FOUR  QUALITIES 

of   M-D  are  important! 

*  SOFT 

*  TOUGH 

*  ABSORBENT 

*  WHITE 

3  Rolls  for  20  cents 


KH§> 

THE  4-QUALITY 
TISSUE 


OUTDOOR-INDOOR  REICH 

How  To  Make  It — How  To  Finish  It 


P 


KTURED  above  is  a  sturdy,  simple 
bench  of  redwood,  designed  by  the  Paul 
Allers  of  Soquel,  California.  It  is  suitable 
for  porch  or  patio,  and  is  good  looking 
enough  to  serve  as  a  fireside  bench  or 
dining  table  bench,  too. 
Materials  used  in  constructing  the  bench 
were:  A  redwood  plank  2  by  12  inches 
by  8  feet,  a  piece  of  redwood  2  by  3 
inches  by  5  feet  for  the  brace,  and  8  lag 
holts.  Scat  and  sides  were  handsawed  out 
of  the  plank.  A  hole  was  cut  in  each  side 
piece  to  take  the  center  brace  in  a  mor- 
tise and  tenon  joint.  The  brace  was 
pegged  both  inside  and  out.  The  seat  was 
secured  to  the  side  pieces  by  large  lag 
bolts,  which  add  a  decorative  touch. Sim- 
ple carving  adds  richness  to  the  finished 
piece. 

Where  a  piece  of  furniture  is  designed  for 
use  botli  out  of  doors  and  indoors,  the 
finish  it  is  given  demands  more  than 
usual  attention. 


You  can  get  protection  and  beautj 
the  following  methods: 

WATERPROOFING 

In  any  process,  places  where  the 
is  to  be  joined  should  be  waterpro 
before  the  furniture  is  put  together. 
Application  of  one  to  three  coats  of 
nish  is  one  method  of  waterproofing 
even  better  method  is  the  use  of  c 
the  new  resin  base  waterproof  glue 
this   not  only   provides   an   ahsoh 
waterproof  protective  coat,  hut   h 
strong  holding  quality   that    make, 
more  secure  joints. 


VARNISH 

Kit  her  deck  or  valspar  varnish  will 
the   protection   necessary  out    of  d 
and  by  careful  application,  will  enl 
the  general  appearance.  Two  to 

coats  are  recommended.  It   is  impo 
lo   let    each    coal    dry    tliorout/hly  1> 

applying  the  oex)   coat  —  twentj 
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MATERIALS 
IPc  2".  12".  8' 
I  ft.  2".  3"  .5' 
8  LAC  SCREWS 


[ 


^vvT- 


4-Y 


2V 


13" 


5».r 


SEAT 


« 


CENTER  BRACE 


ir-  i-  the  safes!  interval.  Varnish 
mid  l>e  applied  in  a  fairly  warm  tem- 
mture,  and  ;it  a  time  when  there  is  no 
•t  In  the  air  To  obtain  besl  results  on 
ic<r  I  hat  can  be  used  1»>I  li  indoor-,  and 
doors,  each  coat  of  varnish  should  be 
»bed  down  before  the  next  coat  is  ap- 
•d,  A  fine  wet  or  dry  sandpaper,  or 
ir  000  steel  wool  is  recommended.  (If 
■I  wool  i-  used,  dual  off  the  surface 
I  with  a  dry  brush  before  applying  the 
t  coat.)  The  rubbing  down  removes 
roughness  and  makes  a  smoother 
face  for  the  next  coat — thus  building 
to  a  higher  luster. 

OIL 
•  advantage  of  an  oil  finish  over  a 
n'sh  fini>h  i>  that  the  oil  penetrates 
bores  <>f  the  wood-  -a  protection  in 
If — and  each  successive  coat  builds 
to  a  more  permanent  finish;  while 
i  varnish,  the  protection  is  only  on 
surface.  Varnish  is  on  the  wood:  oil 
the  wood.  Consequently  an  oil  fin- 
will  7iot  mar.  scar,  or  scratch  as  a 
lish  will  in  time.  Old  craftsmen  favor 
oil  finish  for  outdoor  furniture,  from 
practical  as  well  as  the  aesthetic 
dpoint. 

ising  an  oil  finish,  the  piece  can  be 
ed  after  the  first  application,  though 
not  absolutely  necessary. 
pe  is  on  the  market  a  protective  oil 
h — sold  under  various  trade  names 
m  posed  of  linseed  oil,  gum,  and 
r  miscellaneous  oils,  which  is  applied 
a  brush.  Several  coats  of  this  oil, 
ied  at  intervals  of  a  few  months,  will 
only  give  the  necessary  protection 
ist  sun  and  rain,  but  will  result  in  a 
gloss  and  an  attractive  finish.  The 
•  applications,  the  better  the  results, 
r  the  first  few  applications  at  fre- 
t  intervals,  successive  coats  can  be 
ed  from  time  to  time  throughout 
'ears. 

u  have  raw  linseed  oil  on  hand,  this 
">e  used  in  much  the  same  way  as 
commercial    product    mentioned 
;,  although  it  is  a  little  more  trouble, 
can  or  jar  of  raw  linseed  oil  should 
it  into  a  pail  of  very  hot  water  to 
it  through  thoroughly  before  apply- 
directly  to  the  wood.  Heating  the 
akes  it  penetrate  the  wood  better. 
Duld  be  applied  generously  and  the 
us  rubbed  off  with  a  soft  cloth.  Ad- 
lal  applications  can  be  made  at  any 
each  coat  building  up  to  a  better 


IMPERIAL 
DLEWICK 


HATTED  CRYSTAL 


What's  YOUR 

THERE  is  one  particular  pillow  that  is 
just  right  for  you.  It  may  be  a  soft, 
yielding  pillow  or  one  that  is  firm  and 
buoyant.  Or  it  may  be  somewhere  in 
between.  Finding  that  particular  pillow 
will  give  you  better  rest,  more  energy  for 
your  work,  and  more  fun  from  your  life. 

Four  Degrees  of  Softness 

Irving  Pillows  are  made  in  four  degrees 
of  softness  to  help  you  find  the  one 
particular    pillow    you    like.    They    are: 

DOWNY   SOFT — For  those  who  like  to  snuggle 

deep  in  the  luxury  of  pure  down. 
SOFT — A  small  portion  of  selected  plumes  added 

to  the  down  gives  soft,  gentle  support. 
MEDIUM  —  A    little    firmer    than    Soft,    using    a 

slightly  larger  proportion  of  plumes. 
FIRM  —  Filled  with  fine  selected  plumes  for  those 

who  prefer  a  firm,  buoyant  pillow. 

Irving  Pillows  contain  only  the  finest 
of  goose  down  and  plumes  which  have 


been  thoroughly  washed,  sterilized, 
moth- proofed,  aerated  and  encased  in 
fine  down-proof  ticking. 

If  you  cannot  find  an  Irving  Pillow 
now,  it  is  because  we  are  working  night 
and  day  to  supply  parachutes  and  warm, 
down-filled  sleeping  bags  for  our  fighting 
men.  As  soon  as  war  conditions  will 
permit,  we  shall  again  make  the  Irving 
Pillows  as  comfortable  as  ever,  and 
decidedly  worth  waiting  for. 

Irving  and  Company,  Portland,  Oregon. 
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GARDEN 
SEEDS  < 


GOOD     SEED  the    foundation 
of    all     Successful     Victory     Gardens. 

HOME  VEGETABLE  COLLECTION 

Thirty-lour  regular  sized  packets,  worth  13.40  tint 
Postpaid  lor  {2.25.  Positively  no  chinos  permitted. 

(Save  $1.15)  Regular  Price 

BEANS,    Tendergreen    (Bush)  10 

BEANS,   Kentucky  Wonder   (Pole)    10 

BEANS.    Pencil    Pod    Block   Wax    (Bush) 10 

BEET,    Extra    Early    Egyptian 10 

SWISS   CHARD,    Lucullus 10 

BROCCOLI,    Early    Calobrese      10 

BRUSSELS  SPROUTS,    Long    Island 10 

CABBAGE,    Copenhagen   Market    (Early) 10 

CABBAGE,   Oregon   Ballhead  (Late)  .   .10 

CARROT,    Nantes    Special    (Early)  .  .10 

CARROT,    Oregon    Chantenay    (Later)    .10 

SWEET    CORN,   Golden    Early   Market  .10 

SWEET    CORN,    Improved    Golden    Bantam    .10 
CUCUMBER,    Davis    Perfect    ((or   slicing)  .10 

CUCUMBER,    Boston    Pickling    (for    picklmgl    .10 

DILL,     Mammoth  10 

LETTUCE,    Tomhonnock    (Loose    Leal)  .10 

LETTUCE,   New  York   No.    12  10 

MUSKMELON,    Extra    Early    Knight  10 

MUSKMELON,    Holes    Best    Eorly  10 

WATERMELON,    Black    Seeded    Ice    Cream   .10 
ONION,    Uloh    Sweet   Sponish  10 

PARSNIP,     Horns    Model      10 

PEAS,    Loxton   Progress  .10 

PEAS,    Giant   Stride    (Dwarf    Late)  .10 

PUMPKIN,    Orange    Winter    Luxury,,.  10 

RADISH,    Sparkler    While    Tipped  10 

RADISH,    White    Icicle  .10 

RADISH,    Scarlet   China    (Wmter|  10 

RUTABAGA,    Imp.   Purple   Top  Yellow 10 

SOUASH,    Golden    Delicious         10 

SQUASH,    Zucchini    (Summer)  10 

SPINACH,    New  Giant    Leaf  10 

TURNIP,    Purple    Top  White   Globe   10 

Our  complete  1944  ca'o/og  FREE  on  request       $3.40 

GILL  BROS.  SEED  CO.  »3Sft££ 


TUBEROUS  BEGONIAS 


Strong  growing  No.  1  size 
tubers  that  produce  huge 
magnificent  flowers  of 
perfect   form. 

3   for  $1.00 

7  for  $2.00 

15    for    $4.00 

DOUBLE  CAMELLIA  TYPE  The  largest  and  most 
popular  of  the  double  types.  Flowers  5  to  8  inches 
across,  resemble  Camellias.  Red,  Yellow,  Pink,  Light 
Salmon,   Dark   Salmon,  Scarlet,  Orange,  Rose,   White. 

FRINGED  TYPE  Large  flowers  beautifully  fringed 
and  ruffled  at  the  edge.  Very  showy.  Rose,  Red, 
Yellow,   Bronze,   Pink,    White. 

ROCK  HILL  STRAWBERRY 

True  everbearing  variety.  Has  no 
runners.  Produces  big,  luscious  ber- 
ries all  summer.  Best  home  garden 
variety.    Supply    limited. 

GREAT  LAKES 
LETTUCE 

NEW  VARIETY.  Winner  of  the  1944 
All-America  Bronze  medal.  Will  form 
heads  in  hot  weather.  Resistant  to 
tip-burn,    heat    and    drought. 

SEND    FOR    1944    GARDEN    GUIDE 


F.  LAGOMARS.NO 

AND  SONS  -  Box  III5-L  -  Sacramento,  Calif. 


DAHLIAS  ,  .  .  GLADIOLUS 

Finest    varieties—  moderate    prices 
FREE  CATALOG.  Reserve  your  copy  now. 

m—**-  CAUL  §ALBACH 

646  Woodmont  Ave.         Berkeley  8.  Calif. 
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SUBTROPICAL 


s 
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he  desire  to  plant  some  sort  of  a  sub- 
tropical seems  to  be  deep  rooted  in  the 
hearts  of  many  California  home  gar- 
deners. It's  not  always  the  adventure  or 
gamble  that  attracts  them,  often  it's  just 
pure  stubbornness.  The  more  often  they 
hear  that  such  and  such  a  tree  is  difficult 
to  grow,  the  more  they  want  to  plant  it. 

Outside  of  the  several  thermal  belts, 
large  and  small,  scattered  throughout 
northern  California,  the  subtropicals 
face  two  situations.  (If  you  are  in  a 
thermal  belt,  you'll  know  it.  Your  neigh- 
bor's plantings  will  tell  you  quickly.) 

The  contrasting  situations  are  these: 
Where  winter  temperatures  are  high  be- 
cause of  the  warm  ocean  air,  the  summer 
temperatures  are  too  low  for  fruit  pro- 
duction. Where  hills  shut  out  the  incom- 
ing cool  summer  breezes,  the  winter 
temperatures  are  not  safe. 

Thus,  we  find  in  San  Francisco  and 
Berkeley  a  winter  climate  warm  enough 
to  permit  continued  growth  of  many 
subtropicals  but  insufficient  summer 
heat  to  ripen  and  sweeten  their  fruits. 

In  neither  of  these  marginal  situations 
should  subtropicals  be  attempted  unless 
you  are  willing  to  work  out  some  form  of 
protection  or  to  arrange  for  an  especially 
favorable  location. 

POSITION 

Such  favored  locations  as  patios,  pro- 
tected corners, and  spaces  between  build- 
ings give  tender  plants  more  than  an 
even  break.  Natural  or  specially  con- 
st rUcted  windbreaks  arc  also  helpful.  Do 
not  plant  subtropicals  in  a  full  southern 
exposure  where  sun  will  strike  them  be- 
fore ten  o'clock  ill  the  morning  during 
periods  of  frost.  Burning  may  result 

when  the  sim's  rays  strike  frosted  plant 

surfaces. 

One  of  the  common  causes  of  failure 
witli  citrus  trees  is  the  practice  of  plant- 
ing tliem  in  lawns  or  flower  borders.  If 
planted  in  a  lawn.  I  lie  sod  should  altrai/.s 
be  kepi  I  rimmed  back  to  I  lie  outer  peri- 
meter of  the  branches  of  the  tree  to  in- 
sure sufficient  food  and  moisture  lo  I  he 
root  system.  When  planted  in  borders. 
all  other  plants  should  be  kept  outside  of 
the  circle  occupied   by  the   feeder   roots. 

See  "Garden  Tips"  page  67  for  infor- 
mation on  frost  protection. 


U 


ORANGE 

The  Washington  Navel  is  the  preferred 
variety  in  central  and  northern  Califoi 
nia.  Its  fruits  mature  from  December  t 
February.  They  remain  in  good  cond 
tion  over  a  long  period,  and  can  be  le 
on  the  trees  for  three  or  four  months.  I 
central  California,  this  variety  rarely  e: 
ceeds  15  to  20  feet,  and  in  most  casi 
reaches  a  height  and  spread  of  about  ] 
feet. 

Injuryr  to  the  Valencia  orange  in  the  19! 
freeze  was  not  noticeably  greater  than 
the  Washington  Navel.  This  late  variej 
matures  from  April  to  June  and  the  fnj 
can  remain  on  the  tree  until  early  fa 
The  Valencia  grows  slightly  higher  thl 
the  Washington  Navel — to  20  or  25  fe> 

The  Satsuma  mandarin  is  the  hardiest 
all  oranges.  It  forms  a  dwarf  tree  a 
produces  good  fruit  which  ripens  1 
tween  November  and  April. 

LEMON 

The  Lisbon  is  the  hardiest  and  most  c 
case-resistant  variety  of  lemon.  It  i 
thorny,  vigorous  grower,  and  bears 
largest  crop  of  fruit  in  the  fall.  You  ( 
count  on  its  reaching  an  eventual  heij 
of  20  to  25  feet. 

The  Eureka  is  less  hardy  and  vigord 
but  has  the  advantage  of  bearing  fif 
and  blossoms  throughout  the  yd 
Twelve  to  15  feet  is  its  average  height 
maturity.  For  a  pal io  or  dooryard  trci 
is  a  better  choice  than  the  Lisbon. 

The  Meyer  lemon  is  a  gem  for  the  lul 
garden   because  of  its  hardiness,  srl 
size,  and  attractiveness.  There  are 
months  when  il  does  not  bear  some  fij 
which  is  orange-colored,  juicy,  aroma 
and   mild   in   flavor.  This   useful   oi| 
mental  can  be  grown  in  tubs  and  in 
hedges.    The  standard  variety  grows 
height     of    approximately    K    feet 
dwarf,  or   bush    variety,  averages  all 
5  feel. 

GRAPEFRUIT 

The  best  variety  of  grapefruit  for  mil 
and  northern  California  is  the  M.I 
Seedless,  a  tree  of  compact  habit  \vl 
grows  about  as  high  as  a  lemon  or  oral 
Its  clustered  fruits  mature  from  late] 
\  ember  to  June,  and  remain  in  good 

dition  on  the  tree  for  several  month. I 

hiin 


let 


I.IME 

ig  nnr  of  the  more  tender  citrus 

•s.  the  lime  should  ho  given  the  most 
>ral>le  anil  carefully  chosen  location. 
Bearss  SeedleM  IS  the  hardiest  va- 
;.  with  fruit  the  size  of  a  small  lemon, 
mnains  a  small  tree,  and  the  person 
krage  height  can  usually  pick  the 

without  the  help  of  a  ladder. 

CALAMONDIN 
Philippine  native,  one  of  the  hardier 
1  citrus  trees,  grows  better  m  a  tub 
in  the  open  ground.  It  hears  large 
itit  ies  of  small,  juicy,  reddish-orange 
s  of  excellent  flavor  that  ripen  over 
ig  period  of  time. 

TANGELO 
BUigelo  is  a  hybrid  between  the  tan- 
e  and  the  grapefruit.  Its  rich  yellow, 
y  fruits  contain  an  orange-red  juice 
•licious  flavor.  The  Sampson  variety 
hardy  as  the  orange,  and  has  been 
I  with  some  success  in  favored  loca- 
;  in  coastal  areas.  This  also  makes  an 
mental  tub  plant,  growing  about 
to  seven  feet  tall. 

KUMQUAT 

rrience  proves  that  the  kumquat, 
)ther  small  citrus  fruits,  bears  more 
ily  in  most  sections  of  central  Cali- 
a  when  grown  in  tubs.  It  is  an  at- 
ive  little  tree  which  averages  about 
)  eight  feet  in  height.  Its  small  oval 
s,  orange  in  color  and  about  the  size 
shape  of  a  large  olive,  are  delicious 
i  fresh  and  make  excellent  marma- 


AVOCADO 

most  successful  plantings  of  avo- 
!  in  central  and  northern  California 
f  the  thin-skinned  Mexican  varie- 
The  hardiest  variety  is  the  purple- 
ed  Mexicola  which  bears  prolifically 
consistently  even  as  a  young  tree, 
stands  19  degrees  of  frost.  Next  in 
ness  to  the  Mexicola  are  the  Fuerte, 
the  Duke,  the  latter  bearing  oval, 
i  fruit  of  exceptionally  fine  quality. 
:r  good  conditions,  avocados  in  cen- 
3alifornia  can  be  expected  to  reach 
'erage  height  of  25  to  30  feet.  They 
pread  to  almost  the  same  distance, 
immercial  plantings,  their  width  is 
oiled  by  trimming  back,  or  remov- 
ide-spreading  branches. 
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The  Gas  Range  of  Tomorrow 
will  be  an  O'Keefe  &  Merritt 


r 


L.-— — '"^ 
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Our  only  job  today  is  Victory!  But 

the  day  is  coming  when  O'Keefe  & 

Merritt 's   war-time  experience  in 

building  to  the  highest  precision 

■    standards    will    result   in 

bringing  you  gas  ranges  with 

startling  new  features,  finer 

:      than  anything  known  before. 


Only  O'Keefe  &  Merrill  has  the 
Vanishing  Shelf  and  Grillevator  Broiler 


SOME  DAY'S  HOUSE  A 


■  Ou've  probably  built  it  many  times 
over  — in  your  mind.  It's  the  home  that 
"some  day"  will  bring  you.  It  may  be 
new  from  the  ground  up,  or  it  may  be 
an  old  one  remodeled. 

In  either  case,  the  Western  Pines*  will 
work  wonders  with  your  schemes.  These 
lovely  soft-textured  woods  are  inherently 
friendly.  They  have  a  rare  gift  of  adapt- 
ing themselves  to  any  period  or  design. 


(Witness  the  distinguished  paneling   in 
this  charming  down-east  living-room.) 

You  know  that  "some  day"  won't  come 
until  Victory.  But  right  now  you  can  be 
planning  and  gathering  ideas.  And  you'll 
find  dozens  of  them  in  "Western  Pine 
Camera  Views."  Send  for  this  free  pic- 
ture book  today.  Just  write :  Western  Pine' 
Association,  Dept.  187-K,  Yeon  Building, 
Portland,  Oregon. 


*Idaho  White  Pine 


*Ponderosa  Pine 


*  Sugar  Pine 


THESE    ARE     THE     WESTERN    PINES 
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Get  the  most  out  of  your 

VICTORY  GARDEN 


treat  your  Seed  with 


This  Is  what  It  did  as  a  teed  treatment 

CORN — Better    stand,    larger    crop    both    on 
hybrid  and  open  pollinated  varieties. 

LETTUCE — Firmer,  more  uniform,  larger  heads. 

STRING  BEANS— Earlier,  larger  crop. 

ONION  SETS— Treated  with  ROOTONE  grew 
more  vigorously,  with  a  more  uniform  stand. 

2    Ounce  Jar  $1.00 

On  sale  at  all  garden  stores 

MADE  BY 

American   Chemical   Paint   Co. 

Horticultural  Division  X-19 
AMBLER,  PA. 
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on't  let  anyone  give  yon  the  impres- 
sion that  tomatoes  are  difficult  to  grow. 
The  tomato  will  adapt  itself  to  almost 
any  type  of  soil.  It  stands  the  shock  of 
transplanting  better  than  most  vegeta- 
bles. It  is  a  rank  grower  and  a  heavy  pro- 
ducer. A  few  vines  producing  but  half 
their  maximum  crop  will  supply  the 
average  table. 

We  are  digging  deep  into  the  fine  points 
of  tomato  growing  for  the  benefit  of 
those  who  want  to  get  maximum  yields 
of  perfect  fruit. 

VARIETY 

Choice  of  variety  is  more  important  than 
most  gardeners  imagine.  The  various 
Victory  garden  committees  and  authori- 
ties throughout  California  recommend 
the  following  varieties.  (Crosses  indicate 
the  number  of  times  the  variety  was 
mentioned.) 

EARLY  VARIETIES 

Bonny  Best  XXX 
Eorliana  XXXXXXXX 
Pritchard  XXXXX 
Victor  XX 
Bounty  XX 

LATE  VARIETIES 
Stone  xxxxx 
Norton  xx 
Morglobe  xxxxxx 
Pearson  xxxxxxxxx 
Santa  Clara  Conner  XXXXX 
Ponderosa  XXXX 

YELLOW  VARIETIES 

Golden  Queen  X 

Mingold  X 

Jubilee    (new    introduction) 

The  "'early"  varieties  arc  valuable  in 
localities  where  summers  are  SO  cool  thai 
tomato  vines  often  fail  to  set  fruit,  or  to 
ripen  the  fruit  properly.  Since  these 
varieties  were  developed  to  produce  ill 
advance  of  the  main  warm  season  crop, 
they  will  get  along  in  lower  temperatures. 
As  with  all  vegetables,  the  so-called 

"early"  varieties  produce  smaller  vines 
and  have  a  shorter  hearing  period.  If  you 
have  room  for  only  a  few  vines  ami  von 
live  in  a  good  tomato  climate,  don't 
bother  with  the  early  varieties. 
Pritchard,  a  later  bearer  than  others  in 
the  "early"  list,  has  performed  satisfac- 
torily in  San  Francisco  and  other  cool 
spots  in  the  Western  area, 
We  tested  I  lie  Victor  in  Berkeley  lasl 
year  and  checked  it  in  the  cool  sections 
of  the  Pacific  Northwest.  In  every  lest  il 


tomatoe: 


out-produced  other  varieties  per  foot 
vine.  However,  the  vines  are  small,  a 
total  production  was  much  less  than  tl 
of  Pritchard  or  Marglobe. 
The  yellow  varieties  are  definitely  wo' 
planting.  Their  eye  appeal  in  salads 
reason  enough,  but  they  can  hold  tf 
own   in  flavor  and  texture,  too.  In  < 
tests  the  new  Jubilee — the  golden-ora 
bronze  medal  winner  of  1943 — produ 
a  good  crop  of  medium-sized  fruit  of 
cellent  flavor  and  texture.  For  those  v 
like  yellow  tomato  juice,  the  Jubilee 
real  find. 

Probably  the  most  sensible  approacf 
the  problem  of  variety  selection  wo 
be  this:  If  you  are  in  a  locality  wl 
tomatoes  are  grown  satisfactorily 
you  have  room  for  only  one  variety,  f 
the  Pearson  first  choice.  If  you  1 
space  for  more  than  one  variety,  set 
a  few  plants  of  one  of  the  "early"  <>ne 
that  you  can  bring  tomatoes  to  y 
table  as  early  as  possible  in  the  sunn 
If  tomatoes  are  not  generally  succe 
in  your  locality,  try  the  Victor,  or  if  t 
is  not  obtainable,  any  one  of  the  e 
varieties  listed  above.  Of  course,  evt 
you  live  in  a  locality  considered  adv 
to  tomato  growing  but  have  in 
garden  a  warm  fence  or  wall,  and  'r 
protection  from  the  wind,  there  is  no 
son  why  you  shouldn't  succeed  with 
long-season  varieties.  In  such  marj 
spots  we  recommend  the  Pearson 
Marglobe  over  the  Stone.  The  Sim 
an  excellent  variety  for  the  warm 
tions  of  California,  but  our  experi 
shows  that  it  has  a  tendency  to  i 
many  of  its  buds,  and  to  be  a  shy 

ducer  in  the  cooler  sections.  The  S 
and  the  Norton  are  almost  identica 
The  fruits  of  the  Ponderosa.  or  I 
steak,  are  extra  large  and  very  nu 
The  Santa  Clara  (anncr  is  very  pn 
tive.  As  the  name  implies  it  18  a 
canning  variety. 

The    lateral    spread    of   several    van 
of  tomatoes  is  diagrammed  on  I  he 
page.     Yield    is    in    proportion    to 
spread. 

STAKING 
The  question  of  staking  versus  not 

ing  is  a  puzzling  one  to  most  gardl 

The  best  answer  is  this:  In  cool  clii 

some  met  hod  of  keeping  the  loin 
oil  I  he  ground  is  definitely  bene1 
Throughout    COOl   seel  ions  of  I  he   N 
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91  FIRST  AIDS 


-MAR&LOBE  •  NORTON  •  STONE- 
SCARLET  DAWN 


SANTA  CLARA  CANNIER 
_J i i_ l 


l  FOOT  SQUARES 


t,  tomatoes,  trained  to  a  trellis  or  a 
<e.  ripen  earlier  and  suffer  less  dam- 
frotn  rot. In  very  small  gardens,  stak- 
and  removing  some  of  the  laterals, 
vents  damage  from  insects  and  irriga- 
i  water. 

vever,  the  gardener  should  know  that 
ning  of  tomato  vines  (removing  the 
rals  that  form  at  the  junction  of  the 
n  stem  and  leaf  branch  and  train- 
one  or  more  stems  to  a  stake)  results 
.  smaller  root  system  and  less  yield 
plant.  Closer  planting  compensates 
the  lower  yield  per  plant.  Whereas  a 
ety  like  Marglobe  should  be  given  a 
:ing  of  3  feet  between  plants  in  a 
,  and  5  feet  between  rows,  the  same 
ety,  if  trained,  can  be  planted  2  feet 
•t  in  rows  3  feet  apart, 
lember  that  there  is  a  two-way 
in  in  vegetable  roots.  The  roots  sup- 
nutrients  to  the  plant,  and  the  plant 
dies  food  to  the  roots  to  encourage 
rth.  The  amount  of  food  supplied  to 
roots  is  dependent  upon  leaf  area, 
mever  leaf  area  is  cut  down  by  prun- 

the  food  to  the  roots  is  cut  down 
•ortionately.  Tests  show  that  the  ex- 

of  the  root  system  is  always  pro- 
ionate  to  that  of  the  leaf  system. 


above  low  lattice  vine  support  keeps 
itoes  off  the  ground  but  permits  full 
growth  and  easy,  thorough  water- 

'c  about  tomatoes  on  the  next  page.) 
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DON'T  LET  Insects  and  Mildews  ruin  your  Vic- 
tory Garden.  Protect  your  flowers  and  vegetables 
with  these  "ORTHO"  Garden  Aids.  Spraying  and 
Dusting  is  just  as  important  as  watering  and  culti- 
vating. There  are  a  lot  of  different  pests,  but  with  a 
few  good  materials  you  are  ready 
for  most  anything  that  threatens 
your  garden. 

• 

Sold 

by  dealers 

everywhere 


ROSES 

Protect  them  from  many 
Insects  8c  Mildews  with 
the  ORTHO  Rose  Spray 
Kit.  Makes  1 2  gals.  Com- 
bination Rose  Spray. 


SNAILS  &  SLUGS 

work  havoc  in  the  gar- 
den.Clearthemoutwith 
BUG-GETA  Pellets,the 
Compressed  Bait  that 
goes  farther ;  easier  to  use. 


INSECTS 

make  a  lot  of  trouble  on 
flowers  and  vegetables. 
Spray  with  EXTRAX 
Insect  Spray.  A  very 
little  goes  a  long  way. 


Powdery  MILDEW 

ruins  ornamental  plants 
and  vegetables  unless 
you  prevent  it.  Spray 
with  GREENOL  Liquid 

Fungicide.. .  thoroughly. 


ANTS 

For  Argentine  &:  Sweets- 
eating  Ants  use  ANT-B- 
GON  Ant  Poison.  Put  in 
any  feeder  .  .  .  but  the 
'wick'  dispenser  is  best. 


VEGETABLES 

needprotectionthesame 
as  flowers.  Dust  with 
BOTANO  Garden  Dust 
against  many  insects  and 
diseases.  Easy  to  apply. 


MEALYBUGS 

also  Scale  Insects,  Red 
Spiders,White  Flies  and 
other  Insects  should  be 
controlled.UseVOLCK 
Nursery  &  Ga  rdeti  Spray. 
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DOGS 

Keep  them  out  of  your 
garden  and  away  from 
your  house  by  the  use  of 
SCRAM  Dog  Repellent. 
Dogs,  gardens  don't  mix! 


•  Kill  Sowbugs  with  CALTOX  Insecticide  Dust. 

•  Avoid  Wormy  Corn  ...  use  EARWORMICIDE. 

•  To  speed  germination,  treat  seeds  with  ROOTONE. 

•  Reduce  wilt  and  aid  root  growth  with 
^^  TRANSPLANTONE. 

ff^OM  «©J       *  ForbiggercropsofTomatoes&Beans, 
ScRl    ISO        Spfay  Blossoms  with  FRUITONE. 
H)       Soo    •  Against  Gophers,  Squirrels,  Rats  and 
T  «5$        Mice»  use  ORTHO  Rodent  Destroyer. 


Why  your  dog 
eats  so  fast! 


Nature  designed  your  dog's  digestive 
system  for  food  to  be  gulped  quickly  and 
in  chunks.  Yet  every  morsel  is  thoroughly 
digested,  completely  assimilated. 

Friskies  is  designed  for  a  dog's  natural 
digestion  and  appetite.  And  each  Friskies 
Cube  contains  19  foods  ...  19  essentials 
of  proper,  adequate  nutrition. 


(Friskies  Cube — 
Actual  Size) 


HOW  TO  START  YOUR  DOG  ON  FRISKIES 

First,  give  him  a  few  Friskies  by  hand. 

Next,  mix  a  few  Friskies  with  his  accus- 
tomed food. 

Finally,  increase  the  amount  of  Friskies 
in  each  successive  feeding,  at  the  same 
time  reducing  the  amount  of  his  former 
food,  until  your  dog  is  on  an  exclusive 
diet  of  Friskies  Cubes. 

Your  dog  will  eat  Friskies  eagerly  if  you 
follow  these  simple  rules.  If  now  and 
then  he  does  not  eat  it  readily,  remove 
his  dish  and  try  later.  Dogs  must  be 
trained  to  sound  eating  habits. 

Friskies  is  clean,  thrifty,  easy  to  feed,  store 
and  handle.  There's  no  waste! 


More  About 


Friskies  Cubes  comes  in  11  oz.  tubes,  2  lb. 
packages,  4V2  lb.  and  50  lb.  bags. 


TOMATOES 


From  the  economical  standpoint  there's 
no  advantage  in  growing  tomatoes  from 
seed.  However,  if  you  follow  the  proper 
procedure,  you  can  grow  stronger  seed- 
lings than  you  can  buy  at  the  nursery. 
Of  course,  you  would  have  the  additional 
advantage  of  being  sure  of  the  right 
variety.  Your  object  is  to  produce  stocky 
seedlings  with  healthy  and  extensive  root 
systems. 

Experiments  show  that  earlier  yields  and 
more  fruit  can  be  expected  from  seed- 
lings developed  without  frequent  trans- 
planting. Every  transplanting  operation 
destroys  a  portion  of  the  root  system. 
Since  the  home  gardener  can  plant  but  a 
few  seedlings,  he  can  afford  to  start  his 
seeds  in  pots,  transplant  once  from  a 
small  pot  to  a  large  one,  and  when  the 
time  is  ripe  for  setting  them  out  in  the 
garden,  make  the  transfer  without  shock 
or  loss  of  growth  to  the  plant. 
Here's  a  diagram  of  one  very  successful 
planting  and  transplanting  sequence. 


1-SOW  20R3  SEEDS 
IN  2  INCH  POTS  OR 
PLANT  BANDS 


2-WHEN  SEEDUN&S  ARE 
I  INCH  HIGH  REMOVE 
ALL  BUT  ONE  PER  POT 


3-WHEN  ROOTS  FILLTHE  P0T(R0OT 
WILL  SHOW  THROUGH  DRAINAGE 
H0L£)  TRANSFER  TO  4 INCH  POTS 

W 

4-TRANSPLANT  TO 
6AR0EN  WHEN  THE 
WEATHER  IS  SETTLED 

COVER    PHOTO 

Because  Photographer  Fred  Bond 
wanted  a  Victory  garden  that  would 
photograph  well,  he  (and  Mrs.  Bond) 
planted  one.  Our  January  cover  evi- 
denced its  beauty;  this  month's  cover 
illustrates  its  production. 
The  one  flaw  in  Fred's  project  was  the 
lack  of  accurate  record  of  varieties 
planted.  After  harvesting  In-  asked  the 

growers  the  name  of  the  large  yellow  to- 
matoes. He  was  told  that  they  were  the 
new  Golden  Jubilee.  We  doubt  that; 
they  have  the  shape  and  wrinkles  of  the 
rather  rare  Yellow  l'ondcrosa. 
Other  unusual  varieties  on  the  cover  are 
San  MarzanO,  a  red,  pear-shaped  tomato 
used  for  making  tomato  paste,  and  the 
small,  round  Yellow  I'luin. 


A   BOOK  YOU'LL  PRIZE! 

Sent  'pneef 
1944  ORCHARD 
&  GARDEN  BOOK 

Exciting  NEW  PLANTS 
for  the  garden... 

helpful  hints  on  how 
to  use  them  . . .  and  a 
world  of  other  excel- 
lent ideas  are  com- 
bined in  this  unusual 
new  garden  guide. 
Large  color  pictures  of  fruits,  roses,  flow- 
ering plants  . . .  full  descriptions  of  hun- 
dreds of  varieties. 

NEW  FRAGRANT  VIBURNUMS 

Delightful  fragrance,  distinctive  flowers  now 

in  bloom  ...a  group  of  late  introductions: 
Viburnum  liurkwoodi . . .  rosy  pink  clusters. 
Viburnum  carlesi . . .  lovely  flowers.  Foliage 

turns  brilliant  red  in  Fall! 
Viburnum  fragrans . . .  fragrant  pink  clusters 

in  Spring,  late  Fall  and  Winter. 

For  full  information  see  page  33, 

Orchard  &  Garden  Book^ 

WRITE  TODAY or  visit  our  nearest  nursery 

for  your  FREE  Orchard  &  Carden  Book. 

e*(ifaiHi*  NURSERY  CO. 


79th  Year 


George  C.  Roeding,  Jr.,  Pres. 


NILES,  California 

Branches  t  Allied  Arts  Guild,  Menlo  Pork 

Art  &  Garden  Center,  Walnut  Creek 

SACRAMENTO         MODESTO         FRESNOl 
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begin  with  the  kind  of  tomatoes  that 
make  a  gardener  throw  out  his  chest  in 
le.  We  pick  these  plump  beauties  on 

very  day  when  their  juice  is  most 

1,  most  rich  in  vitamins,  too! 
Tien  comes  our  own  special  way  of  pro- 
ting  that  fresh-from-the-vine  juice, 
ually  our  experts  have  devoted  years 
;he  delicate  job  of  retaining  the  pre- 
is  tomato  vitamins.  Libby  skill  and 
by  speed  work  together  to  keep  our 
rkling  juice  rich-tasting  and 

'bmato  juice,  packed  with  such  care,  is 
i  in  Vitamin  A  and  Vitamin  C — a  good 
rce,  too,  of  Vitamins  P^  and  G.  There's 
rand  share  of  the  vitamin  alphabet  for 
in  each  glass  of  this  Libby  refreshment. 
)f  course,  because  of  Uncle  Sam's  needs, 
don't  have  as  much  tomato  juice  for 
t  as  usual.  But  when  you  do  see  a  can 
-.ibby's,  snap  it  up.  Tomato  juice  fan- 
's say  sure  enough  they  can  taste  the 
ra  goodness  of  our  twice-rich  juice — 
h  the  very  first  sip. 

Vhen  your  dealer  is  out  of  tomato  juice, 
e  Libby's  Pineapple  Juice — or  any 
;r  one  of  our  famous  Family  of  Juices. 

BBY,  MCNEILL  &  LIBBY 
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GIVE  WOODEN  FURNITURE  A  BATH1 

Here's  how  to  make  it  look  bright 
and  new  and  make  it  last  longer. 
Take  a  soft  cloth . . .  dip  it  in  a  solu- 
tion of  mild  soap  and  lukewarm 
water.  Wash  a  small  area  . . .  then 
rinse  with  a  damp  cloth.  Wipe  with 
soft,  dry  cloth;  wax  or  polish. 


WHERE  TO?  TIMBUCTOO? 

You  couldn't  have  stumped  Lyon 
with  that  question  before  the  war 
—nor  will  you  after  the  war.  Kala- 
mazoo or  Timbuctoo,  Lyon  moves 
you  anywhere.  And  when  moving 
goods  by  air  becomes  a  reality— you 
can  be  sure  the  Friendly  Lyon  will 
be  the  first  to  fly  'em. 


BE  KIND  TO  YOUR  WASHER! 

Don't  overload  it!  Don't  let  it  run 
longer  than  needed.  Drain;  remove 
lint;  wash  interior;  dry  cord;  leave 
cover  ajar.  And  if  you  must  give 
up  your  home,  temporarily,  don't 
sell  your  washing  machine.  Store 
it  at  Lyon,  where  it  will  be  safe. 
Lyon  storage  costs  are  low. 


'  .  ,U%-      ■  '  :        ■ 


Good  Garden  Habits  Agree  ^ 


1  T  doesn't  take  gardeners  long  to  acquire 
a  set  of  fixed  habits,  and  it  is  just  as  easy 
to  develop  a  good  habit  as  it  is  a  bad 
one.  A  study  of  the  structure  of  root 
systems  shows  the  bad  effects  some  gar- 
dening habits  can  have  on  plant  growth. 
Unnecessary  tramping  around  the  gar- 
den, for  example,  is  one  bad  habit  which 
the  pictures  of  root  growth  should 
quickly  correct.  When  you  realize  that 
most  of  your  vegetable  plants  are  feed- 
ing in  the  upper  2  inches  of  the  soil,  you 
can  see  the  damage  that  will  be  brought 
about  when  a  porous  surface  layer  is 
compressed  by  a  heavy  foot.  Repeated 
steps  alongside  a  plant  will  so  harden  the 
surface  layer  that  the  plant  will  have 
difficulty  finding  enough  air  to  breathe 
(Trees  in  the  field  have  been  killed  by 
compacting  of  the  soil  by  cattle.) 


I  COMPACTED  SOIL  SUFFOCATES  ROOTS  ' 


Too  many  gardeners  delay  thinning  of 
seedlings  too  long.  The  earlier  plants  arc 
l  binned  oul ,  t  he  less  shock  is  suffered  by 
I  he  plants  thai   remain  in  the  row.  In  a 

row  of  unthinned  seedlings  of  lettuce,  Eor 

example,  the  intermingling  of  roots  be- 
comes   more    and    more    severe    as    the 

plants  develop.  If  the  plants  are  removed 
alter  the  roots  have  become  tangled,  the 
root  systems  are  often  damaged  to  an 

extent   that  cheeks  growl  h. 

Of  course,  the  injury  Id  t  he  root  system. 

is  just  one  danger  of  postponed  thinning. 

Competition  for  Sunlight   tends  In  make 

I  he  seedlings  spindly. 

In   eases   where  seedlings   will    not    grow 


after  the  tops  are  removed,  many  j 
deners  avoid  root  injury  by  cuttingl 
the  tops  rather  than  pulling  out 
seedlings.  For  example,  10  or  12  cue 
ber  seeds  are  planted  in  a  hill  with 
expectation  that  insects,  disease,  or 
verse  weather  might  kill  a  few  of 
seedlings.  When  the  danger  is  past 
but  3  seedlings  are  cut  off.  (Ordina 
muskmelon  and  watermelon  are  tin 
to  one  vigorous  plant;  vine  squ 
pumpkin,' and  cucumber  to  3  plants 
hill.) 


PULLING  OUT  SFE0LIN6S  TEARS  OUT  ROOTS  OF 
PLANTS  THAT  REMAIN 


Many  gardeners  have  a  habit  of  plan 
in  level  soil  and  digging  irrigation  dit 
when  watering  becomes  necessan 
glance  at  the  root  structure  of  all 
any  plant  shows  that  these  ditches ( 
cut  oil  a  good  portion  of  the  lee 
roots.      (See   drawing   below.) 

Some  gardeners  have  the  habit  of  cl 
ing  water  to  areas  immediately  an 
t  he  stems  of  t  he  plants  and  allow  in< 

soil  areas  between  the  rows  to  go 

\\  Inn    it    can    be   seen    that    normal 

grow  ih  will  fill  the  soil  oftentimes  wi 

a    radius  of  ■'>    feel  .  you    will    unders 

how  detrimental  this  habit  can  be  to 
grow  lh. 


rV 


,s  n  N 


Root  Habits 


her  bad  habit  is  thai  of  planting  too 

Id  l  ices  or  slniilis  without  blocking 
IC  shrub'a  or  tier's  root  systems.  Re- 

hi  thai  roots  seem  to  have  eyes  and 
.vork  their  way  toward  water  and 

The  garden  plot  alongside  shrubs 
■os  w  ill  soon  have  plenty  of  compe- 

between  two  root  systems,  unless 
urea  are  taken  to  prevent  it. 


liagram  at  top  of  page  of  roots  of  a 
jrown  cucumber  plant  illustrates 
inger  of  assuming  that  roots  do  not 
d  beyond  the  width  of  top  growth, 
ack  of  water,  or  overly  deep  cultiva- 
in  the  areas  even  3  feet  beyond 
tops  would  check  normal  growth, 
•urse,  plant  growth  is  dependent 
many  factors  in  addition  to  that  of 
ding  roots  a  proper  media  in  which 
rk.  The  texture  of  the  structure  of 
B,  soil  temperatures,  soil  air,  soil 
,  and  soil  nutrients  are  equally  im- 
nt.  It  is  difficult  to  say  which  factor 
>st  important.  We  do  know  that 
gardeners  are  successful  even 
:h  they  neglect  one  factor.  The 
tier  who  believes  in  the  importance 
ation  and  loose  structure  of  the  soil 
ften  inflict  injury  on  root  systems 
still  get  a  good  crop.  We  merely 
out  that  when  the  proper  balance 
intained  between  all  growth  fac- 
i  better  yield  is  inevitable. 
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SENSATIONAL 

DOUBLE  SEED  OFFER 


VEGETABLES 


FLOW  Ens 


**' 


:•*">  *"> 


■.•'■' 


:      IV 


f€fM. 


m 


YOU  GET  12  PACKETS  OF 
TESTED  SEED 

BROCCOLI,  Green  Sprouting.  Richest  of  its 
race  in  vitamins.   Easy  to  grow 25£ 

IETTUCE,  Block  Seeded  Simpson.  Vigor- 
ous variety  with  large  green  leaves. 
Rich  in  vitamin  A 10(£ 

CARROT,  Imperator.  Heavy  yielding  va- 
riety of  high  quality  .  . .  brittle,  ten- 
der and  sweet 15c 

RADISH,  Scarlet  Globe.  Small,  red  globe 
shaped  variety — mild  and  crisp. 
Very  early 10£ 

BEET,  Early  Wonder.  Superior  variety. 
Tops  rich  in  vitamins 10{£ 

SNAPDRAGON,  Tallest  of  garden  snap- 
dragons —  giant  flowers  —  glorious 
colors — rust  resistant 25(5 

MORNING  GLORIES,  Heavenly  Blue,  Scarlett 
O'Hara,  Pearly  Gates.  Flowers  up 
to  4"  across 25(5 

LARKSPUR,  Special  Annual  Mixture  of 
charming  colors.  Blooms  quickly  from 
seed W 

CALENDULA,  Special  Mixture.  Double 
flowered  varieties  exceptionally 
hardy  and  late  blooming 15f£ 

BACHELOR'S  BUTTONS,  Frilly,  super  double 
flowers  in  patriotic  colors — red, 
white,  blue 15^ 


MARIGOLDS,  New  giant  varieties— carna- 
tion-flowered— chrysanthemum-flow- 
ered— medal  winners.  . . .  •  • 25£ 

CHINESE  FORGET-ME-NOT,  Taller,  longer 
blooming  variety.  Lovely  cool  blue 
for  summer  border JOrf 

Actual  Value  $|95 
FOR  ONLY 


and  windmill  pictures  from  2  cant  of 
New  Improved  Old  Dutch  Cleanser 


Offered  to  please  old  friends  and  to  win 
new  users  for  new  improved  Old  Dutch  Cleanser 


That's  why  Old  Dutch  makes  this  amazing 
offer.  Think  of  it — a  combination  of  vege- 
table and  flower  seeds!  Tested  seeds  that 
yield  tender,  vitamin-rich  vegetables — gor- 
geous "Show  Garden"  flowers — 12  packets 
in  all  that  would  ordinarily  cost  $1.95!  But 
by  accepting  this  offer  you  can  get  them  for 
only  25c! 

And  not  only  will  old  friends  get  a  thrill- 
ing value  by  accepting  this  offer — but  new 
users  will  discover  Old  Dutch — the  cleanser 
that  actually  cleans  34  more  bathtubs — 69 
more  sinks — 97  more  washbowls  per  can  by 


actual  test  than  any  other  leading  cleanser. 
And  does  it  safely  and  quickly!  You  see,  Old 
Dutch  contains  both  a  fast  grease  dissolver 
which  cuts  grease  and  loosens  its  hold  on  the 
dirt . . .  and  Seismotite,  which  erases  the  loos- 
ened dirt,  leaving  the  surface  spotlessly  clean. 

Hurry!  Order  at  Once! 
Don't  miss  this  sensational  offer!  Get  2  cans 
of  Old  Dutch  today — and  mail  the  windmill 
pictures  with  25c  in  coin  to  Old  Dutch 
Cleanser.  What  a  bargain  you'll  get!  Just 
imagine — 12  packets  of  vegetable  and  flower 
seeds — a  genuine  $1.95  value!    Send  today! 


Old  Dutch  Cleanser  reserves  the  right  to  refund  money  if  your  order  i     I 

after  our  supplies  are  exhausted.     So  don't  be  disappointed — act   today/ 


COPYRIGHT    1944,    CUDAMY   PACK 


CUP  NOW  AND  MAIL  TODAY! 

Old  Dutch  Cleanser,  Dept.  J,  221  N.  La  Salle  St.,  Chicago  1,  III. 
Please  send  me  12  packets  of  vegetable  and  flower  seeds  as  offered.   I 
enclose  2  windmill  pictures  or  labels  from  Old  Dutch  Cleanser  and 

25c  in  coin. 


-<-, 


NAME. 


ADDRESS. 


CITY 


.STATE. 


NOTE:  For  each  extra  set  ot  seeds  desired,  be  sure  to  enclose  2  windmill  pictures 
ind  one  quarter  in  coin  (Offer  good  in  U.  S.  only — Offer  expires  May  31,  1944) 


FEED  YOUR 
PLANTS 

V'        *    FERTILIZER 

U2-I9-I0 


Some  garden  experts  estimate  that  9.5%  of 
all  trees,  plants,  shrubs,  flowers,  lawns,  and 
vegetable  plants  are  underfed.  Necessary  in 
any  plant  growth  are  these  three  basic  nu- 
trients: 

Nitrogen,  which  stimulates  the  growth 
of  the  stem,  stock,  and  leaves. 

Phosphates    which    stimulate    the    root 
growth. 

Potash  which  stimulates  the  growth  of 
seed,  fruit  or  flower  of  the  plant. 


FEED  PLANTS 

ike. 
LIQUID  WAY 


The  Old  Gardener  Fertilizer  is  a  balanced 
plant  food  containing  NlTROGEN  12%,  Avail- 
able Phosphoric  Acid  19%,  and  Wateb 
Soluble  Potash  10%.  Compare  this  formula 
with  your  favorite  brand  of  plant  food. 

Clean,  odorless,  and  simple  to  mix  and  ap- 
ply, The  Old  Gardener  Fertilizer  is  economical 
to  use  (one  level  teaspoonful  of  Old  Gardener 
dissolved  in  one  quart  of  water  is  enough  to 
feed  20  plants  in  4  inch  pots) .  A  $1 .00  pack- 
age' of  The  Old  Gardener  Fertilizer  makes  42 
gallons,  enough  to  feed  56  twenty  foot  rows, 
3  times  during  a  season. 

//  your  dealer  cannot  supply  you  with 
The  Old  Gardener  Fertilizer  write  direct, 
inclosing  one  dollar,  and  a  package  will  be 

sen  I  to  you  postpaid.  Inquiries  from  in- 
terested dealers  are  also  incited. 

V  FERTILIZER 


$1.00  PACKAGE  OF 
THE  OLD  GARDENER 
FERTILIZER  MAKES  42 
GALLONS  OF  CLEAN, 
ODORLESS,  LIQUID 
FERTILIZER 


DISTRIBUTED  BY 


tof^, 


JEAN    BART  COMPANY 

699  Second  Street  •  San  Francisco  7  •  California 


Rough-hewn,  whitewashed  rails  furnish  a  frame  for  a  white  house.  Sturdy-stemmed  rM 
make  a  simple  design  in  winter,  and  furnish  some  color  from  late  spring  to  early 


RAILS 


s 


PLOT  rails  are  a  material  so  simple  and 
forthright  that  they  dictate  the  way  in 
which  they  should  be  used.  This  is  why 
most  split  rail  fences  have  good  propor- 
tion and  design.  Whether  rails  are  used 
to  make  a  fence  around  a  rudely  con- 


structed cabin,  a  sprawling  farmii 
or  a  more  sophisticated  suburbai 
deuce,  they  always  seem   to   "belo 
The   men  and   women   who  built  t 
fences  were  not  master  craftsmen — 
let  the  material  tell  them  how  to  b 


/'////,  Chrysanthemum  Mawii  and  magenta  verbena  bloom  cheerfully  most  of  the  ye\ 

the  font  <>j  litis  rustic  fence.  A  shiuy-foliaged,  cream  u  white  Mermaid  rose  grows  to  thi 


SUN 


geraniums  enliven  this  stile  connecting 
cclions  of  the  garden  at  the  California 
>l  of  Gardening  in  Palo  Alto,  (-rape  stakes 
tplit  and  laid  in  two's  In  make  the  steps 


■(•(I  aiid  painted,  these  long  rails  have 
e  finished,  suburban  touch.  Simple  plant- 
)/  ivy,  Vinca  minor,  or  ivy  geraniums 
•■olor)    overcome  bareness  and  coldness 


e,  sturdy  construction  gives  stability  to 

ence.  Glossy-leafed   English  ivy  twines 

md  there,  while  self-sown  alyssum  and 

small  annuals  bloom  informally  below 
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FOR    ABUNDANT    FOOD 
PLANT    FERRY'S    SEEDS 


When  folks  garden  for  food  they 
want  results  —  results  in  the  form 
of  bountiful  crops.  High  produc- 
tivity starts  with  good  seeds — with- 
out them  the  good  earth  cannot 
produce. 

For  87  years,  Ferry's  Seeds  have 
been  known  for  their  dependability 
and  high  productivity.  Constant 
research  and  experimentation — 
thousands  of  trials  for  trueness  to 


type  and  tests  for  germination  made 
annually — -all  of  this  is  done  to  check 
the  ability  of  Ferry's  Seeds  not  only 
to  grow,  but  to  produce  vegetables 
high  in  flavor  and  yield. 

Plant  Ferry's  Seeds  —  dated  for 
your  protection — and  "Let  the  Good 
Earth  Produce. "On  display  at  your 
local  dealer's. 


FERRY-MORSE 

San  Francisco 


SEED    CO. 

Detroit 


.  :  *p 


The  Ferry-Morse  "Planting  Time  Schedule"  fe//s  Cali- 
fornians  when  to  plant  40  different  kinds  of  vege- 
tables in  their  locality.  Ask  your  Ferry's  dealer  for 
a  free  copy. 
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SPECIAL     INTRODUCTORY    OFFER 

Think  of  it  I  You  net  4  splendid.  2 -year- old,  field-grown 
roses  —  each  a  favorite  fin  the  hearts  ol  America's  rose 
lovers  —  and  C  lovely  Delphinium  plants  t"i  SI. 00.  To 
acquaint  yon  with  the  superb  blooming  Qualities,  the 
hardiness,  and  the  low  dlrect-from-the-nursery  pi  ighton's 

roses,  we  make  this  Introductory  offer.     Send  just  $1.00  and  wo 
will  ship  at  once  postpaid  the  following  hardy  roses: 
Red  Radiance  (Deep  Red)     Etoile  de  Hollands  i;  od  red) 

Pink  Radiance  K.  A.  Victoria  (large,  waxy  white) 

(Fragrant  and  delicate) 
OROER     ROSE     COLLECTION     NO.     PC-I 
All   above  roses  are  hardy,   eveiblooming  varieties  that   will  thrive 
throuKhout  the  United   States. 

MONEY    BACK    GUARANTEE 

i  If  you  are  nut  entirely  satisfied  with  the  plants  you  recelfe,  notify 
Jus  within  5  ilays  ami  ue  refund  fall  purchase  price  01  replace  with 
other  stock  satisfactory  to  von.     Order  now        plant  earlyl 
NAUGHTON     FARMS.     INC..     Dept.    24-S.    Waxahachie.    Texas 
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Ijome  plants  have  time 
fuses  that  can  only  he 
tripped   by  cold  weather 


How  Plants  Know 

When  to  Wake  I 
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HE  introduction  of  new  plant  material 
into  the  Pacific  Coast  has  not  been  uitli- 
out  its  disappointments.  The  promising 
family  of  dwarf  fruit  trees  and  shrubs 
introduced  in  the  past  few  years  is  a  case 
in  point.  These  fruit  trees  had  an  ex- 
cellent record.  In  the  Dakotas,  where 
they  were  developed ,  they  produced  reg- 
ularly and  generously.  In  their  first  year 
in  California  they  prospered.  But  of  the 
thousands  planted,  few  are  growing  nor- 
mally now. 

Why  should  these  trees,  so  able  to  with- 
stand the  adverse  conditions  of  their 
homeland,  fail  to  prosper  on  the  milder, 
kinder  West  Coast?  You  will  find  the 
answer  to  that  and  many  other  questions 
about  the  behavior  of  plants  in  your  gar- 
den in  the  following  discussion  by  Dr. 
F.  W.  Went  on  the  winter  sleep,  and 
awakening  of  plants  in  spring. 

DR.  WENT 
Most  plants  in  the  northern  climates  are 
not  very  frost  resistant.  They  escape 
frost  through  a  winter  sleep.  During  this 
sleep  trees  lose  their  leaves,  and  those 
perennials  with  rhizomes,  bulbs,  or  tu- 
bers -have  their  entire  above-ground 
parts  die.  But  all  of  these  plants  must 
come  out  of  their  winter  sleep  at  the 
proper  time.  It  must  be  after  the  chance 
of  a  killing  frost  in  spring  is  safely 
passed.  On  the  other  hand,  they  cannot 
afford  to  lose  any  of  the  early  springtime 
growth,  for  otherwise  they  may  miss  the 
chance  of  ripening  fruit  before  winter. 
This  requires  very  neal  timing. 

COLD  IS  THE  CONTROL 

The  timing  mechanism  for  deciduous 
trees  is  set  up  in  their  buds.  We  may  call 
it  a  "fuse"  which  makes  them  break 
open  in  the  spring.  This  fuse  is  not  a 
simple  affair.  If  it  merely  responded  to 
warm  weather,  any  period  of  warm 
weather  during  winter  would  be  dis- 
astrous. The  buds  would  be  fooled  into 
growing  and  be  killed  by  I  he  following 
frost.  Besides,  if  warmth  alone  could  trip 
the  fuse,  it  would  go  off  prematurely  in 
autumn.  Hut  plants  are  not  fooled  by 
freaks  of  weal  her.  Actually,  cold,  not 
warmth,  is  the  control. 
The  buds  (of  a  peaeh  tree,  for  example) 

which  will  grow   this  spring  were  formed 


last  spring.  But  in  the  spring  and  early 
summer  of  last  year  they  were  prevented 
from  growing  by  the  presence  of  leaves 
on  the  tree.  If  in  spring  a  severe  invasion 
of  caterpillars,  for  example,  should  strip 
the  tree  of  its  leaves,  the  buds  would 
grow  out  and  the  tree  would  function 
normally  throughout  the  rest  of  the 
summer.  By  midsummer  the  buds  be- 
come independent  and  in  them  the  fuse 
is  set  for  growth  in  the  following  spring. 
In  late  summer  and  in  fall,  defoliation 
has  no  effect  on  peach  buds.  They  are 
dormant,  and  they  stay  dormant. 

KILLED  RY  KINDNESS 

The  fuse  that  will  release  them  from  dor- 
mancy is  set  to  go  off  only  after  it  has 
been  exposed  for  a  number  of  hours  to 
temperatures  of  40  degrees.  Peach  varie- 
ties native  in  colder  climates,  such  as 
Mayflower  and  Phillips  Cling,  have  this 
fuse  set  for  a  greater  number  of  hours 
than  peach  trees  which  do  well  in  South- 
ern California,  such  as  Babcock  and 
Early  Imperial.  Therefore,  northern 
peach  varieties  do  not  leaf  out  in  spring 
in  a  southern  location  since  they  never 
accumulate  enough  hours  below  40  de- 
grees. Such  peaeh  trees  remain  leafless 
throughout  spring  and  only  occasional 
buds  develop.  Within  a  few  years  I  he 
whole  tree  dies.  For  the  same  reason 
peach  trees  cannot  grow  in  the  tropics, 
even  high  in  the  mountains,  since  in  the 
even  temperatures  they  never  collect 
enough  cold  hours. 

A  southern  peach  variety,  on  the  other 
hand,  may  start  its  huds  loo  soon  in  a 
northern  climate,  and  therefore  is  called 
"not  hardy."  Its  buds  are  hardy  enough, 

but  its  fuse  is  set  too  early.  This  response 

of  the  fuse  to  low  temperatures  leads  lo 
a  remarkable  paradox  in  the  growth  of 
peach  trees.  The  colder  the  winter,  the 
earlier  the  trees  come  into  leaf,  and  the 
warmer  the  winter,  the  later  their  huds 
start  lo  grow.  In  exceptionally  warm 
winters  this  goes  so  far  as  to  become  a 
serious  problem.  In  such  circumstances 
peaeh  trees  (and  other  deciduous  fruit 
trees  such  as  walnuts,  apples,  almonds, 
etc.)  do  not  (lower  and  leaf  out  in  a  nor- 
mal way;  only  a  few  buds  near  the  trunk 
develop  at  all.  This  condition  seriously 
sets    hack    the    tree,    causing    an    al st 

complete  loss  of  crop.  It  is  referred  lo  as 


delayed  foliation.  It  is  most  serio 
mild  winter  climates  such  as  sou 
Texas  and  southern  California.  Th 
is  advisable  to  grow  only  deciduous 
trees  which  have  a  short  cold  rec 
ment  for  their  buds. 

ARTIFICIAL  FUSES 

For  a  long  time  man  has  been  sear 
for  methods  to  break  the  winter  sle 
plants.  Before  nature's  own  way 
cold  treatment)  was  discovered,  a 
number  of  the  most  diverse  me 
were  used.  One  of  the  earliest,  d 
from  the  last  century,  is  the  ether  1 
ment,  in  which  branches  or  whole  [ 
are  subjected  to  the  vapors  of  ethe 
Also,  chemicals  have  been  used  to  I 
the  dormancy  of  buds.  Some  of  the 
active  are  ethylene  chlorohydrin  an 
tain  nitro  phenol  compounds.  The  1 
especially,  which  can  be  applied 
spray,  offers  a  practical  way  to  ovei 
the  harmful  delayed  foliation, 
chemical  treatment  holds  a  lot  of  j 
ise  for  the  future. 

LILY-OF-THE-VALLEY 

Fruit  trees  are  not  the  only  plants 
such  precise  timing  mechanism.  Ga 
ers  who  have  received  rhizomes  of 
of-the-Valley  from  eastern  friends 
experienced  the  same  failure  to  bloc 
experienced  with  the  peach  tree.  ( 
of  the  Lily-of-the- Valley  can  be  s 
Completely  dry  after  the  current 

leaves  have  withered.  They  cfl 
brought  into  bloom  at  any  time  by 
ing  them  two  weeks  in  a  refrigerate) 
2  degrees  above  freezing.  This  treat 
makes  the  fuse  go  off,  and  the 
develop  afterwards  in  the  green 
with  delicate  and  charming  clustt 
snow-white  fragrant  flowers.  This  i 

it    possible   to   have   them    flower  a 

I  inie. 

POTATOES 

About  July  of  last  year  many  gard 
looked  with  questioning  eyes  upo 
"new"  potatoes  in  the  grocery  s 
Seed  potatoes  were  off  the  market .  < 
these  "new"  potatoes  be  used  for 
Would  planting  hasten  sprouting? 
To  answer  such  questions  we  inns 
derstand  the  growth  habits  ol  th 

lato.  and    its  unique  lime   fuse 


Mi 


A 


J.  he  potato  refuses  to 
mraken  until  its  sleep- 
lime    is    fully    completed 


H>t;it<>  tuber  develops  as  ;i  thicken- 

subterranean  stems  of  I  lie  potato 
,  mid  In  t lie  course  of  its  growth  it 
aes  filled  with  storage  food.  The 
d  plant  survives  the  winter  as 
I.  In  the  year  after  the  tubers  have 

formed,  the  eyes  on  the  potato 
•li  are  comparable  to  buds  on  an 
irv  stem)  start  to  sprout,  and  the 
,e  food    (mostly  starch)    is  used  in 

pirl  growth  of  the  shoots  develop- 
oni  the  eyes.  When  you  compare 
•owtli  of  potato  sprouts  with  any 

igs  in  your  Victory  garden,  you 
e  surprised  at  the  much  greater 
h  your  potatoes  make  in  the  first 
eelss  they  are  above  ground.  When 
insider  this  more  carefully,  you  will 
to  the  conclusion  thai  while  most 
il;^  have  to  make  their  own  food 
y  »row.  the  potato  does  not  have 
t  for  sufficient  food  production  by 
<t  leaves.  It  grows  on  the  starch 
;d  in  the  tuber. 

TIME    ONLY 

Dtato  also  requires  a  mechanism  to 
I  from  sprouting  immediately  after 
inned.  If  it  sprouted  prematurely, 
lid  develop  shoots  just  before 
,  and  the  tubers  would  not  serve 
nirpose  of  carrying  the  plant  over 
inter.  The  potato  is  completely 
nt  at  the  time  the  tubers  are  dug 

planted  immediately,  the  tubers 
not  sprout.  In  contrast  with  peach 
:hey  need  no  special  conditions  be- 
ley  are  awakened.  The  dormancy 
car  off  with  time  alone.  Potatoes 
last  year's  harvest  all  start  to 

in  spring  irrespective  of  the  way 
'ere  stored. 

PLANTING  PRECAUTION 

you  plant  seed  potatoes  in  your 
y  garden,  be  sure  that  they  are  not 
nt.  The  buds  should  just  be  start- 
sprout.  Otherwise  it  may  take 
s  before  your  potato  bed  starts  to 
I  The  result  will  be  a  very  irregular 
rotting  will  increase  and  some 
will  start  to  grow  later  than 

ne  fuse  of  potatoes  can  be  sprung 
use  of  ethylene  chlorohydrin.  This 
I  is  practised  commercially  with 
)tatoes. 
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THOUSANDS  OF  WOMEN   CHEER 

7M  Mrac/e  (Va///>oper 


K>u  Put  (//>  ItomeP/ 


Q.-"What  do  I  do  before  I  wet  it  ?  " 

A. —  Not  a  blessed  thing,  except  take  the 
roll  out  of  the  attractive  box,  and  cut  the 
paper  to  correct  measurements.  Then, 
just  dip  it  in  water— and  hang  it!  Thou- 
sands of  women  are  proving  that  any- 
one can  do  it.  This  miracle  wallpaper 
comes  precision-trimmed  to  fit  and 
match  perfectly.  Goes  up  like  a  postage 
stamp  — dries  in  20  minutes  — is  guaran- 
teed to  stick  or  your  money  back ! 

Q.  —  "How  do  I  get  the  surface  ready?" 

A.— It's  simple!  Trimz  Ready-Pasted 
Wallpaper  goes  on  right  over  your  old 
wallpaper  or  painted  surface.  In  a  few 
hours,  the  job's  done,  your  family's  de- 
lighted, and  your  friends  are  baffled.  (Be 
a  sport,  though,  and  let  'em  in  on  the 
secret.) 


Q.  —  "I'm  fussy  about  patterns.   Got  any 
I'll  like?" 

A.— Lady,  you'll  be  surprised  and  de- 
lighted. There  are  lots  and  lots  of  pat- 
terns .  .  .  real  beauties  .  .  .  washable, 
fadeproof  and  style-tested  so  you're  sure 
they'll  look  smart  on  your  walls.  See 
the  guide  chart  at  the  store,  which  shows 
how  to  select  the  right  patterns  and  col- 
ors and  tells  how  much  you  need. 

Q.  —  "Must  cost  a  lot,  hmmm  ?  " 

A.—  Gosh,  no!  Costs  as  little  as  $1.98 
a  box,  complete  with  matching  borders, 
nothing  else  to  buy.  Three  boxes  do  an 
average  room.  And  the  cost  of  the  paper 
is  the  only  cost.  That  means  a  big  sav- 
ing. See  how  easy  and  how  much  fun  it 
is  to  do  one  room  — and  you'll  soon  be 
doing  over  the  whole  house ! 


On  Sale  at  Chain 

Department, 

Hardware  and 

Wallpaper  Stores 

C  1944 .  TRIMZ  CO.  .  INC. 


THE  ONLY  READY-PASTED 
WALLPAPER  IN  THE  WORLD 

is  Distributed  by 

TRIMZ  COMPANY,  INC. 
1012  S.  Spaulding  Ave.,  Chicago  24,  III. 
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"Mommy,  ate 
wesanifary?" 


•  You  can  always  get  the  truth  from  a 
youngster.  Many  people  judge  your 
home  by  the  freshness  of  your  bath- 
room. That's  why  it's  important  to 
take  particular  care  in  cleaning  and 
disinfecting*. . .  especially  if  you  have 
youngsters  in  the  family.  Get  a  bottle 
of  Hexol  at  any  drug  counter  and 
make  it  a  habit  to  follow  these  . . . 

3  steps  to  bathroom  freshness 

1.  Put  a  little  Hexol  in  scrub 
water— clean  walls,  floor,  tiling. 

2.  Pour  a  little  in  the  toilet 
bowl  and  allow  to  remain  for 
a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the 
wash  cloth  when  wiping  bowls 
and  tubs. 

RESULT  »  •  •  a  bathroom  that  is 
clean  and  smells  clean  because  Hexol  leaves 
a  delightful  odor. 


GHAUS 

Subtropicals  Worthy  of  a  Place 
In  California  Gardens 


0 


f  the  guavas,  the  Pineapple  Guava 
(Feijoa  Sellowiana)  is  the  hardiest  and 
most  consistent-bearing,  and  will  grow 
satisfactorily  in  most  parts  of  the  state 
and  in  almost  any  type  of  soil.  Especially 
fine  specimens  of  the  Pineapple  Guava 
have  been  noted  in  the  Santa  Clara  and 
San  Joaquin  Valleys  where  H  grows  to 
six  feet  or  more  and  is  frequently  used 
for  screens  or  hedges.  One  of  the  most 
ornamental  of  all  subtropicals,  it  has 
shiny  green,  gray-backed  leaves,  spring 
blooming,  cup-shaped,  white  and  crim- 
son flowers,  and  dull-green,  oval,  pine- 
apple-flavored fruits.  Since  it  is  some- 
times self-sterile,  the  feijoa  should  not 
be  planted  singly  if  you  want  to  be  sure 
of  a  crop  of  fruit. 

STRAWBERRY  GUAVA 

The  red-fruited  Strawberry  Guava  (Psi- 
dium  Cattleianum)  is  slightly  less  hardy 
but  can  be  successfully  grown  wherever 
the  Pineapple  Guava  is  grown,  if  given 
a  particularly  favorable  location  and 
winter  protection  during  its  first  2  or  3 
winters.  The  yellow-fruited  Strawberry 
Guava  (P.  Caltlcianum  lucidum)  bears 
larger  fruit  of  more  delicate  flavor.  Both 
of  these  shrubs  have  glossy,  dark  green 
leaves  and  grow  about  4  or  5  feet  tall  in 
most  sections  of  central  California. 

LEMON  GUAVA 

The  Lemon  Guava  is  more  tender  than 
the  Strawberry  Guava,  grows  to  6  or  8 
feet,  and  has  larger,  lighter- colored 
leaves.  Some  find  the  flavor  of  its  large 
fruits  (about  the  size  of  a  pear)  a  trifle 
too  strong. 

According  to  research  experts,  guavas 
are  remarkably  rich  in  Vitamin  C.  which 
is  but  slightly  impaired  by  cooking. 
Guavas  make  delicious  jellies,  sherbets, 
and  fruit  butters,  and  their  juice  is  an 
interesting  addition  to  blended  fruit 
drinks.  i 

Here's  a  recipe  from  Sunset's  files  for 
Guava  Jelly. 

GUAVA  JELLY 

3V2   cups  guava  juice 
8    cups  sugar 
1    bottle  liquid  fruit  pectin 

To  prepare  guava  juice:  Slice  about  3 
pounds  fully  ripened  guavas  very  thin 

and  add  .'J  cups  boiling  water;  crush  and 
stir  for  5  minutes;  drip  through  jelly 
bag.  Measure  juice  and  sugar  into  a 
Large  saucepan,  stir,  and  bring  to  a  boil. 
Add  liquid  pectin  at  once,  stirring  con- 
stantly, and  bring  again  to  a  lull  rolling 
boil;  boil  V2  minute.   Remove  from  lire, 

skim,  and  pom  quickly  into  liot  steril- 
ized glasses.    Paraffin  at   once. 
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Rose  expe 

find  the  ORTHO  Rose  Spi 
Kit  a  big  help  in  growing  prize-winning  ros 
Kit  contains  enough  EXTRAX  Insect  Spray  a. 
GREENOL Lit/it/d Fungicide  to  make  12  full  gi 
Combination  Spray.  Use  "EXTRAX"  against  I 
sect  Pests.  "GREENOL"  against  Mildew.  Use 
gether  for  control  of  certain  Aphis,  Red  Spid  ; 
Thrips,  Beetles,  Caterpillars,  Powdery  Milder  . 
etc. ;  on  Roses  and  other  flowering  and  ornanu  $ 
tal  plants. .  .and  in  your  Victory  Vegetable  Card   ti 
Made  by  California  Spray-Chemical  Corporati  i 
..."The  ORTHO  Co. "...  Richmond,  Californ  '■■ 
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ROSE  SPRAY  HI. 

CONTAINS  BOTH  "EXTRAX"  and  "GREEN •    , 


"My  Victory  Garder 

is  the  talk  of  the     \ 
neighborhood"  A 


"I  have  planted  GER- 
MAIN'S Seeds  exclu- 
sively the  last  two  years 
and  my  Victory  Garden 
has  been  the  talk  of 
the  neighborhood." 
Mrs.  Dorothy  Hoelsken, 
Oakland,  Calif^^^^- 

^^^^^,'c  Seeds 
-Germans  3C* 

produce  Highest         *~ 
Quality  Vegetables 

produce  »n  ..„..,  W. 


Germaii^ 

^*"^  Seed  Groutri  Since  1871  ^" 
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ou've  ever  gath- 
1  up  dead  snails 
nd  a  little  pile  of 
S  —  you'd  know 
this  is  the  bait 
Is  and  slugs  pre- 
At  nurseries  and 
en  supply  stores 
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gloxinias 

They  Are  Not  As  Delicate 
As  You  Think 

If  you  have  had  success  with  African 
violets  and  tuberous  begonias,  you  can 
easily  grow  gloxinias,  the  exotic  bell- 
flowered  Brazilian  plants  which  you've 
Stopped  to  admire  in  florists'  windows. 
They  should  be  grown  as  house  plants, 
since  they  prefer  a  fairly  moist,  warm 
atmosphere. 

Seeds  of  these  plants,  which  have  violet, 
purple,  red.  pink,  or  white  flowers,  and 
soft,  velvety  leaves,  can  be  sown  almost 
any  month — depending  on  when  you 
want  them  to  flower,  but.  according  to 
Frank  Reinelt,  expert  Capitola,  Califor- 
nia grower,  the  months  of  January,  Feb- 
ruary, and   March   are  preferred. 

Mrs.  Elizabeth  T.  Anderson  of  Pasa- 
dena. California,  has  grown  beautiful 
gloxinias  in  a  sunny  south  window  in  a 
room  where  the  temperature  varied  from 
55-70°.  (If  one  had  a  greenhouse,  this 
would  be  the  place  to  grow  them,  of 
course.) 

She  planted  the  tubers  in  May,  one  to  a 
pot,  in  a  mixture  of  2  parts  of  coarse 
leaf  mold,  1  part  of  loam,  and  a  little 
fertilizer  (1  tablespoon  of  bone  meal  for 
a  5"  pot)  .  They  were  kept  moist,  not 
wet,  until  the  first  velvety  leaves  ap- 
peared. As  the  plants  grew,  watering 
was  increased. 

Gloxinias  started  blooming  about  3 
months  after  potting  and  bloomed  for 
3  months.  After  blooming,  water  was 
gradually  withheld,  as  with  begonias. 
The  pots  were  then  placed  in  a  cool  spot. 
Being  natives  of  the  tropics,  they  cannot 
stand  any  frost. 

Mrs.  Anderson  found  that  the  size  of 
the  flowers  and  foliage  was  decreased 
when  plants  became  root-bound.  She 
avoided  overhead  watering,  since  drops 
of  water  rot  the  leaves.  The  plants  were 
watered  about  the  toots,  and  never  al- 
lowed to  dry  out. 

Seed  of  gloxinias  is  sown  in  the  same  way 
as  that  of  tuberous  begonias.  A  mixture 
of  %  leaf  mold  and  ^  peat  in  a  pot 
containing  2  inches  of  gravel  in  the  bot- 
tom for  drainage  will  make  a  good  seed- 
bed. After  making  a  perfectly  level 
surface,  soak  the  pot  from  below;  then 
sow  the  seed.  The  seed  is  extremely  fine 
and  should  not  be  covered.  After  sow- 
ing, cover  the  pot  with  a  piece  of  glass 
and  a  sheet  of  paper. 

When  the  seedlings  appear,  remove  the 
paper.  In  4  or  5  days  remove  the  glass 
also,  or  the  seedlings  will  become  spindly. 


Sensational  Novelties 


■  IffoRV      >"J^0 


Priie  Early  Yielder.  Abundant,  smooth,  solid, 
luscious  tomatoes  on  every  vine.  Beautiful  deep 
scarlet  fruit.  Thousands  of  field  tests  prove 
Germain's  Victory  Tomato  will  be  unsurpassed 
in  '44.  Big  packet  20c. 


Outstanding  Quality  Lettuce  for  '44.  Perfect 
salad  lettuce.  Small,  solid  heads . . .  crisp,  smooth, 
tender  .  .  .  deep  green  leaves  blending  to  rich 
yellow  at  the  heart.  Quick  to  grow.  Featured  at 
expensive  restaurants.  Big  packet  25c. 


ROYAl  PUW« 


CAUllHOWt* 


Rich  Purple  Color.  Introduction  from  Europe 
that  every  Victory  Garden  should  include. 
Delightful,  distinctive  flavor  .  .  .  rich  purple 
coloring  .  .  .  make  it  a  dish  relished  by  epicures. 
Big  packet  25c. 


WELO 


jWgfWsHA" 


Perfect  Aroma  .  .  .  Fine  Flavored.  Truly  a 
mouth-watering  melon.  A  cross  between  the 
flavorable  Persian  and  the  meary  Casaba.  Smooth 
skin,  golden  in  color,  thick  salmon  colored  flesh, 
fine  aroma  and  rich  flavor.  A  California  novelty 
and  the  seed  is  still  rare.  Big  packet,  10c. 


MAIL  COUPON  TODAY  TO  ORDER 

GERMAIN'S,  625  So,  Hill  Street,  Dcpt.  S-2 

Los  Angeles  14,  California. 

Please  send  me  the  following  checked  below: 

D  Pkt.  New  Victory  Tomato,  20c 

D  Pkt.  NewQuickHeading  Bibb  Lettuce,  25c 

D  Pkt.  Royal  Purple  Cauliflower,  25c 

D  Pkt.  Melon  Cranshaw,  10c 

all  4  Pkts.  only  75c) 
D  FREE  Germain's  1944  88-page  catalog 

Enclosed  is  t . 

Name ■ 

Address . 
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How  much  Protection  is  there... 


. .  in  %)oo  of  an  inch 

The  average  coat  of  paint  is  only  3/1000  of 
an  inch  thick.  That  is  about  the  same  as  an 
ordinary  piece  of  paper.  For  long  wear,  it 
has  to  be  super-tough. 
The  amount  of  wear  and  protection  in  a 
paper-thin  paint  film  depends  a  lot  upon  the 
"know-how"  of  the  paint  maker. 
This  essential  skill  is  possessed  by  Premier 
and  is  reflected  in  the  amazing  lasting  qual- 
ities of  Premier  Paints.  Here  is  why.  Proven 
formulas  developed  particularly  for  the 
West.  Carefully  selected  ingredients  skill- 
fully compounded  and  processed.  Positive 
uniformity  is  assured  under  a  strict  labora- 
tory control  system. 

The  outstanding  superiority  of  Premier 
Paints  lies  in  the  famous  "Premier  Con- 
trolled  Penetration  feature,  obtained  by  a 
specific  Premier  cooking  process.  The  con- 
trolled penetration  of  Premier  Paints  pro- 
vides easier  application,  maximum  spread- 
ing and  a  tougher,  longer  lasting,  weather 
resisting  paint  film. 


PREMIER  CONTROLLED 
PENETRATION  PROVIDES 
MAXIMUM    PROTECTION 


Penetration  of  Premier  Paints  when 
applied  to  a  surface  is  actually  con- 
trolled so  as  to  permit  the  proper 
amount  of  protective  oils  to  remain 
with  pigments.  This  produces  a 
flexible,  balanced  paint  film  to  hold 
succeeding  coats,  or  to  resist  the  de- 
structive elements  of  sun,  rain,  fog. 


You  can  depend  upon  Premier  Paints  to 
look  better  and  last  longer. 

PREMIER    OIL   &    LEAD   WORKS 

3950  Mcdford  Street,  Los  Angeles  33,  California 

'Controlled  penetration  is  a  feature  thai  Jws  /wen 
incorporated  in  Premiei  Paints  /or  many  years. 


PREmiER  PRIMS 


THERE  IS  A  PREMIER  PAINT  FOR  EVERY  PAINTINC  NEED.  SOI  D  THROUGH 
INDEPENDENT  PREMIER  PAINT  DISTRIBUTORS  THROUGHOUT  THE  WEST 


TIPS 


From  and  to  Sunset  Readers 

STAKING    BEANS 

Pole  beans  climb  from  left  to  right.  If 
you  stake  when  you  plant,  this  won't  be 
a  problem,  for  they  will  take  care  of 
themselves  in  starting  the  climb  upward. 
But  if  you  attempt  to  stake  and  tie  them 
after  they  have  started  to  grow,  bear 
this  habit  in  mind — and  don't  attempt 
to  start  them  the  other  way  when  tying. 

SHARPENING  STAKES 

When  pointing  stakes  for  beans  and  to- 
matoes, don't  use  a  hatchet.  Two  di- 
agonal cuts  with  a  saw  will  produce  a 
much  better  point  and  waste  less  woodi. 
You  can  sharpen  several  at  a  time  if  yoi| 
have  a  vise  in  which  to  hold  them  firm 
You  can  sharpen  three  or  four  by  merely 
holding  them  with  your  hand. 


WORKING  AHEAD 

Though  you  may  not  be  planting  to- 
matoes until  April,  you  can  prepare  the 
ground  for  them  now  and  even  drive  in 
the  stakes. 
With  a  spade,  make  a  hole  12  inches 
deep  and  about  as  wide.  In  the  bottom 
of  each  hole  place  a  shoveful  of  manure, 
Then  fill  the  hole  with  topsoil.  With  the 
ground  prepared  and  the  stake  placed 
to  mark  the  hole,  the  hardest  part  o 
your  tomato  planting  is  done.  The  rest 
will  be  easy. 


VEGETABLE  EXCHANGE 
We  have  a  limited  space  for  a  Victor 
(ianlen  and  so  does  our  good  neighbor 
We  agreed  upon  a  plan  whereby  each 
us  raises  different  vegetables,  then 
exchange  our  products.    In  this  way 
have  a  greater  variety.    This  plan  h^ 
worked  out   very  well  for  both  of  us.' 
E.GjS.,   Santa    Ana.   Calif. 

WEATHERPROOF  LABELS 

I  find  that  the  rain  blurs  and  washes 
the  plant  names  on  stakes.   1  have  sad 
a  number  of  wooden  ice  cream  si  icks  a 
spoons  on  which  I  write  the  names  in  in 
or  pencil.  Then  I  dip  the  labels  in  melti 
paraffin.    The   little  slicks  are  convi 
iently  notched  so  I  hat  the  siring  can  Ix 
tied  on  at   that    point.     J. II.,  Cm  rallis 
Ore. 

EASY-TO-GROW   1  low  ins 
Victory  gardeners  busy  growing    \e 

tables  should  make  it  a  point  when 
letting  flowers  lor  their  gardens,  to  pi 
only  I  hose  which  arc  ileal  and  Inly 
habit  ami  require  no  slaking.  Tin 
lowing  plants  are  among  those  vvh 
answer    these    requirements:     Ay.it 

(Blue  Daisy),  agendum,  fibrous  be 
gonias,  chrysanthemums  (garden  v« 
rietioa    and    dwarf    types).    ilianlllU 

(annual   ami    perennial) ,   hunnemaiini 


III 

llis 


m 


s  ii  Ml 


lush  Escholtzia) ,  impatiens,  lobelia, 
,-iil  marigolds,  and  nierembergia 
up-Flower) . 

si  MM  I  I!  (  \rka<;k 

>lden  Vcre  and  tin-  Copenhagen 
irkct  are  small  round  headed,  quick 
wing  varieties  which  mature  in  aboul 
to  ',:,  days  after  transplanting.  The 
ds  «ill  average  '>  inches  in  diameter 
I  weigh  •'•  pounds.  Molli  do  well  in 
shington  and  Oregon,  hut  the  Copen- 
cii  Market  has  developed  a  hit  more 
forinly    t  linn     t  lie    Golden    Acre    in 

tern  Washington. 

use   throughout    the    summer   the 

ill  headed  varieties   will  prove  more 

I  id  as   they   require   less  garden 

less    lime  in   the   garden,  and  fit 

nerd-  of  the   family   table  better. 

it    I  he   above  early    varieties   in   BUC- 
ive   plantings  for  a   continuous  sup- 


>\\(>l!l)s     INTO     PLOl  C.IIMI  \Ki:S 


ecification  change  cut  the  regulation 

•net  from  16  inches  to  10  inches  (the 
er  length  lx>ing  more  adaptable  for 
Biized  uses)  .As  a  wartime  manufac- 
.  Union  Fork  &  Hoe  Company  saw 
they  had  a  weapon  for  the  Victory 
nier  in  the  6-inch  leftovers,  and 
•d  permission  to  convert  them  into 
>net-Hoes.  We  haven't  used  one, 
,ve  like  the  idea  of  the  sharpened 
i.    It  should  make  a  good  scraper. 

STUMP    FILLERS 

>u  know,  our  seasons  are  very  short, 
recall  se  of  this  I  am  always  trying 
ideas  to  make  the  most  of  the  time 
r  as  garden  space  is  concerned.  In 
'ard  I  have  several  old  hollow 
•js  which  were  unsightly  and  useless 
•  I  thought  that  they  could  be  used 
rowing  something.  Early  in  the 
;  I  filled  them  with  refuse  until  they 
about  three  quarters  full  and  filled 
rest  of  the  hole  with  river  silt.  Cu- 

■i^er  seed  went  into  one  and  water- 
i  seed  in  the  other,  both  covered 

vi  !»lass  until  the  first  leaves  appeared. 

r  vines  concealed  the  unsightly 
>s  adequately,  and  were  productive 
II;  I  had  enough  cucumbers  to  can, 
>ne   of   the   melons   weighed    30 

'"■Is.— B.F.,  Shelton,   Washington. 
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Kryocii 


CRYOLITE 
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Kryocide  D-50    V<S 
(READY  MIXED) 

Get  the  jump  on  destructive  chewing  insects  that 
II    ravage   your   Victory    Garden.    Control    these 
pests    wilh     the    proven    insecticide  —  Kryocide  — 
used  for  vears  by  large  commercial  growers.  Kryo- 
cide   is    NATURAL     CRYOLITE,    recom- 
mended by  authorities. 

Apply  straight  Kryocide  in  a  water 
spray  —  or  dust  with  Kryocide 
D-50.  Very  easy  to  use  — 
highly  effective — dependable 
— Tasting.  Get  Kryocide  or 
Kryocide  D-50  from  your 
dealer  today. 


PENNSYLVANIA   .SALT 

MAN  IpA^:  TURING      C  QMA  P  A  N  Y 

Ov    <?  /ILjLCjlJLi^ 
1000  WIDENER  BUILDING,  PHILADELPHIA  7,  PA. 

NEW   YORK   •   CHICAGO   .  ST.  LOUIS  .   PITTSBURGH  .  MINNEAPOLIS  .   WYANDOTTE  .  TACOMA 


New  Ideas  for  Extra 
Garden  Beauty  with 


patio  tiles 


It's  simple  to 
build  this 
homemade 

KRAFTILE 
path 


KRAFTILE 

plus  a  little 

spare  time 

made  this 

garden  staircase 


'ptee  ^006 


Send  penny  pose  card  for:  "Ideas  for  Amateur 

Builders."    24    pages    chock-full    of   helpful 

hints   for   beautifying   your  garden.  Address 

Dept.  S2,  Kj-afnle.  Niles,  California 


Niles,  California 


FOR  BUSINESS  AND 
PERSONAL  ACCOUNTS 

Merchants,  professional  people,  of- 
fice workers  .  .  all  types  find  our 
Mailway  service  the  most  conven- 
ient way  of  banking.  They  make 
deposits  any  time,  night  or  day, 
Sundays  or  holidays.  Our  special 
Mailway  envelopes  and  passbook 
assure  quick  and  safe  service. 

Open  a  Mailway  account  by  mail 


CROCKER  FIRST 
NATIONAL  BANK 

OF        SAM      FRANCISCO 

Ca&tferUuaJ    O&CtAt     VaXuma£    VtuJt 


Member  Federal  Deposit  Insurance  Corporation 
ONE  MONTGOMERY   STREET 
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a  little  goes 
a  long  way 


Suffering  from  "Cold  Weather  Joints"? 
Absorbine  Jr.  may  really  help  you. 
Apply  a  few  drops — rub  it  in  ! 
As  your  circulation  increases, 
Nature  releases  certain  lubricating 
fluids  in  the  joints — they  seem  to 
limber  up — feel  "easy."  Always 
keep  a  bottle  of  Absorbine  Jr.  handy. 
$1.25  a  bottle  at  all  drugstores. 
W.F.Young,  Inc.,  Springfield,  Mass. 


BUY  WAR  BONDS  AND  STAMPS 


SLUGS 


Snails 

Cutworms 

Grasshoppers 

and  certain  other 
Night -Foraging  Pests 

...work  havoc  in  your  flowers  and  veg- 
etables unless  you  keep  them  out.  Best 
method  is  to  scatter  "BUG-GETA"  in 
your  garden.  Use  the  handy,  economical 
Compressed  Pellets.  They  go  farther. 


BUG-GETA 

PELLETS 
Comfi/UAAal  BAIT 


Sold  by  DEALERS  EVERYWHERE 

FOR 

mosoML 


THE  B I  7 CHAPPED  UP5t 
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Perennial  Vegetables  From 


seed 


It  is  so  easy  to  plant  roots  or  divisions 
of  perennial  vegetables — artichokes,  as- 
paragus, and  rhubarb — that  few  garden- 
ers realize  they  can  be  grown  from  seed. 
They  are  as  easy  to  grow  as  most  per- 
ennial flowers,  and  one  small  packet  will 
produce  enough  plants  to  supply  your 
garden  and  most  of  your  neighbor's  gar- 
dens too. 

An  outdoor  seedbed  is  best  for  these  per- 
ennials, which  develop  large  root  systems 
that  quickly  outgrow  ordinary  flats  and 
seed-pans.  It  is  a  good  idea  to  enclose  the 
seedbed  with  one  by  ten-,  or  one  by 
twelve-inch  boards.  Dig  it  deeply,  turn- 
ing under  some  manure  and  placing  a 
layer  of  loam,  peat,  and  sand  on  top. 
Such  a  seedbed  should  be  protected  from 
direct  sunlight  by  a  covering  of  laths, 
cheesecloth,  or  muslin,  or  placed  in  the 
light  shade  of  a  tree.  The  seedlings 
should  never  be  allowed  to  dry  out  in 
summer  and  should  be  kept  free  of  weeds 
at  all  times. 

ARTICHOKES 
One  packet  of  artichoke  seed  will  pro- 
duce at  least  30  plants,  or  enough  for  150 
feet  of  row.  If  seed  is  sown  in  March,  and 
the  plants  are  grown  uninterruptedly, 
you  may  possibly  have  a  crop  of  "chokes" 
the  following  spring,  and  a  good  crop  for 
certain  the  second  year. 

ASPARAGUS 
Asparagus  seed  is  hard-coated  and  will 
germinate  faster  if  soaked  in  warm  water 
for  24  hours  Wore  sowing.  Sow  the  seed 
in  rows  18  inches  apart  and  thin  the 
seedlings  to  one  inch  apart  while  they  are 
quite  small.  Transplant  them  into  their 
permanent  places  next  winter  or  early 
spring.  Allow  all  shoots  to  grow  the  first 
year.  The  second  year  you  can  begin  cut- 
ting. 

The  best  variety  to  grow  is  the  green- 
stalked, rust-resistant  Mary  Washington. 

RHUBARB 
Rhubarb    doesn'1    come    true    from    seed 
and  you  may  get  several  types  of  plants 
from   one   packet.   All   will    l>e    good,  and 
I  here  is  a  chance  t  hat  you  may  get  some 

thing  entirely  new  ami  different — one  of 

the  reasons  growing  rhubarb  from  seed 
is  interesting. 

Sow  the  seed  in  rows  2  to  .'i  inches  apart, 

and  thin  the  seedlings  to  li  inches  apart 
when  they  are  an  inch  or  more  high.  In 
the  fall  you  can  transplant  them  to  their 
permanent  positions.  Do  nol  pick  any 
stalks  until  the  second  year. 


STEP- BY- STEP  GUI 
IN  THE  WESTER 
VICTORY  GARDE 
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VEGETABLE  GARDEN  BOOK 


Western 

Conditio 


4 


Western 

Techniqu 

Western 

Varieti 

Western 

Plantin 


How  about  your  victory  garden?  Ar 
you  getting  the  most  out  of  the  so 
and  site  and  climatic  conditions  of  you] 
own  particular  garden  plot?  Do  yo 
know  how  to  overcome  the  handicaps  o 
shade,  tree  roots,  sloping  lots,  etc.?  Wit 


n 


Sunset's    Vegetable   Garden    Book    yo 
have  a  staff  of  Western  horticultural  ex 
perts  practically   at  your  elbow  to  an  M 
swer  your  gardening  questions.  * 


ti 


I 

II* 
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This  book  is  planned  and  written  sp< 
cih'eally  for  Western  climate  and  Wesl  " 
em  conditions.  It  tells  you  how  to  plai 
and  harvest  47  different  Western  vefl 
tables  and  herbs.  It  explains  the  tern 
and  techniques  used  by  expert  grows 
and  tells  you  just  when  to  plant  for  be 
results  in  your  particular  locality. 

Over    50,000    Westerners    now    rely 
Sunset's  Vegetable  Garden  Book  for  Vii| 
tory  garden  success.   The  1944  print  it: 
is   now    ready    for    immediate  shipmcuj 
but  you  must  act  promptly.    Paper 
Strictions  have  sharply  reduced  the  nmd 
ber  of  copies   available   this  year      Sen)| 
your  order  today  while  the  limited  su] 
ply  still   lasts.    Your    money  cheerfuW 
refunded  if  you  are  not  completely  sal] 
Bed. 


$100 


1 


postpaid    in    the    U.  S.  A. 

AT  ALL  GOOD  BOOKSELLERS  AND  SI 
STORES   OR   MAIL   COUPON    BELO 

SUNSET   MAGAZINE, 

576   Sacramento  St.,   San   Francisco   11,  Calif., 

I   enclose  $  for    copies  of  Su 

Vegetable   Garden   Book. 

NAME  

ADDRESS 

City  State  C 


ARDEN  PESTS 
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EE  TO  YOU  - 


rry  O'Brien's  New  Book 

ow  to  Pmfibwe  £ 

'/?  V/CTOPY  GAKOZN 

anteed    to    moke    you    a 

ir  gardener.  Step-by-step 

os   show   you   the   correct 

niques;    1944    planting 

it,   lists  ot  varieties  and 

ral  directions  tell  you  all  you  want  to  know. 

to  be   voted  the  war's  best  garden  book. 

9  for  free  copy  today.  xJi^S^ 

UNION  FORK  &  HOE  CO.    *$[ \\ 

t.  S-2,   Columbus   15,   Ohio 


UE-HANDLE   TOOLS 


WDFORYOUR 

VieeCOPY 


S pages  packed 
ical,  "how  to 
if  or  mat  ion    on 
tter vegetables 
I  plus 
plant- 
e,  etc. 
itrated, 
y  full 
ts.  Ask 
■  er    for 
opy  to- 
direct. 


SGElEReftUSSER 

Seed  Company 

!     irfcO    STREET  LOS    ANGELES,   21  .CALIF, 


U    INSECTS  IN 

tfORY  GARDENS 

B  Arrow  Garden  Spray — "the  Victory 
Hifle."   Quick,  easy,  inexpensive. 

H  >  makes  several  gallons.  Safe  to 
irds  and  pets  when  sprayed.  Buy  Red 
ray  where  you  buy  Garden  supplies. 

I  For  illustrated  chart.  "How  to 
Identify  and  Control  Victory  Gar- 
ts."  send  post,  card  to:  McCormick 
ic,   Dept.    lLo,    Haiti  more -2,   Md, 
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Prevent  Their  Entrance 
Into   Your  Garden 


« 


i:\i  \todks  are  microscopic,  thread-like 
animals  (also  called  eelvvorms)  which 
live  in  soil,  water,  decaying  organic  mat- 
ter, and  in  living  plant  tissues. 

The  most  destructive  type  is  the  root- 
knot  nematode.  It  infests  the  roots  of 
nearly  900  kinds  of  plants,  producing 
swellings  or  galls  <>n  the  roots,  and  caus- 
ing the  plants  to  heeome  stunted,  dis- 
colored, and  wilted  in  appearance. 
No  satisfactory  soil  treatment  has  yet 
been  developed  to  eliminate  nematodes 
completely  and  permanently,  although 
a  newly  developed  disinfectant,  which 
destroys  nematodes  without  injuring  the 
soil's  fertility,  is  now  being  tested. 

CONTROL  MEASURES 
Since  fewer  nematodes  are  able  to  pene- 
trate the  roots  in  cold  weather,  plants 
started  in  early  spring  have  a  chance  to 
become  well  established  before  the  warm 
weather,  when  nematodes  become  more 
active. 

If  you  are  growing  potatoes,  use  only 
certified  seed  potatoes  guaranteed  free  of 
nematodes. 

Soil  hauled  into  the  garden  may  contain 
nematodes;  be  sure  it  comes  from  a  clean 
source. 

Nematodes  may  also  be  carried  to  un- 
infected parts  of  the  garden  in  soil  ad- 
hering to  tools  which  have  been  used  in 
infested  areas.  This  can  be  prevented 
by  thorough  cleaning  and  drying  of  the 
tools  after  use. 

RESISTANT  PLANTS 

Certain  vegetable  plants  are  resistant, 
in  varying  degrees,  to  nematode  attack, 
and  by  rotating  these  plants  throughout 
the  garden  the  nematode  population  can 
be  held  down.  The  Yellow  Jersey  variety 
of  sweet  potato  appears  to  be  resistant. 
Globe  artichokes,  cauliflower,  corn,  lima 
bean  Hopi  1.55,  onions,  radishes,  rhu- 
barb, spinach,  and  turnips  are  tolerant 
in  varying  degrees.  Broccoli,  Brussels 
sprouts,  chives,  garlic,  leek,  and  ruta- 
baga are  not  seriously  injured.  The  re- 
mainder of  the  garden  vegetables  are 
very  susceptible. 

Planting  the  resistant  varieties  where 
susceptible  vegetables  have  grown  will 
starve  out  a  good  portion  of  the  nema- 
todes. Letting  the  ground  lie  fallow  for 
a  season  will  also  be  helpful,  since  the 
root-knot  nematode  can  multiply  only 
in  living  plants.  Add  to  this  method  of 
control  extra  attention  to  fertilizing  and 
watering  in  order  to  produce  vigorous, 
quick-growing  plants;  they  are  less  liable 
to  attack  from  disease. 
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IHEXCUSABLB" 


There's  absolutely  no  excuse  for  un- 
sightly stains  and  discolorations  in  the 
toilet  bowl.  You  can  get  rid  of  them 
without  muss  or  fuss,  without  scrub- 
bing, for  Sani-Flush  makes  toilet  bowls 
sparkling  white  the  quick,  easy,  sani- 
tary way.  Use  it  at  least  twice  a  week. 
It  also  removes  many  recurring  toilet 
germs  and  a  cause  of  toilet  odors.  No 
special  disinfectants  are  needed. 

Sani-Flush  is  not  at  all  like  ordinary 
cleansers.  It  works  chemically — even 
cleans  the  hidden  trap.  Doesn't  injure 
septic  tanks  or  their  action  nor  harm 
toilet  connections.  (See  directions  on 
thecan.)  Sold  every- 
where—  two  conven- 
ient sizes.  The  Hygi- 
enic Products  Co., 
Canton,  Ohio. 


Sani-Flush 


QUICK 

EASY 

SANITARY 


BIG    10   OFFER   ....   $5.00    POSTPAID 

10  BEAUTIFUL 

FLOWERING 
SHRUBS 

Lending  color  to  the  garden  from  early  Spring 
to  late  Fall.  A  $7.50  Introductory  offer  for  only 
$5.00,  postpaid.  All  hardy,  vigorous,  well  rooted 
stock.  Inches 

1  Rose  of  Sharon 18-24     $  .75 

1   Oak  Leaf  Hydrangea 18  -  24         .75 

1  Pink  Spirea 18  -  24         .75 

1  Bridal  Wreath 18  -  24         .75 

1  Pink  Weigelia 18-24         .75 

1  Pink  Flowering  Almond     24  -  30       1.00 

1  Forsythia  Fortunei 18  -  24         .75 

1   Mock  Orange 18  -  24         .75 

1   Purple  Leaf  Berberry 9  -  12         .50 

1  Deutzia  Scabra  Crenata....l2  -  18         .75 

$7.50 
Washington   shipments   add   15  cents  sales  tax. 

BONNELL  NURSERIES 

Route  5.  Box  646  Seattle  88,  Washington 

H CHAPPED  L/PS^ 
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California 

Pottery 

by 

KAY 
FINCH 


See  the  complete  line  at  leading 
department  stores  and  gift  shops. 


F     I     N 


CORONA    DEL    MAR    •    CALIFORNIA 
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PROTECT  YOUR  TABLE 

WITH  A 

ROYAL  TABLE  PAD 

Don't  mar  your  dining  table. 
Get  this  asliestos-lined  reversible 
pad.  One  side  made  tn  match 
your  table,  for  your  lace  cloth 
and  doilies.  The  oilier  side,  a 
beautiful  ivory  or  white,  to  no 
under  the  sheerest  of  your  pre- 
cious    while     linens.      Washable, 

warp-proof,  beat-resisting,  Fabri- 
coid  protects  table  from  spots, 

stains,     cigarette     burns,     blem- 
ishes, discoloration  and  scratches, 
WRITE  FOR  FOLDER 

Send  for  beautiful  illustrated  leaflet  showing  you  how  this 
wonderful,  reversible,  custom-made  pad  protects  your 
new  table  or  enhances  the  appearance  of  a  table  not  new, 

ROYAL  TABLE  PAD  CO.,  INC. 

826   W.    Olympic    Boulevard,    Los   Anueles,    California 

ICE    CREAM 

as  low      0ft 
as  O*      PINT 

TO   BE   SURE    IT'S    PURE-YOU   MAKE    ITI 
Combine  cream,  milk,  or  evaporated  milk,  sugar  and 

LOMKmDCMiy 

Whip— then    freeze— that's    all 

No   ice    crystals.     Smooth    as   velvet. 

15c  PKG.  MAKES  2  QTS.,  ANY  FLAVOR 

Ask  your  grocer  or  send  us  $1  for  7  pkgs.,  postpaid. 

LOflDOflDERRy 

835  Howard   St.  San   Francisco  3,  Calif. 
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MUSIC  for  FUN 

I  Cuts  out  90% 
HP*  ■  I  of  the  work  in 

r^MttSSr^  reading  music! 

YOU  can  play  the  piano  almost  at  sight  by 
using  the  same  shortcuts  professionals  use  in 
reading  popular  music! 

The  MUSIC  FOR  FUN  Professional  method 
cuts  out  90%  of  the  effort  and  mystery  — 
makes  your  music  sound  better,  too.  If  you 
play  now,  you  can  learn  these  professional 
shortcuts  quickly  ...  or  if  you  have  never  hit 
a  piano  key,  you'll  still  find  MUSIC  FOR 
FUN  easy.  MONEYBACK  GUARANTEE. 
Of  course  if  you  want  to  be  a  Paderewski,  you 
should  stick  to  the  old-fashioned  methods.  But 
xf  you  want  to  have  real  fun  with  your  piano, 
if  you  want  to  read  popular  music  quickly  and 
easily,  send  for  the  first 
four  MUSIC  FOR  FUN 
lessons  today  —  only  #1 
C.O.D.  plus  postal  charges. 

Chuck  Dutton,  MUSIC  for  FUN 

1118  Bateman,  Berkeley  5.  Cal. 


FIRST  FOUR 
LESSONS 


$if 


O.D. 

plus  postal  charges 


"BANDAGE"  YOUR 

ROOF  LEAKS 


HYDROSEAL 

W      PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 
,THE  PARAFFINE  COMPANIES 
Inc. 
475  Brannan  Street 
San  Francisco  19,  California 


Protect  Your  TREES  Against 
Destructive  Crawling  Insects 


Prepare  now  to  stop  the  spring 
invasion  of  leaf-eating  pests  that 
seriously   damage   your   valuable   Fruit  TV 

Simile  Trees  and  Vineyards. 


S«5 


Trap  climbing  insects  "dead  in  their 
tracks"  with  TREE-SAVER  bands 


TKI^K-SAVER  is  your  most  effective,  econom- 
ical and  dependable  method  for  preventing  in- 
sect tree-destroyera  from  reaching  and  feasting 
on  the  foliage.  Hut,  don't  wait  too  late  to  ave 
YOUR  trees  from  this  insect  menace.  Act  NOW 
to  control  climbing  pests  with  TREE-SAVER 
bands.  This  guaranteed  product  requires  no 
mixing  and  is  easily  and  quickly  applied  One 
application  lasts  for  months.  TREE-SAVER 
is  sold  direct  from  manufacturer  to  you. 
Write  for  FREE  literature.    Do  this  TODAY' 


EMPIRE  PRODUCTS  CO. 

9120  Sunset  Blvd.  D«pL   S 
Lob    Angeles,  46,  Calif. 


I*  JA 


l(wt»llgtl#l«i|»W^ 


SB* 

■:•:•:•:■:• 


ki£l  ttws£  TW^& 


OLD      TRAPPBB      rolSONKI)      OKAIN      Is 

highly  Impregnated  outs,  wheat,  barley  mil 
Attractive  to,  effective  agalnal  rodents.  Held 
squirrels  .  .  .  Ask  vour  dealer  .  .  .  MI'I  03 
STANLEY    INDUSTRIES,    Soattle.    88,    Wn. 


OLD  TRAPPER 

POISONED GRAIN 


STOP  WATER  SEEPi 
PERMANENTLY 

New  Waterproof 
Paint  for  .... 
Concrete-Cement- 
and   Brick    Walls 

PREVENTS  COSTLY   REPAIR   Bll 

Used  by  Government  and  Municipal  Ager 

"AQUELLA"  stops  moisture,  dampne 
water  seepage  in  walls  of  basements,  si 
swimming  pools,  tunnels,  mines,  cisterr 
due  to  rains  and  other  causes  .  .  .  rende; 
■waterprooj.  The  surface  becomes  smooj 
uniform  and  may  be  washed.  Becomes 
after  each  washing.  No  Blistering,  Flo. 
Peeling.  "AQUELLA"  is  a  white 
simply  add  water  and  apply  with  a  br 
lb.  bag  makes  1  gallon — costs  only  $3 
paid  including   tax.    Larger  sizes  avail 

(Dealers  write.) 
WEATHER-GLAZE   CO.,   Disr 


1034   Polk    St. 


San    Francisco,   < 


GROW  FOOD  AND  FLOWEI 

YEAR  'ROUND  WITH  A 

'MERNER-BUILT* 


GREENHOUSE 


Mi: 


7x9  ft.  Greenhouse— attractive— substantially 
ideal  for  growing  plants  in  and  out  of  seasi 
.  .  .  Also  Hotbed-Greenhouse,  4'6"x5'3' 
8   flats,   only   $32.50. 

WRITE   FOR  FREE   FOLDER 


I 


PROGRESS  LUMBER  CO! 


*  merner-built'"pro  ducts 

II  CUMINO  HUL  k  CH»«ll»  An        RlDWOOD  CUT,  Oil 


NEW  IMPROVED 
WOOD-WOVEN 
FLOOR    SCREENS 

Lightweight,  durable,  and 

flexible.  Ideal  wherever  a 
partition  is  needed.  Made 
of  %"  slats  loomed  to- 
gether with  strong,  color- 
ful curd.  Beautiful  natural 

ami  brown  colors.  From  3 

to  10  ft.  high,  7  ft,   wide. 

30c  per  square  fool  (Ex- 
ample—8'x7'   coats   $10  iO  i 


535  Sutter  St. 
San    Francisco, 


Do  You  Own  A 
"Scratching"  Dl 


Does  your  dog  constimtls  scratch,  dm  and  bite 
ni i e itll  hi    skin  Is  raw  and  sorer  lie  may 

fectly   clean  anil   Ilea   lice,    lint    Buffering   I  mm   an 

Itching  in  Iti thai  has  i tered  In  the  nerve  ar 

his    skin     lie    is    in    liiiiiicnl    and    can't    help    sera 

unless  you  trj  to  help  him   Try  giving  him  Ra] 

Hug  Powders, c  each  week,  and  note  the  nulek 

nient.  One  owner  writes:   "it  mj  dog  could  talk  I 
would  Bay  thanks  tot   Rex  Hunters  Hog  Powderl 

raw  and  s from  scratching  and  just  laid  around, 

plays  and  is  full  of  pep."  Ask  far  RexHunten  Dos 
ul  an]  good  drug  store,  pel  oi    i""1   ihon   OnU  " 

Important.  Loss  of  hair   in  patches      small  red 
,  skin,  suggests  Mange   del  aftei  II  qulckl)    i 


ling's 


IIIIK    S    Shlll,    SMKK'Sir,    lliailftVi     '■' 

tested  Ilex  Hunters  Barcoptlc  Mango  Ointment 

■    i     '•    -i     i ■•   "i>    ■ I     ale  to    I     llllgeti 


,|u|     II  dc.ilci   can'l   supply  send 

Hcpt   ni!.  Rlnghamton,  N  V 


You'll  find  new  comfort  in  the  clouds  in  the 


^o  matter  how  you  travel  in  wartime 
\merica  today,  you  won't  find  the 
:omfort  which  public  carriers  would 
ike  to  offer.  All  transportation  facili- 
ies  are  overtaxed  by  an  unprecedented 
/olume  of  traffic.  Today,  for  example, 
$5%  of  United's  business  is  of  a  war- 
ime  nature. 

But  United  is  planning  ahead,  pre- 
saring  an  expanded  and  even  finer 
lir  service  for  the  future.  And  all  of 
as  are  looking  forward  to  the  day  when 
Tiore  people  will  become  acquainted 
•vith  the  comforts  of  air  travel.  No- 
where is  greater  promise  of  new  travel 
:omfort  to  be  found  than  in  the  coming 
Age  of  Flight. 

After  victory,  United  will  put  into 
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service  new,  44  to  50  passenger  Main- 
liners  —  huge,  four-engine  planes  with 
a  speed  of  220  miles  an  hour.  They  will 
carry  a  payload  —  passengers,  mail  and 
cargo  —  four  times  as  great  as  today's 
largest  commercial  ships,  and  will  fly 
coast  to  coast  in  1 1  hours! 

You  will  find  comfort  never  before 
known  to  air  travel.  You  will  enjoy 
even  finer  dining  service,  sleep  in 
soft,  restful,  roomy  berths.  There  will 
be  commodious  dressing  rooms;  big, 
cushiony  seats  for  day  travel. 

This  is  not  a  far-off  dream,  at  all. 
Planes  identical  to  these  luxurious 
Mainliners  of  tomorrow  were  designed 
for  United  before  the  war.  With- 
out major  structural   changes,   these 


planes  were  turned  over  to  the  U.  S. 
Army  Air  Transport  Command  and 
are  today  proving  their  dependability 
and  efficiency  all  over  the  world. 

Improving  the  service  for  its  passen- 
gers, at  fares  that  are  continually  being 
lowered,  has  always  been  a  chief  con- 
cern of  United  Air  Lines.  In  the  post- 
war era,  we  will  be  able  to  offer  ever 
greater  comforts  and  conveniences. 

*  Buy  War  Bonds  and  Stamps  for  Victory 

UNITED 

AIR   g  IINE  S 


THE   MAIN   LIN 


karing  that  some  of  our  armchair 
travelers  might  need  sonic  eye  exercises. 
we  designed  a  f/ame  that  we  hoped  icon  Id 
promote  better  travel  vision.  We  Inched 
the.  travel  photograph  reproduced  on 
this  page  under  our  arm  and  wher- 


ever we  COtlld  corner  a  victim,  we  flashed 
the  photo  and  ashed:  "What  do  yon  see 
in  this  picture1!'" 

We  thought  we  could  list  the  many  re- 
actions, and  let  you  com  pare  your  vision 
with  some  others.     We  irerc  quiokly  re 


minded  of   this   rather  interesting   f 
People  see   with   their  minds — not  U 
their  eyes. 
We  selected  the  U   S.  Forest  and  Hat 

Experiment  Station  as  our  first  call 
wanted  to  know  what  the  experts  i 

SUNN 


irst  there  was  Dr.  Nicholas  Mirov, 

raduate  of  the  Institute  of  Forestry, 

i.  Petersburg,  Russia;  a  naval  officer 

tin  hist  war.    Painting  is  his  hobby; 

nlogy  of   forest   Ircis  is  his  profes- 

Said  l)r  Mirov: 

i~  beautiful!  <  i < >< »< I  composition,  don't 
mi  think'  Bui  you  are  calling  on  me 
,  ii  forester.  From  the  character  of  the 
getation,  the  bare  spots,  the  granitic 
>il.  the  presence  of  some  perennial 
ant>.  and  the  fad  thai  the  crags  in 
ii-  background  are  nol  forested,  this  is 

a  very  hign  elevation,  though  not 
lite  timberline.  Thai  old  veteran  in  the 
ireground  i~  a  fir:  a  few  of  the  trees 

the  background  may  lie  lodgepole 
in-    That  lovely  dense  cloud  i-  a  cloud 

formation,  or  rain-in-the-making, 
liirh  may  drift  down  over  the  valleys 
id  tall  as  rain. 

hen  nc  ran  into  Onirics  Kraehel.  in 
iarge  of  Division  of  Forest  Influences 
■rosion  control,  stabilization  of  vioun- 
\i ii  roads,  flood  control,  etc.)  for  the 
S.  Forest  Seriicc.  and  at  one  time 
arl:  Superintendent  of  (Hacier  National 
ark: 

looks  like  typical  Cascade  Mountains 

unit  rv.    What  do  I  see!"    An  alpine  fir 

thai    liij;   one   in    the   foreground.     It's 

aciated  country — near  timberline.  It's 
iod  grazing  country  for  sheep,  too. 
hat  looks  like  alpine  heather  in  the 
iregroimd,  and  those  tiny  plants  may 
pompons  of  mountain  anemone — 
iey  bloom  in  midsummer  at  about  this 

ner    photograph    by    Carol    Eyerman.    Seattle,    Wash. 
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SAVE  your  motor  —  with  Veedol's  Film  of  Protection 
SAVE  your  battery — Veedol  won't  thicken  when  cold 
SAVE    gasoline  —  low  "oil  drag"   cuts   power  waste 

at  your  nearby 

Helpful  Associated  Dealer 

TIDE  WATER  ASSOCIATED   OIL  COMPANY 


ONE  PRICE  for  TWO  GUESTS 


#° 


ou  are  invited  to  the 
thrilling  experience  of 
comfort  with  economy  at 
The  Mayflower.  There  is 
no  extra  charge  for  two 
persons  occupying  the 
same  room ...  no  relaxation 
r*yp\  of   our   superb    service. 

RATES  *2.75  to  *4.40 

FOR  YOUR   CONVENIENCE 

Dining  Room  •  Coffee  Shop 
Monterey  Cocktail  Lounge 

Adjoining  Garage 


Mayflower  Hotel 

535    SO.    GRAND    AVENUE 

•LOS   ANGELES- 


s 


Oregon 

Awaits  You 

When 
Victory  Comes 


A  great  vacation  adventure  awaits  you 
when  Victory  comes.  Here  is  a  beck- 
oning wonderland,  cool,  green,  rarely 
beautiful.  Here  is  a  great  playground, 
unspoiled,  unexploited,  where  you 
can  relax  and  play  in  natural  sur- 
roundings. You  will  fish  mountain 
streams  and  lakes  teeming  with  trout, 
take  a  pack-train  trip  along  skyline 
trails,  golf  on  evergreen  fairways, 
drivedown  forest-canopied  highways, 
enjoy  beach  sports  and  resort  life  on 
the  Pacific. 

For  information  and  literature  address 
Travel  Dept.  I,  Oregon  State  High- 
way Commission,  Salem,  Oregon. 

BUY  BONDS  TODAY,  to  that  TOMORROW 
YOU  MAY  DRIVE 

Oregon 
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Puta  DRIVE' 

behind  the 
big  job  ahead! 

The  days  ahead  are  going  to 
demand  clear-headed  plan- 
ning and  vigorous  execution 
of  these  plans.  Bring  your 
golf  clubs  to  Del  Monte  Lodge 
and  play  this  world-famous 
course  overlooking  the  Pacific 
Ocean.  Sail,  swim,  ride,  or 
play  tennis,  if  you  prefer.  Or, 
do  some  plain  and  fancy  loaf- 
ing in  the  California  sunshine! 
Getting  into  "top  form"  now 
will  pay  big  dividends  in  the 
months  to  come.  P.  S.  Advance 
reservations  are  advisable. 

DEL  MONTE 
LODGE 

Pebble   Beach 
Del  Monte  Forest  •  California 


elevation.  And  I  see  flowerheads  of  bas- 
ket grass — tall,  beautiful,  cream-white 
grass  from  which  the  Indians  weave  bas- 
kets. The  soil  is  sandy  and  porous.  Prob- 
ably that  snow  on  the  farthest  basal- 
tic crags  is  fresh  snow.  I  should  say 
it  was  about  July.  That  cloud?  It  could 
be  fog.  To  the  people  in  the  valley  be- 
low it's  a  cloud.  We  are  looking  down 
on  it  from  a  height  and  to  us  it's  a  morn- 
ing mist  or  fog.  The  white  peak  in  the 
far  background — the  one  that  looks  like 
an  ice  cream  cone — is  a  dead  volcano. 
The  last  thing  a  dying  volcano  throws 
out  is  cinders,  and  that  sets  the  shape  for 
the  ice  cream  cone.  That  meadow  that 
falls  off  to  the  left  is  the  trough  of  an 
old  ice  flow  or  glacier,  probably. 

Professor  Woodbridge  Metcalf,  Univer- 
sity of  Caiifor7)ia  Extension  Forester, 
dropped  in,  looked  over  our  shoulder  and 
said: 

I'd  be  on  the  lookout  for  mountain  goat 
in  those  parts,  and  I'd  expect  to  hear 
the  notes  of  the  whistling  marmot.  This 
is  the  type  of  country  both  inhabit.  That 
tree  in  the  foreground — that's  a  fir.  No- 
tice the  flat-topped  tree  a  little  farther 
in  the  background?  That's  typical  of  a 
white  bark  pine.  There  should  be  Moun- 
tain Hemlock  in  this  kind  of  country, 
though  none  is  visible.  Mountain  Hem- 
lock or  Black  Hemlock,  by  the  way.  is 
one  of  the  most  beautiful  trees  in  the 
West.  That  trail  looks  well  traveled.  It 
might  lead  to  some  nearby  mountain 
lookout  station.  The  character  of  the 
foliage  and  shrubs  suggests  sub-alpine. 
I'd  be  on  the  lookout  here,  too,  for  those 
foot-high,  little-bush  huckleberries,  full 
of  .succulent  berries  by  fall.  But  it  would 
probably  be  too  early  in  the  year — this 
picture  looks  like  summer  or  very  early 
fall.  It's  beautiful  country,  this  North- 
west mountain  count  ry.  Steep  and  some- 
times hard  to  negotiate.  That  cloud? 
Til  say  it  would  be  foggy  down  in  the 
valley.  It's  like  a  drifting  rain  cloud 
that  starts  to  drizzle,  then  rains  hard, 
and  drifts  away.  Before  long  another 
cloud  comes  along  and  repeats  the  per- 
formance. 

Pride  in  our  personal  powers  <>f  observa- 
tion had  shrunk-  by  the  time  Prof.  Met- 
ralf  finished,  so  ire  hurried  mil  and 
stopped  the  first  student   ire  mil. 

Mountains?    I   like  the  seashore! 

A  .sidesman  answered: 

Looks  like  a  part  of  the  Rockies  T  once 
saw  It's  country  I'd  like  to  ride  horse- 
back in.  There's  a  swell  vantage  point 
to  ride  to,  to  gel  a  good  sweeping  look  at 
this  country.  Reminds  me,  loo,  of  a 
plane  trip  flying  low  over  such  country. 

A  business  uoniiiu  said: 

There's  food  for  though!  in  thai  picture. 
It's  so  peaceful  looking  .  .  .  I'd  say  it 
was  pretty  high  up  and  that   the  planes 
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helps  buses  serve 
more  people   better! 

Transportation  is  vital  to 
victory,  and  Greyhound's 
job  is  to  carry  all  who 
must  travel. 

We  can  transport  tnore 
people,  more  comfortably, 
if  your  travel  is  planned  in 
advance.  Choose  mid-week 
days  if  you  can... Take  only 
the  luggage  necessary. ..Be 
sure  your  baggage  carries 
identification  tags  .  .  .  And 
call  your  local  Greyhound 
agent  ahead  of  time  to 
select  the  best  departure 
hours  and  days. 


GREYHOUND 

SERVING    THE    NATION    WITH 
DEPENDABLE     TRANSPORTATION 
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we  cured 
v   his  inferiority 
complex,  znifmn 

•  t.by  your    Onion  OH  Minute  Man 


Doc  Green  came  sliding 
nto  our  Union  Oil  station 
:he  other  day,  piles  out  of 
lis  car  and  starts  putting  air 
n  his  own  tires.  Imagine! 


Hey!"  I  says,  "that's  what 
I'm  here  for." 

He  straightens  up  looking 
sort  of  sheepish.  "Well,  I 
didn't  want  to  bother  you. 
Thought  you  might 
be  busy." 

Busy?"  I  says.  "Naturally 
I'm  busy,  Doc,  but  I'm  not 
coo  busy  to  lend  a  hand. 
Sure  you  feel  O.  K.?". . . 

Well,  sir,  Doc  breaks  down 
ind  tells  the  whole  story.  It 
seems  he'd  been  insulted 
ill  day  long. .  .the  waitress 
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at  breakfast,  a  new  woman 
at  the  laundry,  then  a  repair- 
man—well, you  see  what  I 
mean.  He  didn't  want  to  ask 
anyone  to  do  anything. 

"But  look,  Doc,"  I  soothes 
him,  "those  folks  don't 
much  care  whether  they 
keep  your  business  or  not. 
With  me,  it's  different. 
We're  going  to  see  that  you 
get  good  treatment  now, 


so's  you'll  be  back  after 
the  war." 

"Well,  you  are  a  curiosity," 
grins  Doc,  taking  off  his  hat 
and  parting  both  hairs. 

"Oh,  it  isn't  just  me,"  I 
exclaim  modestly.  "It's  a 
Minute  Man  policy.  Did 


you  know  that  every  month 
of  the  year  we've  got  a  spe- 
cial service  that's  designed 
to  keep  your  car  on  the  road? 
This  month,  for  instance, 
we're  out  to  save  your 
motor  from  wearing  out." 

'So?"  murmurs  Doc. 

I  lift  the  hood  of  his  car 
and  we  both  look  in.  Doc's 


meerschaum  makes  every- 
thing a  little  foggy,  but  I 
proceed, "This  here  is  an  oil 
filter,  Doc,  the  gadget 
that  keeps  your  oil  from 
getting  all  gummed  up." 

'How  does  it  work?" 
he  asks. 

'It  works,"  I  say,  "just  like 
the  gadget  in  your  pipe.  It 
filters  out  all  the  tar  and 
junk.  It  keeps  out  stuff  that 
might  get  to  circulating 
around  in  your  pistons  and 
cutting  them  to  pieces." 

'Gosh!"  he  says. 

'Let  me  show  you,"  I  go  on. 
'Here's  a  cross  section  of  a 
filter.  The  part  marked  'A' 
is  the  filter  cartridge.  You 
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ought  to  get  that  baby 
changed  at  least  every  five 
thousand  miles. If  youdon't, 


you  mignt  De  ruining  your 
pistons  and  cylinder  walls." 

Doc's  eyes  bug  out  a  foot. 


"Well,  what  are  you  waiting 
for?"  he  explodes.  "If  I 
need  one,  get  busy.  How 
much  does  it  cost?" 

"One  dollar,"*  I  explain,  as 
I  get  out  my  wrench  and 
remove  the  element. 
Then  I  look  at  it. 

"What's  the  diagnosis?" 
whispers  Doc. 

I've  got  to  admit  that  it 
doesn't  need  changing  for 
a  couple  thousand  miles 
more.  Imagine!  I  thought 
Doc  would  die  laughing. 


"Well,  son,"  he  says  finally, 
wiping  his  eyes,  "don't  take 
it  so  hard.  After  all,  you  did 
prove  your  point  about  the 
kind  of  service  you  give 
here.  Look  at  me"— he's  still 
chuckling— "I'm  twice  the 
man  I  was  when  I  came  in." 

Well,  maybe  I  didn't  sell 
Doc  a  filter  element,  but 
he's  been  back  a  lot  of  times 
and  sent  in  four  or  five  of 
his  patients.  Just  goes  to 
show— it  isn't  today's  sales 
that  count  so  much  as  it 
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is  the  friends  you  make. 
Just  like  having  War  Bonds 
in  the  bank. 

*^>0,£  -fifer  e/efve/i/s 
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WHAT'S  IN  A  NAME? 


CHARLES  ANN 

meant  "of  great  strength  "    means  "grace" 


You'll  be  surprised  at  the  meanings  of 
some  of  your  friends'  names.  Have  fun 
looking  them  up  in  "WHAT'S  IN  A 
NAME?"  —  the  new  cartoon-illustrated 
book  that  everybody's  talking  about. 

The  Ethyl  Corporation  would  like  to 
send  you  this  fascinating  booklet  free  be- 
cause we  think  it  will  help  you  to  remem- 
ber our  name  and  what  it  means: 

"ETHYL  is  a  trade  mark  name.  It  stands 
for  antiknock  fluid  made  only  by 
the  Ethyl  Corporation.  Our  war 
job  is  manufacturing  this  fluid  for 
improving  fighting  gasoline." 

■  fftt    COLOR- ILLUS- 
TRATED BOOK  GIVES  MEAN- 
INGS OF  OVER  900  MEN'S       &'      *"«s     |jf| 
AND  WOMEN'S  NAMES.        £     <n«n*m 
JUST  SEND  COUPON-NO 
MONEV-NO  OBLIGA- 
TION OF  ANY  SORT. 

•1 
I  "WHAT'S  IN  A  NAME?"     m^^>M,  gf     | 

■  Dept.SU  3.  Box  53,  New  York  8,  N.Y.  j 

I        Please  send  me  a  free  copy  of  "What's  in   i 
a  Name?" 

f   Name I 

(please  print) 

|   Address | 

I  I 

|  City  &  State | 

rnPTLA^gNtWtV, 
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GARAGE  IN  CONNECTION 


HEATHMAN  HOTELS 

Due  to  the  crowded  conditions  in  Port- 
land hotels,  reservations  should  be  made 
at   least   one   week   in   advance   of   arrival. 


\V~WW  FOR  HANGING  THINGS 
t^W      easily,  quickly,  SAFELY 

y     MOORE 

f  PUSH-PINS   PUSH-LESS  HANGERS 

At  stationery,   department   end   hardware   itoren 


MOORE   PUSH-PIN   CO.,   PHILADELPHIA,  PA. 


wouldn't  fly  very  much  higher  in  the  sky. 

A  housewife — youngish — answered: 

I'd  like  to  be  hiking  in  that  country. 
Trouble  is  I'd  want  to  reach  that  snow- 
capped peak  way  in  the  background!  It 
doesn't  look  like  California  or  the 
Rockies.  Where  is  it?  Wherever  it  is, 
it's  beautiful. 

And  in  a  home  on  X  Avenue: 

Marvelous  country!  It  would  be  won- 
derful for  hiking  because  it  would  be 
cool.  It  looks  lonely  and  wonderful — a 
place  to  go  if  you  wanted  to  get  away 
from  crowds  and  people.  The  air  would 
be  sharp  and  clean.  Isn't  that  a  resort 
down  there  at  the  left? 

The  eyes  of  a  real  gardener  are  not  al- 
ways forcused  on  plants: 

Interesting  vegetation.  Looks  like  thrift 
or  armeria.  It  requires  a  sandy  soil — 
and  there's  sandy  soil.  Interesting  at 
this  altitude.  It  looks  as  if  it  might  be 
near  timberline.  It  must  be  in  the  North- 
west. I  see  signs  of  erosion — which 
would  explain  the  barrenness  and  the 
fact  that  there  are  so  many  rocks  jut- 
ting out.  It  must  be  at  a  good  elevation. 
It  reminds  me  ever  so  much  of  Mount 
Rainier  country. 

And.  to  the  business  man,  it  set  him 
thinking  of  his  son  in  the  Service: 

Beautiful  mountain  country  .  .  .  But 
look  at  that  trail.  Too  much  traffic 
there;  too  many  people  around.  I  re- 
member a  trip.  A  letter  from  my  son 
in  the  Air  Corps  reminded  me  of  it.  It 
was  a  trip  to  the  mountains.  Maybe  a 
few  lines  from  his  last  letter  will  explain 
why  mountains  are  so  important  to  me 
and  to  him.  May  I  read  I  hem?  "Went 
up  for  3  hours  before  my  check  (exam- 
ination in  acrobatics)  and  sure  had  a 
fine  time.  Some  strato-cumulus.  billowy 
type  clouds,  tops  around  7000,  rolled  in, 
and  I  climbed  above  them,  ricked  one 
spire  out — made  sure  that  there  were  no 
planes  near  enough  for  a  possible  col- 
lision, and  rolled  in,  out,  and  around 
that  cloud  and  other  ones  for  almost 
the  whole  period — doing  my  stunts  par- 
tially inside  but  mostly  outside  the 
clouds.  Clouds,  the  tops  of  them  espe- 
cially, have  little  narrow  valleys  running 
in  every  direction  through  them,  and  to 

twist  and  'corkscrew'  through  them  cer- 
tainly gives  you  a  nice  feeling  —  like 
climbing  up  a  long  sleep  ridge  in  the 
Siena  and  the  feeling  you  gel  w  hen  you 
reach  the  lop  and  look  down  on  a  val- 
ley or  lake  which  few  people  have  seen 
before.   You  know  what   I  mean." 

What  do  you  see?  Well,  here  arc  the 
feels  aboiii  the  picture — its  location,  ele- 
vation, vegetation,  etc. 

Writes  the  photographer: 

The  picture  was  taken  in  July  on  the 
side  of  Mount   Rainier  above  Paradise 


*F  O  R       YOUR       SELECTION 

SCHOOLS    FOR 
BOYS  AND  GIRLS 

-^-ENDORSED    AND    ACCREDITED 


The  purpose  of  the  California  Association  < 
Independent  Secondary  Schools  is  to  suppoi 
high  standards  in  private  schools  of  the  stati 

The  present  membership  of  21   successfi 
schools  are  endorsed  by  leading  colleges  an 
universities,  have  the  highest  of  academi  , 
standards,  and  prepare   students  for  Easter  • 
and  Western  colleges. 

The  Association  has  a  wide  variety  of  sehoolAr 
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DAY  AND   BOARDING 

MILITARY  AND  NON-MILITARY 

COUNTRY  AND   METROPOLITAN 

JUNIOR  AND  SENIOR  HIGH  SCHOOLSfi, 

BOYS  SCHOOLS  .  .  .  GIRLS  SCHOOLS 

CO-EDUCATIONAL  SCHOOLS 


*. 
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Many  schools  now  filled  to  capacity — \vi  p 
have  room  for  a  limited  number  of  new  st 
dents  next  year.  Tell  us  your  requirements  an 
without  any  obligation  on  your  part,  we  vvi  K 
send  you  full  information.  Write  to:  ■ 

CALIFORNIA   ASSOCIATION    OF 
INDEPENDENT    SECONDARY    SCHOOL^ 

K.    L.    WALKER,    Executive   Secretary 
405  Hilgard  Ave.  Los  Angeles,  Californi 


It's 
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DOWNTOWN 

LOS    ANGELES 
HOTEL 

•  CLAR 

Every  facility  and  appointment  of  th 
hotel  has  been  planned  the  maximum  c 
comfort  and  convenience.  Large  enougl 
to  house  a  thousand  persons,  yet  small 
enough  to  permit  personal  service  and 
friendliness  to  be  truly  emphasized.  5 
minutes  from  Union  R.R.  Terminal.  15  min- 
utes from  Hollywood.  Sensible  rates  from 
S2.50  single,   $3.50   double. 
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•  Fnnious  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  iiKiiin 
.     .     .     when     copper's     avuiliible. 

Mil  Al  TIXTILI  CORPORATION  Orungc.N  J. .U.S.A. 


THE  BLI5TEX  CO.SEATTLE 
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CHASSIS— Lubrication 

points  "gum  up."Shel- 
lubiication  protects 
them,  checks  spark 
plugs,  lights,  battery, 
tires,  cleans  windows. 


BATTERY —  She 

will  keep  your 
battery  filled,  re- 
charge it,  or  sell 
you  a  new  one. 
Have  Shell  check 
it  every  week. 


SPARK  PLUGS  — 

Dirty  plugs  cost 
you  gasoline  mile- 
age. Have  Shell 
check  yours:  clean 
them:  install  new 
ones  if  needed. 


Keep  backing  the  attack!  Keep  buying  War  Bonds 


hAAKE    A 
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DATE     FOR     SHELLUBRICATION     TODAY 


Plant  a  Victory 
Garden  now.. 


Last  year  Americans  planted  twenty  million  Victory  Gardens  — 
this  year  America  needs  two  million  more.  Plant  now  and  pro- 
duce Food  for  Freedom!  As  a  service  to  the  public,  Service 
Stations  and  Garages  displaying  the  Standard  Chevron  will  give 
you  a  free  copy  of  the  48-page  Standard  Garden  Guide  and  many 
of  them  are  selling  vegetable  garden  fertilizer  and  a  complete 
line  of  quality  garden  seeds. 


STANDARD   OF   CALIFORNIA 


Inn  in  Mount  Rainier  National  Park. 
The  ice  cream  cone  is  Mount  St.  Helens, 
a  dead  volcano.  I  saw  several  large  mar- 
mots in  the  vicinity,  and  some  deer  fol- 
lowed me  around. 

Our  final  verification  came  from  the  Su- 
perintendent of  Mount  Rainier  National 
Park: 

About  a  30-minute  walk  up  the  Glacier 
Vista  Trail  from  the  ranger  station  in 
Paradise  Valley,  we  turn  our  backs  on 
The  Mountain  (Mount  Rainier) .  To  the 
southwest  we  see  the  white  summit  of 
Mount  St.  Helens,  a  volcanic  sister  of 
Mount  Rainier.  The  scoriaceous  lava 
boulder  in  the  foreground  lies  embedded 
in  a  loose,  fine-textured,  light  sandy  soil 
consisting  of  volcanic  ash  and  pumice 
mixed  with  rock  flour,  sand,  and  larger 
rock  fragments.  Nourished  by  this  soil 
are  the  background  forests  of  Alpine 
and  Cascade  (Abies  amabilis)  Fir, 
Mountain  Hemlock,  and  Alaska  Cedar, 
and  in  the  foreground  an  alpine  fir 
stands  with  its  offspring  clustered  close 
to  its  base.  Grasses  and  sedges,  heather, 
huckleberry,  and  herbaceous  plants 
make  up  the  thin  but  closely  packed  mat 
of  vegetation  of  the  open  slopes  and 
meadows:  and,  each  in  its  season,  we  here 
expect  to  find  in  bloom  the  Glacier  Lily, 
Western  Anemone,  buttercup,  cinque- 
foil,  valerian,  veronica,  lupine,  Indian 
Paintbrush,  Marsh  Marigold,  and  aster. 
The  picture  was  probably  taken  in  July 
or  early  August,  and  we  can  identify 
only  the  Western  Anemone  shooting  up- 
ward to  produce  its  bearded  seed  head, 
the  Indian  Paintbrush  on  the  left,  and 
perhaps  a  last-lingering  erythronium, 
petals  reflexed  in  its  day  of  waning  glory, 
at  the  right.  Our  elevation  is  near  5(150 
feet  above  sea  level,  and  about  250  feet 
above  Paradise  bodge,  visible  down  the 
valley  to  the  left. 

It  .seems  obvious  thai  the  trips  you  take 
in  the  future  will  be  more  interesting  if 
you  would  read  and  .study  a  little  bit 
more  about  the  places  you  plan  to  see. 
lint  if  you  don't  want  to.  don't  irnrry — 
OS  tony  OS  you  see  with  your  heart  as 
well  as  with  your  mind.  Formal  educa- 
tion isn't  necessary  for  emotional  enjoy- 
ment. The  Indians  sail'  the  poetry  of 
the  mountains! 
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CORRECTION      • 

Sunset  erred  in  presenting  the  new  regu- 
lations concerning  train  reservations 
(February  issue).  Reservations  for  all 
types  of  accommodations  are  now  ac 
cepted  only  on  the  basis  of  80  days  in  ad- 
vance,    For  example,  a   reservation  tot 

a  trip   to  stall    May    I.",  cannot    bfl  made 

until  April  15.  [f  the  trip  is  to  atari  May 
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U,  it  cannot  1m-  made  until  April  lfi.etc. 

The  matter  of  a  return  reservation 
should  Ik-  considered  too.   If  the  trip  is 

to  take  more  than  .'50  days,  the  return 
reservation  cannot  Ix-  made  before  de- 
parture, hut  will  have  to  be  made  en 
route,  within  the  80-day  limit.  These 
Regulations  now  apply  to  all  railroads  in 
tin  I  nited  States 


MEXICO    BY    MOTOR 

Twelve  -day  all  expense  motor  tours  (in 
B42  sedans]  to  Mexico  are  now  avail- 
pie  from  Laredo,  Texas.  The  cost  is 
«I!IK  a  person  (witfa  DO  more  than  4 
riliests  to  a   car),  and  includes  an   Kng- 

i>li  speaking  driver,  accommodations  at 

first  class  hotels,  meals,  tips.  etc.  The 
tours   leave   Laredo   every   Monday. 

For  persons  who  prefer  to  plan  their  own 

itineraries  to  Mexico  and  travel  without 
i  schedule,  it  IS  possible  to  rent  a  modern 
sedan  with  English-speaking  drix-er- 
fUide  for  $30  a  day.  This  includes  the 
expenses  of  the  car.  gas,  etc.,  and  all  ex- 
penses for  the  driver-guide.  Cars  are 
not  rented  for  less  than  10  days  on  this 
basis. 

For  folders  descriptive  of  the  tour  and 
the  rental  service,  write  Charles  Mu mm, 
Magnolia  Bldg.,  Laredo,  Texas. 

READING    GUIDE 

The  American  Library  Association  re- 
»>its  that  the  "foreign  travel"  hooks 
sought  .after  today  are  those  that  go  be- 
yond the  weather,  local  color,  and  points 
ti  interest.  The  favorites  today  are  guide 
books  of  a  different  sort — guides  into  the 
political  and  economic  life  of  a  country 
and  its  relationship  to  the  rest  of  the 
world. 

To  help  you  choose  from  the  many  fine, 
readable,  interesting  books  recently  pub- 
lished, the  American  Library  Associa- 
tion, 520  No.  Michigan  Ave.,  Chicago 
11,  has  issued  a  booklet  bibliography, 
The  Geography  of  the  War,  which  they 
will  send  upon  request  plus  25  cents. 


SUMMER    CAMP 

If  you  plan  to  send  your  child  to  sum- 
mer camp  this  season,  reservations 
should  be  made  immediately.  If  you 
have  not  yet  chosen  a  camp,  write  us 
for  information.  Be  sure  to  give  age  of 
^hild,  location  desired,  approximate 
price.  Please  enclose  a  stamped,  ad- 
dressed envelope  with  your  request. 


SOUTH  OF  THE  BORDER,  TOO 

our  war  trains  roll 


Important  factors  in  the  wartime  teamwork  of  Mexico  and  the  United  States 
are  the  railroads  linking  our  two  countries  .  .  .  Southern  Pacific  in  the  United 
States,  Sud  Pacifico  de  Mexico,  and  the  National  Railways  of  Mexico  .  .  . 

Sud  Pacifico  de  Mexico,  as  you  may  know,  is  S.P.'s  scenic  and  interesting 
West  Coast  of  Mexico  route.  Ours  is  the  only  United  States  railroad  with  a 
line  in  Mexico. 

Crossing  the  border  at  Nogales,  Arizona,  this  1100-mile  route  runs  south 
through  the  cactus  forests  of  Sonora  and  rich  agricultural  regions  .  .  .  touches 
at  the  tropic  seaports  of  Cuaymas  and  Mazatlan  .  .  .  climbs  into  the  wild 
Barrancas   (gorges)   where  breath-taking  vistas  are  revealed  at  every  turn. 

The  People  of  Mexico,  like  ourselves,  are  very  busy  now  .  .  . 

Lovely  Michoacan  is  furnishing  resin  and  turpentine.  Gulf  waters  off 
Guaymas,  Topolobampo  and  Mazatlan,  famed  for  marlin  and  sailfish,  yield 
vitamin-rich  shark  oil. 

Mercury,  silver  and  tungsten  come  from  Taxco.  Manganese  from  Jalisco, 
Durango  and  Chihuahua.  Mahogany  and  balsa  woods  from  Tehuantepec. 
Henequin  fiber  for  rope  from  Yucatan  peninsula. 

Acapulco  sends  us  bananas,  limes  and  cocoanuts.  We  receive  coffee  from 
Orizaba  and  Cordoba,  and  cattle,  tomatoes,  garbanzos  from  Mexico's  fertile 
west  coast. 

From  Guadalajara,  southern  terminus  of  Sud  Pacifico  de  Mexico,  Mexico 
City  is  an  overnight  trip  via  the  National  Railways  of  Mexico.  The  National 
Railways  are  also  linked  with  our  lines  at  El  Paso,  and  at  other  border  points 
served  by  S.P.'s  Sunset  and  Golden  State  routes. 

We  cannot  ask  you  to  travel  now,  because  of  our  great  war  load.  But  when 
peace  comes  again  we  hope  you'll  come  with  us  to  visit  or  re-visit  Mexico. 


SP 


The  friendly  Southern  Pacific 
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How  to   Look  at  a   House 


L 


ooking  at  houses  with  the  hope  of 
finding  ideas  for  your  next  home  can  be 
just  a  pleasant  pastime  or  a  practical 
education  in  planning. 
One  way  to  make  your  looking  pay  divi- 
dends in  usable  ideas  is  to  systematize  it. 
Make  up  your  own  set  of  rules-for-look- 
ing.  You'll  find  that  after  a  little  practice 
you  can  mentally  take  a  house  apart  and 
put  it  together  again  to  fit  your  needs. 
Some  of  the  rules-for-looking  you  should 
adopt  are  suggested  in  the  following 
questions.  They  are  basic  in  analyzing  a 
house. 

Is  there  an  idea  for  us  in  the  way  this 
house  is  fitted  to  the  site?  Where  is  the 
sun  in  the  morning  and  in  the  evening? 
Is  there  an  idea  for  us  in  the  plan?  One 


of  the  first  rules  in  practical  looking  is  to 
disregard  the  fact  that  the  number  of 
rooms  on  the  plan  does  not  coincide  with 
the  number  you  will  have  in  your  home. 
Many  a  good  five-room  plan  has  been 
taken  from  a  seven-room  house.  And  two 
rooms  added  to  a  five-room  house  may 
make  the  ideal  plan  for  you. 

What  is  the  reasoning  behind  the  plan? 
Is  it  to  save  steps?  Are  there  any  espe- 
cially good  solutions  to  problems  you 
have  met  in  planning? 

Is  the  house  especially  well  adapted  to 
the  climate  in  its  locality?  What  pro- 
visions have  been  made  for  summer  and 
winter  weather? 

Is  the  movement  between  indoors  and 
outdoors  unhampered? 


Is  there  an  idea  for  us  in  any  of  tr 
details?  Is  the  summer  sun  controlled 
Will  the  winter  sun  help  warm  tlj 
house? 

Rules  for  looking,  based  on  such  quel 
tions,  will  quickly  uncover  ideas  in  plai 
ning  and  construction  you  will  never  sq 
with  the  untrained  eye.  More  than  tha 
you  will  soon  learn  to  rule  out  the  firl 
snap  judgment  based  on  vague  likes  an] 
dislikes,  and  with  it  out  of  the  way,  sJ 
the  ideas  behind  the  surface  treatmei4 

Here  and  in  the  following  pages  we  pr 
sent  an  Encino,  California,  ranch  hou 
designed  by  J.  R.  Davidson.  So  mat 
problems  have  been  solved  30  succes 
fully  that  in  plan  and  detail  it  is  a  happ 
hunting  ground  for  idea  collectors. 


hat  girc.s  the  ranch  house  its  charm?  This  San  Fernando  Valley 
nch  house  does  not  need  a  pool  or  garden  to  give  it  interest.  It 
s  into  the  landscape;  seems  to  grow  out  of  the  valley  floor.  Built 


on  a  concrete  slab,  floors  of  cement,  colored^,  waxed,  and  polished, 
are  never  more  than  a  step  above  the  many  terraces.  There  is 
always  a  choice  between  one  that  is  sunny  and  one  that  is  shaded 


It  has  been  said  that  one  value  of  postwar  dreaming'  is  that  it  permits  the 
home  builder  to  catch  up  with  the  architect.  You  have  read  about  the  value  of 
sun  control  in  our  future  homes.  Here  you  sec  it  in  operation.  Photo  at  left 
looks  into  living  room.  Photo  at  right  shows  living  room  sun-shade  trellis 


pril     1944 


11 


No.  12  of  a  series  of 

BLUEPRINTS  OF 
TOMORROW 

(Continued  from  page 


Here,  you  are  standing  in 
the  dining  aleove  (see  photo- 
graph on  the  next  page) 
looking  across  the  living 
room  into  the  entrance  hall 
and  through  the  open  slid- 
ing doors.  The  rug  is  na- 
tural cotton  in  rough  weave. 
During  winter  and  summer, 
the  living  room  is  a  part 
of  the  garden  and  orchard 


Dining  area  (left)  with  screened  porch  for  outdoor  eat- 
ing. The  muslin  curtains  blend  with  egg-shell  walls.  The 
table  top  is  bleached  mahogany,  and  the  legs  are  coppei 


Dining  area  is  separated  from  kitchen  (photo  below)  bj 
a  small  pantry.  The  postwar  dream  kitchen  will  have 
hurry  to  match  this  one.  Built-in  ovens  are  at  a  COJ 
venient  height  with  warming  ovens  below.  Electric  stovj 
cooking  units  are  set  flush  in  the  continuous  workiifl 
surface  of  stainless  steel.  Knobs  on  doors  and  drawei| 
are  eliminated  by  use  of  undercuts  which  serve  as  pul 
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Fireplace  and  dining  alcove. 
Copper  (prewar)  is  used  to 
face  the  fireplace  and  legs 
of  tables.  Color  scheme  is 
green  with  copper  accents 
against  an  egg-shell  base. 
Flexibility  of  use  of  living 
area  by  regrouping  of  fur- 
niture is  not  illustrated  in 
these  photographs.  Actually, 
as  the  plan  indicates,  room 
can  be  easily  and  quickly 
adapted  to  changing  needs 


many  old  California  ranch  houses,  free  mov- 
I  air  between  two  rout's  served  as  insulation 
iinst  high  summer  temperatures.  Here  is  a 

nation  of  this  cooling  system  using  a  double 
an-to"  roof  with  uninterrupted  louvred  open- 
;s  along  high  point  of  roof  and  continuous 
it  openings  in  overhang.  (See  photo  below.) 
>te  that  success  of  this  and,  many  other  fea- 
res  throughout  home  are  not  dependent 
on  size  of  budget.  Good  ideas  would  still  be 
id,  if  expressed  on  smaller  scale  with  less  cost 


Air  enters  the' vent  in  overhang  (photo  at  left)  and 
escapes  through  louvres  at  the  high  point  of  the  roof. 
Wire  mesh  covers  all  the  openings.  The  roof  is  made 
up  of  one-inch  solid  sheathing,  two  layers  of  15-pound 
felt,  and  is  covered  by  90-pound  composition  roofing 
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FUCHSIAS 


WHITEMOST 


UNDISIMA 


Tell  a  fuchsia  specialist,  that  you  can't  en- 
thuse about  the  fuchsia  and  he  will  probably 
ask  "Which  fuchsia?"  , 

He  might  suggest  that  you  were  still  living 
in  the  dark  ages  when  the  fuchsia  was  just 
another  shrub;  when  its  flowers  were  pre- 
dominantly red  or  purple,  of  small  size,  and 
lacked  striking  variations  in  form. 


Startling  and  lovely  changes  have  been  made 
in  the  last  few  years.  Western  hybridizers 
have  developed  new  forms  and  new  colors. 
No  one  dares  rule  fuchsias  out  of  his  garden 
because  he  didn't  like  last  year's  varieties. 

As  proof  of  that  statement  we  show  here 
some  of  the  latest  creations  of  an  outstand- 
ing Western  hybridizer — Gus  Niederholzer. 


To  be  worthy  of  introduction,  a  new  luchsi 
must    be   more    than    an    improvement   ove  «. 
older  varieties.    It  must  represent  a  distinc  i 
step  forward  in  color,  form,  or  both.  It  mus 
be   vigorous,  and  a  heavy   bloomer. 

Whitemost:  Nearest  fulfillment  of  the  am  „(! 
bition  of  the  hybridizer  to  produce  a  per  j 
fectlv    white   double   or   semi-double    luchsi  , 


\l  II I L  in  Central  California 

Willi  IM 


The  ground  is  warm,  and  seeds  and  plants 
set  out   now   wilj   grow   rapidly. 

Warm  ground  is  also  a  danger  signal.  Ger- 
minating seeds  and  shallow-rooted  seedlings 
die  in  dry  soil.  Losses  can  be  avoided  if 
you  follow  these  instructions:  (1)  Water  seed 
i>c  'I  ami  areas  to  Ik-  planted  about  t wo  days 
in  advance  of  planting.  Water  deeply  enough 
so  thai  there  will  be  a  reservoir  of  moisture 

below     tin-    root     zone.      (2)     Moisten     plants 

in  advance  of  transplanting  and  disturb  roots 

as  III  tie  as  possible.  (S)  Shade  the  plants 
until     their    root     systems    are    reestablished. 


(4)    Maintain  a  regular  watering  schedule 
throughout   the  growing   period. 

It's   (.'citing   late   in   the  season    lor   the    besl 
grow  111   ut  cool   Crops,   so  don't    delay   sowing 

heels,  carrots,  turnips,  and  lettuce.    Sow  leal 
varieties  of   lei  i  nee    in   preference   to  head 

hi  I  nee  in  all  but   I  he  coolest  seel  inns.    If  you 
are    going    lo    planl     head     lellnee    choose    a 

heal  resistant  variety  such  as  Great   Lakes 
or  Imperial  847 .    As  a  special  precaution    in 

warm,  inland  sections,  plant  head  lettuce  in 
I  he  shade  ol  taller  vegetables  or  under  lath 

cm  clings. 

Greens   to  planl    now    are  Swiss  chard,  mus- 
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lard,    and     New     Zealand    spinach.     It's    to 

laic    In    plant    ordinary    spinach. 

Bush    and    pole    beans,    corn,    cucumber) 

winter   and   summer  squash,   peppers,   em 

plants,  and  tomatoes  should   lie  planted  i 

all    but    mountainous   or    low-lying    seel  ion 

hit    by   late  frosts. 

Corn   harvest    can   be  stretched  by   makin 

successive    sowings    of    one    variety    about 
or   :i    weeks   apart;   or   sow    early,    midscaso 
and   late  varieties   which   will   mature  SUCH 

sivelj      If  you   want    your  corn   to   mainr 
uniformly,    separate    the    large    and    smfl 

seeds  into  two  lols  and  sow  them  separately 
Lima  beans  rot  easily  in  cold,  wet  groun 
II  your  soil  is  heavy,  the  safest  way  to  slar 
lie  in  is  ill  2-inch  pots  or  plant  bands  Man 
in  a  Hat  as  many  pots  as  il  will  hold,  lil 
the  pots  and  the  spaces  between  them  will 
a   mixture  of  loam,  leaf  mold,  ami, sail. I.  am 

waici    the  pots  the  day  before  sowing  bl 

seed      Put   one  plump  seed   in  each  put       Kee| 

the  puts  covered  with  paper  until  the  seed 

Mil   N  ■  H  ' 


Ii  a  strong  growing  babit  and  heavy 
rer  production,  Flower  is  SVi  inches  long. 
disima:  Largest  of  all  doubles  in  the 
iging  type,  4%  to  5  inches  long.  Petals 
I  sepals  arc  a  clear,  pale  rose. 

icrica:  A  persistent  "first  prize"  winner 
the  hanging  type  novelty  class.   Perfectly 

med   solid   red    blooms.  SVSi    inches  long. 


Carlo:  Named  for  a  very  gentle  little  girl — 
a  gracious  lady  in  miniature.  This  hanging 
type  produces  flowers  in  pale  flesh  and  car- 
mine, !>'  •_.   inches  long. 

1100:   This  dainty,  3-inch  fuchsia  will   be 
introduced  in  1945.   It  is  "self"  colored,  with 
petals  and  sepals  of  subtle  pale  orchid. 
1067-65:  Here  is  a  distinct  improvement  in 


color.  Sepals  are  ivory,  petals  a  delicately 
shaded  orchid. 

960:  Slender,  4%-inch  long,  1945  novelty. 
Rose-pink  sepals  are  gracefully  recurved 
above  brilliant,  luminous  violet  petals. 

Flamenco:  A  distinct  departure  in  form.   A 
bizarre  novelty  in  rose  and  pink. 
(More  about  fuchsias  on  page  50.) 


out.  Plant  the  seedlings  outside  when  the 
i  is  in  good  condition.  King  of  the  Garden 
i  good  pole  variety.  Fordhook  Bush  and 
nderson  Bush  are  good  low  varieties. 
ints  of  tomatoes,  eggplants,  and  peppers 
i  be  set  out  this  month.  Many  nurseries 
jply  these  vegetables  in  plant  bands, 
ough  the  cost  may  be  slightly  higher,  it 
north  it,  since  their  roots  are  not  injured 
transplanting  and  their  growth  is  there- 
e  unchecked. 

Transplanting 

len  you  are  transplanting  seedlings  from 
:  seed  flat  into  another  flat  to  give  them 
ice.  select  only  the  strongest,  stockiest 
mts.  Lift  out  groups  of  seedlings  with  a 
tty  knife  or  fork  and  tap  them  gently 
linst  the  side  of  the  flat  to  separate  the 
>ts.  Roots  that  are  too  long  to  fit  easily 
o  the  new  hole  should  be  slightly  nipped 
at  the  bottom.  Discard  the  weak,  spindly, 
injured  seedlings.  Follow  this  same  rule 
selection    when  transplanting   from   flats 


to  the  garden.  Strong,  stocky  plants  return 
an  earlier  and  higher  yield. 

Fertilizing 

Many  of  the  vegetables  which  you  planted 
last  month  will  be  ready  for  a  feeding  7iow. 
Beets,  carrots,  lettuce,  onions,  and  other 
small  vegetables  can  be  fertilized  by  means 
of  side  dressings  placed  in  a  furrow  one  inch 
deep  and  about  two  inches  from  the  row. 
When  planting  corn,  beans,  squash,  and  cu- 
cumbers, place  a  band  of  Victory  garden 
fertilizer  an  inch  lower  and  an  inch  to  one 
side  of  the  seeds  or  seed  row.  Food  will  be 
available  to  the  roots  of  the  young  seedlings 
when  they  need  it. 

Strawberries  and  cane  berries  should  be  fer- 
tilized this  month.  Use  4  pounds  of  fertilizer 
for  every  100  feet  of  row  of  strawberries, 
and  1  cup  of  fertilizer  for  each  cane  berry 
bush . 

Weeding 
Get  after  the  weeds  while  they  are  still  small. 
Their  roots  rob  seedlings  of  food  and  mois- 


ture. Late  removal  calls  for  deep  cultivation 
that  injures  plant  roots. 
Lawns 
Don't  cut  your  lawns  too  short.  Close  clip- 
ping reduces  the  root  system  of  grass  and 
exposes  surface  roots  to  heat  and  drought. 
Remember  that  top  growth  collects  food  for 
the  roots  and  sends  them  deeper  into  the  soil. 

Pest    Control 

The  big  thing  in  pesl  control  is  to  keep 
ahead  of  pests  and  to  maintain  a  regular 
schedule.  After  preparing  the  ground  for 
planting — and  before  planting — scatter  poi- 
son bait  to  do  a  general  clean  up  job  on 
cutworms,  wirewonns,  mails,  slims,  and  sow- 
bugs  Watch  out  for  birds.  Protect  newly 
sown  rows  and  young  plants  with  wire, 
lath    frames,    muslin,    or    twiggy    branches. 

MORE   ABOUT   APRIL 

For  a  further  check-up  on  what-to-do  and- 
how-to-do  it  in  your  garden  this  month,  see 
Tips  lor  Tcnderfeet  on  page  58. 
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Good  Dirt  Gardeners  Should 

KNOW  THEIR  DIRT 


p 


ractical  gardeners  like  to  call  them- 
selves "dirt"  gardeners.  They  like  the 
soil — the  feel  of  it  and  the  smell  of  it. 
Liking  the  soil,  they  are.  in  most  cases, 
good  managers  of  the  soil.  But  they  do 
so  many  things  to  the  soil  that  they 
are  often  hard  put  to  say  which  opera- 
tion is  responsible  for  their  success. 

Soil  scientists  have  been  digging  deep 
into  the  effects  of  each  step  in  soil  man- 
agement on  plant  growth,  and  are  now 
annoying  some  practical  gardeners  with 
advice  that  upsets  old  beliefs. 


(If  you  had  spent  the  morning  double 
digging  a  seed  bed,  pulverizing  it  and 
raking  it  to  a  fine  tilth  (a  fine-sounding 
agricultural  term)  ,  wouldn't  you  be  an- 
noyed by  the  less-cultivation  enthusiast 's 
advice  that  you  would  have  better  re- 
sults if  you  had  merely  broken  up  I  he 
surface  where  the  seeds  were  to  be 
planted?) 

From  the  practical,  dirt  gardening  stand- 
point we  could  straddle  any  controversy 
on  soil  management  by  saying  that  if 
you  add  humus  and  fertilizer  to  your 
soil  each  year,  and  prevent  a  hard  crust 

from  forming  on  the  surface  of  the  soil, 

keep  the  weeds  down,  and  keep  it   moist, 

it  will  produce  satisfactory  flowers  and 
vegetables. 

The  importance  of  the  soil  management 
controversy  is  that  it  points  out  truths 
about  watering  and  fertilizing  which  we 
have  heretofore  overlooked. 

The  following  simplified  story  of  soil  is 
not   an  excursion  into  the  science  of  gal 
dening,  hut    an  out  line  of  the    hasic  do's 

and  don't s  of  everyday  dirt  gardening. 


Among  other  things,  plant  growth  is  in- 
fluenced by 

soil  texture 
soil  structure 
soil  water 
soil  nutrients 
soil   temperature 
soil  air 

Every  one  of  the  above  factors,  except 
soil  texture,  can  be  controlled  to  some 
extent  by  the  gardener.  The  texture  or 
size  of  the  individual  soil  particles  can't 
be  changed.  If,  for  example,  a  large  per- 
centage of  the  soil  particles  is  clay,  no 
additions  to  the  soil  or  methods  of  cul- 
tivation can  change  the  particles.  If.  on 
the  other  hand,  your  soil  is  on  the  sandy 
side,  you  might  as  well  face  the  fact  that 
nothing  you  can  do  to  the  soil  will 
change  the  sand  particles. 
When  a  gardener  takes  this  fact  to  heart, 
he  makes  his  first  big  step  toward  easier 
and  more  efficient  soil  management.    If 

lie  has  a  clay  soil,  he  stops  trying  to  work 
the  soil  too  early  in  the  season,  lie  gives 
up  hope  of  extra  early  crops  of  flowers, 
and.  later  ill  the  season,  lie  thanks  his 
stars  for  the  soil's  water-holding  capa- 
city. If  the  soil  is  sandy,  he  takes  ad- 
vantage of  its  early  warmth  and  adjusts 
his  watering  program  to  compensate  for 
its  low  water-holding  capacity. 

In  examining  the  soil  of  a  garden,  we 
think  we  can  see  the  clay  part  icles,  Act  u- 
ally  a  clay  particle  magnified  more  than 
I  (Ml  times  would  appear  no  larger  than  a 
dot.    Here  is  a  comparison  in  size  of  soil 

particles. 


CLAY   PARTICLE     \^, 
MAGNIFIED 
100  TIMES 


CLAY  CRUMB  MAGNIFIED 
20  TIMES 


SANO  PAHTICLE   MAGNIFltD 
20  TIMES 


( )l  course,  our  garden  soils  arc  never  Ht<> 

per   cent    sand   or    clay.     They    are    mix- 
lures  of  both,  plus  medium-sized   par 


tides  called  silt.  The  soil  we  all  wanl 
is  rich  loam.  It  is  composed  of  sand,  silt 
and  clay  in  varying  proportions,  depend 
ing  on  whether  it  is  a  sandy  loam,  silt' 
loam,  or  clay  loam.  It  also  contains  i 
good  amount  of  humus. 

Loam  is  the  ideal.  Unfortunately,  yot 
can't  build  it  by  simply  mixing  sand 
silt,  clay,  and  humus.  Loam  builds  it 
self.  Over  the  years  the  various  particle 
become  arranged  into  a  pattern  oi 
"structure."  The  structure  of  loam  a] 
lows  excess  water  to  drain  away,  yet  re 
tains  enough  water  for  plant  growti 
It  allows  free  circulation  of  soil  air  am 
easy-to-travel  thoroughfares  for  roots 
Although  you  can't  change  your  garded 
soil  to  loam,  you  can  improve  its  drain 
age  and  water-holding  characteristics 
(and  in  doing  so  improve  circulation  at 
air,  soil  temperatures,  etc.)  . 

Let's  take  a  look  at  the  action  of  wate: 
in  various  soil  types. 


* 


Sand  particles  magnified.  Th 
water  drains  rapidly.  A  sma 
amount  clings  to  the  partii 
through   the  surface  tensi 


A  pure  sandy  soil  has  a  coarse  slructur  f,.|: 
with  large  interspaces.  Water  passe  |« 
through  it  rapidly.  Its  power  to  ho| 
water  is  small.  Gravity  pulls  all  wati 
down  through  the  soil  except  that  w  hie 
resists  gravity  by  clinging  as  a  film  t 
the  sand   particles. 

In  a  soil  containing  more  and  small 
particles,  such  as  silt  and  clay,  the  tot) 
"clinging"  surface  is  much  greater  an 
Several  times  the  amount  of  water  wi 
be  held  by   the  soil. 

To  illustrate  the  increase  in  "clinginfl 
surfaces  as  particles  become  smaller,  let 
measure  it  in  inches.  An  object  one  inc 
square  oilers  (i  square  inches  of  el  in  gin 
surface.  Cut  it  in  two.  and  it  oilers 
Square  inches;  cut  each  half  in  two,  an 
there   arc    Id   square   inches   to  cling   ti 


NI  HI  I 

sum  M  i 


'If? 
I  l'J  t  & 

10         

sum  "'  i 


Obviously,  the  size  of  the  soil  p.nticli1 
determines  its  w ater  holding  capacity.  I 
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ii   rv|H-  mi   *mm   nas   ns  own  iii|mni\ 

u.i i it     A  very  sandy  soil  is  able  to 

water  to  S  or  <>  i*r  cent  of  its  dry 

;lil     .1  clay  soil  may  hold  .'!.")  |>er  rent 
Hire  of  its  dry  Weight. 

cannot  partially  wel  soil.  A  small 
mil  of  water  will  completely  wel  a 
II  amount  of  soil,  but  neveT  partially 

a  large  area     Failure  to  understand 
fad  causes  many  garden  failures. 
ter   applied    to    the    surface    must 
lien   I  lie  topmost   layer  to  its  capac- 

kefore  passing  through  to  the  next. 


H 


taken  a  gallon  of  water  to  thoroughly  met 
mil  in  block  A,  half  a  gallon  mill  not  par- 
I  wet  the  tame  area  (B)  but  voUl  thor- 

ilil    a  r i    the    top    half    oj    the   area      I 


water  holding  capacity  of  many 
I  of  soil  lias  been  accurately  meas- 
I.  Here  are  a  few  examples  expressed 

ercentage  of  I  heir  dry  weights: 

urna  sand 4.79 

dinas  fine  Bandy  loam 28.23 

nlinas  clav 34.50 

olo  clay 27.33 

Eesno  Bandy  loam 11.00 

matilla  sand 6.05 

above  percentages  can  be  expressed 
more  commonplace  way.  If  a  gar- 
er  with  a  soil  like  Fresno  loam  can 
cr  his  50-foot  garden  in  an  hour,  it 
take  the  Salinas  clay  gardener  3 
rs  to  do  the  same-sized  job. 
the  amount  of  clay  increases  in  a  soil, 
air  space  decreases.  It  becomes  more 
icult  to  work  and  less  friendly  to 
it  growth. 


Clay  magnified.  Wet  clay, 
right;  dry,  left.  A  shows 
the  shrinkage  cracks;  B  and 
C  indicate  ridges  in  the  soil 

an  all-clay  soil  the  fine  particles  prac- 
illy  cement  themselves  together.  Due 
the  smallness  of  the  interspaces,  the 
takes  up  water  slowly  and  drains 
h  exasperating  slowness.  Drainage  is 
slow  that  in  the  rainy  season  the  soil 
•onstantly  waterlogged. 
t's  see  what  happens  if  we  add  humus 
improve  soil  structure. 

RiL     1944 


Clay  alter  addition  of  humus.  Large  unde- 

Cayed  pieces  (A)  act  as  wedges,  increasing  the 
air   spare    anil    improving    drainage.     Smaller 

pieces  (B)  bind  the  small  particles  together 


If  a  coarse  manure  or  any  decaying  vege- 
table matter  is  spaded  into  this  heavy 
soil,  it  "lightens"  the  soil  in  two  ways. 
The  coarse  particles  of  the  manure  act  as 
temporary  wedges  between  groups  of  soil 
particles,  and  the  very  fine  parts  of  the 
manure  act  as  glue  by  cementing  the  fine 
soil  particles  into  small  groups  or  crumbs. 
Thus,  the  air  space  and  humus  content 
per  cubic  foot  of  soil  are  increased,  and 
aeration  and  drainage  bettered. 
The  manner  in  which  lime  or  gypsum 
improves  clay  soils  can  be  illustrated  in 
this  manner. 


CLAY  SUSPENDED  IN  WATER  WILL  SETTLE 

LIKE  THIS  I  J  -  BUT  IF  LIME  IS  ADDED. IT 
WILL  "FLOCCULATE "(COLLECT  IN  SMALL  MASS- 
ES) AND  SETTLE  LIKE  THIS 


If  manure  or  compost  is  used  to  give 
sandy  soil  a  better  water.holding  capac- 
ity, the  manure  or  compost  should  be  of 
fine  texture.  Small  particles  should  lodge 
in  the  too-large  interspaces  and  act  as 
sponges  to  catch  and  hold  the  water. 


Sand  with  humus  added. 
Particles  of  humus  wedge  in 
inters-paces  and  hold  water  by 
absorption,   surface   tension 


Humus  in  the  form  of  manure,  compost, 
or  any  rotting  vegetable  matter  improves 
the  mechanical  structure  of  the  soil.  (In 
heavy  soils,  peat,  sawdust,  and  other 
coarse  refuse  are  often  used  to  accom- 
plish the  same  result.) 


i  in    1 1 1 1 1 1 1 ii- 
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remain  there  permanently.  Soil  bacteria 
go  to  work  on  it  and  break  it  down  into 
forms  that  are  available  to  plants. 
How  rapidly  it  is  used  up  depends  upon 
soil  temperatures,  plant  growth,  and 
many  other  factors.  The  practical  point 
is  that  soils  must  have  a  continuous  sup- 
ply of  humus  in  order  to  maintain  a  sat- 
isfactory structure. 


Loam  magnified.  Roots  move  through  it  with 
ease.  Soil  particles  vary  in  size  from  sand  to 
clay.  Humus  bhids  clay  into  crumbs  (A).  Dif- 
ferent-sized particles  form   air  passages  (B) 


We  have  emphasized  only  the  mechan- 
ical improvement  brought  about  by  the 
addition  of  humus.  Actually,  the  addi- 
tion of  humus  and  the  resultant  im- 
provement in  structure  set  in  motion  a 
complex  and  beautifully  adjusted  ma- 
chine-— the  soil. 

When  manure  is  added  to  the  soil,  life 
goes  into  it.  The  soil's  bacterial  popula- 
tion is  increased.  The  warmth,  air,  and 
water  necessary  to  the  activity  of  these 
bacteria  are  provided  by  the  improve- 
ment in  soil  structure.  As  air  tempera- 
tures increase  in  the  spring,  their  activity 
and  population  increase,  and  through 
their  action,  nutrients  in  the  soil  are 
made  available  to  the  plants. 
Bacterial  action  in  the  soil  gives  reason 
for  the  preference  of  humus  containing 
nitrogen,  such  as  manure  or  composted 
vegetable  matter.  Soil  bacteria  use  nitro- 
gen as  a  fuel.  If  they  are  forced  to  work 
upon  humus  that  lacks  nitrogen,  they 
will  take  it  from  the  soil,  steal  it  from 
the  plants.  That's  why  it  is  good  prac- 
tises to  add  a  commercial  fertilizer  lit 
contains  nitrogen  that,  when  dissolved, 
is  available  to  the  plants)  to  all  forms  of 
humus  such  as  sawdust,  straw,  rice  hulls, 
grass,  etc.  That's  why,  too,  green  crops, 
such  as  peas  and  clovers,  which  contain 
nitrogen,  are  used  as  cover  crops  and 
plowed  back  into  the  soil.  It  also  ex- 
plains the  advantage  of  the  compost  pile. 
No  gardener  should  fail  to  convert  all 
waste  vegetable  material  into  soil-build- 
ing humus.  Don't  rely  upon  your  garden 
alone  to  produce  this  material.  Thou- 
sands of  pounds  of  potential  humus  are 
yours  for  the  cutting  in  the  tall  green 
grasses  on  the  vacant  lots  around  you. 
(More  About,  Soils  on  Page  46) 
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Barbecued  Beefburgers.    Mix  beef,  milk, 
crumbs,  seasonings  together  thoroughly 


Shape  the  mixture  into  flat  cakes,  and 
brown  the  cakes  on  both  sides  in  hot  fat 


$S 

j£ilM 

While  cakes  are  browning ,  prepare  sauce. 
Pour  sauce  over  cakes;  cook  15  minutes 


Serve   beefburgers   on    toasted   Ituus,   or 
accompanied  by  rice  or  noodles.  Series  <i 


Send  your  favorite  in-tune-with-the-times  recipes  to  Sunset  Magazine.  For  each 
one  used.  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  before 
it    appears — first    by    the   contributor,   and   secondly   by   Sunset's    Foods   Editor. 


BARBECUED    BEEFBURGERS 


Here's  a  recipe  that  gives  that  old  favor- 
ite, the  hamburger,  a  dew  lease  on  life! 
The  secret  lies  in  the  rich-flavored,  tangy 
sauce.  Serve  these  on  toasted  buns,  or 
accompanied  by  rice  or  noodles. 

1    pound  lean  ground    beef 
1/2   cup  milk 
1    cup  soft  bread  crumbs 

Salt  and  pepper  to  taste 
3   tablespoons  fat 

1  medium-sized  onion,  chopped 

2  tablespoons  Worcestershire  sauce 

1  tablespoon  vinegar 

2  tablespoons  sugar 

1    (8  oz.)  can  tomato  sauce  (or  1  cup 
thin  catsup) 

Mix  beef,  milk,  crumbs,  salt,  and  pep- 
per together  thoroughly;  shape  into  flat 
cakes  and  brown  cakes  well  in  1  table- 


spoon fat.  While  cakes  are  browning, 
saute  onion  in  remaining  %  tablespoons 
fat  until  tender;  add  Worcestershire 
sauce,  vinegar,  sugar,  tomato  sauce,  salt, 
and  pepper;  mix  well.  Pour  sauce  over 
cakes,  cover,  and  simmer  gently  for  15 
minutes.  Serves  4  generously. — V.  W. 
B.,  Alameda,  Calif, 


SUNDAY    NIGHT   SUPPER 

-^Barbecued    Beefburgers 

on    Toasted    Buns 

Tomato    Aspic    Ring    with   Cole    Slaw 

Carrot    Strips  Pickles 

•^Graham    Cracker    Ice    Cream 

•^-Walnut    Cookies  Coffee 


GRAHAM    CRACKER    ICE    CREAM 


This  easy-to-prepare  ice  cream  has  a 
wonderfully  smooth  texture,  and  a  flavor 
not  unlike  that  of  burnt  almonds. 

1    cup  heavy  cream  or  undiluted 

evaporated  milk 
1    cup  milk 
Vb   cup  honey 
1    teaspoon  vanilla 
1    cup  fine  graham  cracker  crumbs 
Dash  of  salt 


Combine  all  ingredients  and  blend  well. 
Turn  into  refrigerator  freezing  tray,  set 
temperature  control  at  coldest  point, 
and  freeze  until  mixture  is  frozen  1  inch 
around  the  edge.  Then  beat  with  a  ro- 
tary beater  until  smooth:  return  to  freez- 
ing unit,  and  freeze  until  firm.  Serves  6. 
— L.  K.,  Selma,  Ore. 


BEAN    AND    SAUSAGE    CASSEROLE 


You  can  vary  this  dish  to  suit  your  taste 
in  beans.  It's  easy  to  prepare,  and  full 
of  flavor. 

1    pound  pork  sausage 

3   cups  cooked  beans  (navy,  lima,  kidney, 

or  whatever  kind  you  like) 
1    (10V2  oz.)  can  condensed  tomato  soup 
1    teaspoon  chili  powder 


Salt,  pepper,  and  grated  onion  to  taste 

Fry  sausage  until  nicely  browned,  stir- 
ring frequently  with  a  fork  and  pouring 
off  fat  as  it  accumulates.  Combine  sau- 
sage with  remaining  ingredients  and  turn 
mixture  into  a  casserole.  Bake  in  a  mod- 
erate oven  (350°)  about  40  minutes. 
Serves  (>.— M.  //.  S.,  Portland. 


TWO    WALNUT    COOKIES 


Do  you  prefer  your  cookies  crisp  or 
chewy?  Follow  the  first  of  these  recipes 
and  you'll  have  a  thin,  crisp  cooky;  use 
the  second  if  you  want  the  chewy,  bar- 
type.    Both  are  worth  the  sugar  required! 

WALNUT   WAFERS 

1  cup  brown  sugar 
3  tablespoons  flour 
1    cup  very  finely  chopped  walnuts 

Dash  of  salt 
1    egg 

Combine  sugar,  (lour,  nuts,  and  salt. 
Heat  egg  until  light,  add  sugar-flour-nut 
mixture,  and  mix  well.    Drop  from   the 

tip  of  a  spoon  onto  a  well-greased  baking 
sheet,  making  "drops"  about  the  size  of 
a  quarter  and  putting  them  about  '.' 
inches  apart.  (You  can  put  a  walnut 
half  on  top  of  each  one,  if  you  like.) 
Hake  in  a  slow  oven  (.'$00° )  about  20 
minutes.  Remove  from  baking  sheet  with 


a  spatula  while  still  warm.  Makes  about 
.'5  dozen  cookies. —  II'.  11.,  San  Francisco. 

WALNUT   SQUARES 

1  cup  sifted  all-purpose  flour 
V?  teaspoon  baking  soda 

1  'a  teaspoon  salt 

2  cups  brown  sugar 

2  cups  finely  chopped  walnuts 

2  eggs 

Mix  and  sift  dry  ingredients;  add  nuts. 
Heat  eggs  until  light;  add  flour-sugar-nut 
mixture;  mix  well.  Turn  into  a  greased, 
shallow,  8-inch  square  pan  which  has 
been  lined  with  greased  waxed  paper. 
Hake  in  a  slow  oven    (800°)    lor   I   hour. 

Turn  out  of  pan,  remove  waxed  paper, 

and  when  cool,  cut  in  small  pieces 
(about  I  \(\  inches  square)  with  a  sharp 
knife.  Roll  squares  in  powdered  sugar, 
if  desired.  Makes  about  :l  dozen  squares. 
— li.  J.   \\,  Sacramento.  Calif. 
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Published  as  a  contribution  to  the  Blood 
Donor  Service,  American  Red  Cross,  by 
THE  PACIFIC  COAST  GAS  ASSOCIATION 


"It  won't  hurt  a  bit 


// 


America  is  one  of  the  few  nations  whose 
children  can  "play  war",  shielded  from 
its  grim  reality  .  .  .  thanks  to  their  broth- 
ers and  fathers  at  battle-fronts.  Give  your 
blood  that  these  men  may  live!  No  pain 
...  no  disagreeable  after  effects  . .  .  only  a 
few  minutes  required.  •  The  need  is  des- 
perate, constant.  The  precious  plasma 
must  be  there  .  .  .  whenever,  wherever 


needed.  •  The  American  Red  Cross  has 
charge  of  blood  collection,  processing  and 
distribution.  Metropolitan  Blood  Donor 
Centers  extend  their  service,  through  Mo- 
bile Units,  to  neighboring  communities. 
Your  local  Red  Cross  chapter  can  tell  you 
how  and  where  to  make  an  appointment. 
Volunteer  today.  Your  blood  may  save  a 
neighbor's  son  or  your  own  from  death. 


SERVING       THE       WEST 


IN       WAR       AND       PEACE 


I'iiil     19  4  4 
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Seafood    Salad    Mold.    Soften   gelatin   in 
cold  water,  then  dissolve  over  hot  water 


Mix  mayonnaise,  tomato  juice,  etc.  with 
gelatin;  add  seafood  and  whipped  milk 


Povr  mixture  into  small  molds  or  large 
mold;  chill  in  the  refrigerator  until  firm 


Unmold  on  crisp  lettuce  and  scree  with 
mayonnaise  or  Russian  dressing.   For  <> 


SEAFOOD    SALAD    MOLD 


An  individual  mold  of  this  salad  is  a 
good  center  of  interest  for  a  main-dish 
salad.  Asparagus  tips,  sliced  tomatoes, 
and  wedges  of  avocado  might  round  out 
the  plate.  Crab,  shrimp,  or  lobster  can 
be  used  with  equally  good  results. 

1  tablespoon  gelatin 
V4    cup  cold  water 

V2   cup  mayonnaise 
V2   cup  tomato  juice 

2  tablespoons  lemon  juice 

2   tablespoons  minced  chives  or  parsley 
Salt  and  pepper  to  taste 
IV2   cups  canned  or  fresh  crabmeat,  shrimp, 
or  lobster 
V2   cup  undiluted  evaporated  milk,  whipped 

Soften  gelatin  in  cold  water;  dissolve 
over  hot  water.  Combine  mayonnaise, 
tomato  juice,  lemon  juice,  chives  or  pars- 
ley, and  seasonings;  stir  in  dissolved 
gelatin.  When  mixture  is  slightly  thick- 
ened, add  crabmeat;  fold  in  whipped 
evaporated  milk.  (Note:  Be  sure  that 
the  milk  is  very  cold  before  you  attempt 


to  whip  it.  You  can  either  pour  it  into 
one  of  the  refrigerator  freezing  trays  and 
keep  it  there  until  fine  ice  crystals  form 
around  the  edge,  or  leave  the  unopened 
can  in  the  freezing  compartment  until 
it  is  thoroughly  chilled.  Use  a  cold  bowl 
and  a  cold  beater  for  whipping.)  Pour 
mixture  into  individual  molds  or  1  large 
mold;  chill  until  firm.  Unmold  on  crisp 
lettuce  and  serve  with  mayonnaise  or 
Russian  dressing.  Serves  6. — F.  C.  N., 
San  Francisco. 


APRIL     LUNCHEON 

Salad     Plate: 

■^-Seafood    Salad    Mold,    Asparagus    Tips, 

Sliced    Tomatoes,    Wedges    of    Avocado 

with 

Russian     Dressing 

■fcRaisin-Nut    Bread      Green    and    Ripe    Olives 

Lemon    Meringue    Tarts 
Tea 


SALMON    CAKES 


These  might  be  called  Western  cousins 
of  the  famous  New  England  codfish 
cakes.  If  you  like,  you  can  shape  them 
ahead  of  time  and  store  them  in  the  re- 
frigerator until  you're  ready  to  saute 
them. 

1    cup  flaked,  cooked  or  canned  salmon 
1V2   cups  hot,  freshly  mashed  potatoes 
1    egg,  well  beaten 

Salt,  pepper,  and  thyme  to  taste 


2   or  3  tablespoons  bacon  drippings 

Combine  salmon  and  mashed  potatoes; 
add  egg  and  seasonings  and  beat  well. 
Shape  mixture  into  flat  cakes  (it's  easier 
if  you  flour  your  hands  first)  ,  and  saute 
in  bacon  dripping's  until  nicely  browned 
on  both  sides.  Serve  with  catsup  or  to- 
mato sauce,  if  desired.  Strips  of  crisp 
bacon  go  well  with  these.  Serves  4. — 
0.  B.,  Rockaway,  Ore. 


RAISIN-NUT    BREAD 


l'eanut  butter  or  cream  cheese  sand- 
wiches made  with  this  bread  are  at  home 
in  any  lunch  box.  It  also  makes  delect- 
able toast. 

2V2  cups  sifted  all-purpose  flour 

3  teaspoons  baking  powder 

1  teaspoon  baking  soda 

1  teaspoon  salt 

1  cup  sugar 

1  cup  seedless  raisins 
V2  cup  chopped  nuts 

2  eggs,  well  beaten 


%    cup  milk 
2   tablespoons  salad  oil  or  melted 
shortening 

Mix  and  sift  flour,  baking  powder,  soda, 
salt,  and  sugar;  stir  in  raisins  and  nuts. 
Combine  eggs  and  milk;  add  to  flour 
mixture,  stirring  just  until  well  mixed; 
add  shortening.  Turn  into  a  greased 
loaf  pan  and  let  stand  20  minutes.  Hake 
in  a  moderate  oven  (.'550°)  about]  hour. 
If  possible,  let  stand  24  hours  before 
slicing. — B.  K.  G.,  Vkiah,  Calif. 
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PUFFED    HAM    SANDWICHES 


In  the  November  1943  Kitchen  Cabinet 
there  was  a  recipe  for  Cheese  Custard 
Sandwiches — cheese  sandwiches  baked 
in  an  egg-milk  custard  mixture  until 
puffy  and  golden  brown.  Here's  a  varia- 
tion of  that  recipe,  featuring  ham  in 
place  of  the  cheese.  Incidentally,  minced 

corned  beef,  chicken,  fish,  or  shellfish  can 
be  substituted  for  the  ham. 

1  cup  minced,  cooked  ham 

3   or  4  tablespoons  mayonnaise 

Dash  of  pepper  and  dry  mustard 
8   slices  bread,  lightly  buttered  (crusts 

removed  or  not,  as  desired) 
3   eggs,  slightly  beaten 

2  cups  milk 

Salt,  onion  juice,  and  Worcestershire 
sauce  to  taste 

Mix   the   ham   with  enough   mayonnaise 


In  moisten;  add  pepper  and  dry  mustard 
to  taste.    Spread  mixture  on  4  slices  of 

bread,  top  with  remaining  slices,  and 
cut  each  sandwich  in  r  triangles;  arrange 
triangles  in  a  single  layer  in  a  greased, 
shallow  baking  dish.  Combine  eggs  and 
milk;    season    to    taste    with    salt,   onion 

juice,  and  Worcestershire  sauce;  pour 
mixture  over  sandwiches;  let  stand  for 
£  or  .'5  hours.  Set  baking  dish  in  a  shal- 
low pan  of  hot  water  and  hake  in  a 
moderate  oven  (SAO  )  for  I  hour,  or 
until  sandwiches  are  puffed  and  lightly 
browned.    Served  with  parslej  en-am 

sauce  (while  sauce  to  which  chopped 
parsley  is  added)  or  with  tomato  sauce, 
if  desired.  Serves  4. — //•  D„  San  Fran- 
cisco. 
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SUNHI 


SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


rhis  is  the  11th  in  a  series  of  "idea" 
ages,  showing  how  Rancho  Soups  can 
•elp  you  to  prepare  really  good  meals  more 
asily  and  more  quickly,  using  foods  that 
ire  most  plentiful,  and  least  "expensive" 
n  ration  points. 

SUNNYVALE  PACKING  CO. 


•  •  Whether  you're  working  in  a  war  plant 
>r  a  victory  garden,  you're  in  the  market 
or  hurry-up  meals  that  the  family  will  go 
or.  Here  are  a  few  extra-good  ideas  to  start 
'ou  cooking.  (We  take  it  for  granted  that 
'ou  have  some  cans  of  Rancho  soups  on  the 
helf,  and  packages  of  unrationed  Rancho 
Dehydrated  Noodle  Soup  Mix.) 

luick  Scalloped  Corn.  Mix  a  can  of  Rancho 
Zhicken  Noodle  Soup  with  a  can  of  corn, 
leat,  thicken  to  suit  you  with  crumbled 
rackers,  add  a  bit  of  butter  or  margarine, 
ind  serve.  You  can  use  almost  any  vege- 
able,  or  mixture  of  leftovers,  in  this  easy- 
;oing  top-of-stove  scallop. 

Chowder  Mix.  Cut  up  a  couple  of  pota- 
oes,  a  carrot  or  two,  and  an  onion,  fairly 
ine,  and  cook  together  in  just  enough 
(lightly  salted  water  to  cover.  When  tender, 
don't  drain.  Just  dump  in  a  can  of  Rancho 
Pea  Soup,  add  a  spoonful  of  butter  or 
Tiargarine,  season  to  taste,  and  serve  hot 
is  hot  in  pottery  bowls,  with  toast  or  crack- 
ers and  crunchy  pickles.  Chowder  should  be 
fairly  thick  ;  if  too  much  so,  thin  a  bit  with 
nilk  or  water  and  heat  again.  Pea  Soup  not 
inly  adds  fine  flavor,  but  boosts  the  protein 
value  of  the  chowder. 

Bacon  Omelet  with  Tomato  Sauce.  Heat  a 
can  of  Rancho  Tomato  Soup  with  a  little 
grated  onion.  Fry  2  or  3  strips  of  bacon 
until  crisp,  pour  off  the  fat,  crumble  bacon 
in  skillet.  Beat  4  or  6  eggs  with  salt  and 
pepper  and  a  little  milk,  pour  over  the 
bacon  crumbles,  and  cook  not  too  fast.  As 
it  cooks,  pull  the  firm  part  in  toward  the 
center,  with  a  fork,  so  that  the  uncooked 
egg  can  run  down  onto  the  hot  skillet. 
When  it's  browned  underneath,  fold  it  over 
and  serve  with  that  hot  tomato  soup-sauce. 


Quick  and  Colorful 

*  Bacon  Omelet  with  Tomato- 
Soup  Sauce 
Buttered  Broccoli 
Celery  and  Olives 
Rolls,  heated 
Rhubarb  Pie  (Warmed)  Coffee 


•  By  the  way.  An  omelet  made  as  described 
below,  as  French  cooks  do  it,  is  really  easier 
to  do  than  ordinary  scrambled  eggs.  Thrift- 
ier, too  —  you  know  the  wasteful  way 
scrambled  eggs  stick  to  the  skillet  and  make 
it  a  nuisance  to  wash! 


Luncheon  Eggs 

Spread  deviled  ham  on  toast,  pose  a 
perfectly  poached  egg  on  it,  and  pour 
piping  hot  Rancho  Tomato  Soup  over 
all.  Beautiful  on  a  plate  with  buttered 
green  asparagus  alongside. 


Griddled  Sandwiches 

Make  cheese  sandwiches,  spreading 
the  bread  lightly  with  prepared  mus- 
tard instead  of  butter;  then  spread  the 
outsides  of  the  sandwiches  with  soft 
butter  or  margarine.  Brown  on  both 
sides  on  an  ungreased  griddle  or  skil- 
let, cut  in  triangles,  and  serve  with 
hot  Rancho  Tomato  Soup-Sauce  poured 
over  them.  You  can  use  chopped 
cooked  meat  instead  of  cheese  in  the 
sandwiches,  of  course. 


•  Did  you  ever  cook  rice  with  Rancho 
Noodle  Soup  Mix?  Swell!  Add  the  pack- 
age of  Noodle  Mix  to  3  cups  of  water  in- 
stead of  4  as  directions  call  for,  heat  to 
boiling,  and  add  1  cup  uncooked  rice.  When 
it  reaches  boiling  again,  cover  snugly,  turn 
down  heat,  and  let  steam  slowly  about  25 
minutes  until  rice  is  tender  and  has  ab- 
sorbed the  water.  Reminds  you  of  the  pilaf 
you  get  in  best  restaurants. 


Cabbage  Quick-Up.  Here's  one  of  the 
speediest  and  best  vegetable  dishes  you 
could  wish  for.  Chop  cabbage  coarsely — 
about  a  quart  for  2  or  3,  for  it  shrinks  a  bit 
in  cooking,  you  know.  Chop  up  an  onion 
and  add;  a  stalk  or  two  of  celery  and  part 
of  a  green  pepper,  too,  if  you  have  them  on 
hand.  Heat  a  spoonful  of  bacon  drippings 
in  a  big  skillet,  add  the  cabbage  mixture, 
sprinkle  with  salt  and  pepper,  then  pour 
in  half  a  can  of  Rancho  Tomato  Soup,  stir, 
cover,  and  let  cook  5  to  7  minutes.  Serve 
at  once.  Quick  cooking  keeps  the  cabbage 
crisp,  the  tomato  soup  adds  grand  flavor 
and  color,  and  the  whole  thing  is  great 
success. 

•  Speaking  of  soup,  ever  try  a  cup  of  hot 
creamy  Rancho  Tomato  Soup  as  a  breakfast 
beverage?  More  than  one  western  woman 
has  told  us  her  youngsters  go  for  it.  Sounds 
a  bit  strange  at  first — but  so  did  it  seem 
strange  at  first  to  serve  tomato  juice  for 
breakfast!  Make  the  soup  a  little  thinner 
than  usual,  and  serve  in  a  cup  just  as  you 
would  serve  cocoa  or  coffee. 


•  Try  the  trick  that  sandwich  shop  chefs 
use  when  they  serve  soup.  After  it's  ladled 
into  the  bowl,  float  a  spoonful  of  cream  in 
the  center,  and  give  it  a  swirl  to  marbleize 
the  soup.  Looks  pretty,  tastes  good,  takes  no 
time  at  all  to  do.  Works  equally  well  with 
asparagus,  tomato,  and  pea  soup. 

Shorts.  Short  of  milk  today?  Make  gravy 
using  Rancho  Pea  Soup  instead  of  milk. 
Dash  with  paprika  before  serving. 

Short  of  butter?  Give  'em  toast  instead  of 
bread;  over  it  spoon  piping  hot  Rancho 
Tomato  Soup. 


Reach  for  Rancho  and  discover  that  really 
good  soup  can  cost  less  if  it's  made  in  the 
West.  We  make  Rancho  where  the  finest 
vegetables  grow;  ship  it  only  to  western 
grocers;  pass  the  savings  in  transportation 
costs  on  to  you.  There  are  five  delicious 
varieties  of  Rancho  Canned  Soups:  Tomato, 
Pea,  Asparagus,  Vegetable,  Chicken 
Noodle.  And  there's  Rancho  Dehydrated 
Noodle  Mix,  that  takes  no  ration  points. 

Every  black  and  yellow  Rancho  label  bears 
the  Seal  of  Inspection  of  the  U.  S.  Depart- 
ment of  Agriculture  which  assures  you  fine 
ingredients  kept  to  exacting  standards. 


Tune  in    to  Rancho  News  every  Satur- 
day evening  at   10:00  o'clock.   NBC 

Pacific  Coast  Network. 


Send  for  "Soup  Cookery 


...  a  48-page  Book  of  Tempting  Soup 
Recipes  and  Ideas 

RANCHO  SOUPS 
Sunnyvale  Packing  Co. 
Sunnyvale,  California 

I  am  enclosing  10c  to  cover  the  cost  of 
mailing  me  your  new  book,  "Soup 
Cookery." 

NAME 


ADDRESS. 
STATE 
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ventures 
in  Food 


\ 


DVENTURES  in  cooking  require  no  seek- 
ing. Browse  through  the  family  cook 
book,  saunter  through  a  food  store,  walk 
through  an  up-and-coming  Victory  gar- 
den, and  on  every  shelf,  corner,  and  page 
there  is  Adventure  with  her  "come 
hither"  look. 

For  historical  adventure  we  look  to  the 
culinary  lore  of  the  pioneers.  Unfor- 
tunately too  little  of  this  is  in  writing; 
many  a  good  recipe  has  been  passed 
along  verbally  from  mother  to  daughter. 
As  an  example,  here's  the  story  told  us 
by  Mrs.  A.  C.  Moore,  of  Gig  Harbor, 
Washington,  about  a  clam  chowder 
recipe  that  has  been  part  and  parcel  of 
her  family's  cuisine  for  over  forty  years. 


It  seems  thai  when  Mrs.  Moore's  parents 
came  to  Puget  Sound  in  1902,  her  mother 
made  haste  to  inquire  who  in  the  vicinity 
made  the  best  clam  chowder.  Unani- 
mously awarded  that  distinction  was  a 
local  bachelor  who  lived  in  a  small  shack 
by  the  beach.  This  is  his  recipe,  passed 
on  to  us  by  Mrs.  Moore  and  here  re- 
corded for  the  benefit  of  this  and  future 
generations  of  Western  cooks: 
Steam  2  quarts  of  the  small  clams  which 
arc  commonly  called  Little  Neck,  but 
which     arc    more    accurately    known    as 

Washington  or  Rock  clams.  Remove  the 
clams  from  their  shells  and  place  them  in 
a  bowl  with  every  bit  of  the  precious 
nectar  in  which  they  were  cooked. 
Prepare  aboui  IV2  quarts  of  potatoes, 
which, according  to  the  bachelor-teacher, 
must  be  sliced  "just  so."  Peel  and 
quarter  the  potatoes,  then  slice  them 
thinly,  using  the  same  technique  that 
you   would   if  you    were  sharpening   a 

pencil    with   a    knife.     The   result    will    In- 


almost  triangular-shaped  slices,  and  the 
idea  is  that  the  thin  edges  will  cook  off 
and  thicken  the  chowder.  Put  the  pota- 
toes on  to  boil,  using  just  enough  un- 
salted  water  to  keep  them  from  burning. 
While  this  is  going  on,  cut  2  liberal  slices 
of  salt  pork  into  small  strips  and  fry 
until  crisp.  Remove  the  pork  from  the 
pan'  and  cook  a  large,  thinly  sliced  onion 
in  the  drippings  until  it  is  golden  and 
tender. 

Combine  the  clams,  potatoes,  pork,  and 
onion,  and  add  enough  of  the  clam  nectar 
to  make  the  whole  the  consistency  of  a 
stew.  Simmer  gently  until  the  flavors  are 
blended,  then  serve,  and  eat!  Mrs.  Moore 
advises  us  to  serve  this  on  plates,  not  in 
bowls,  preferably  accompanied  by  corn- 
on-the-cob,  a  crisp  salad,  and  hot  rolls. 

Recipes  From  Far  Atvay 

At  The  Hook  of  Holland,  the  wartime 
vacation  home  for  Dutch  and  Indonesian 
seamen  in  Saratoga,  California  (see  the 
March  1944  Sunset),  there  are  two 
kitchens.  In  one,  a  Dutch  chef  prepares 
traditional  Dutch  fare;  in  the  other,  an 
Indonesian  chef  presides  over  the  cook- 
ing of  East  Indian  dishes  dear  to  the 
hearts  and  palates  of  his  countrymen. 
Thus  does  food  play  an  important  pari 
in  making  these  mariners  from  distant 
shores  feel  at  home. 

Thinking  that  in  both  these  kitchens 
might  lie  adventures  for  Western  cooks, 
we  asked  a  friend  from  the  Netherlands 
to  give  US  some  typical  recipes — recipes 
of  the  soil  that  these  seamen  enjoy. 
The  Dutch  Ifut.spot  (meaning  hodge- 
podge) is  a  meal-in-a-dish,  a  sort  of  stew 
with  variations. 

2    pounds  beef  short  ribs 

5   carrots,  diced 

2    large  onions,  chopped 

Salt  and  pepper  to  taste 
5    medium-sized  potatoes,  peeled  and  diced 

Butter  or  margarine 

I'ul  shod  ribs,  carrots,  and  onions  in  a 
kettle  with  salt  and  pepper  to  taste;  add 

u  aid  in  cover;  cover  lightly  and  sin 1 

for  aboul  Li  hours,  or  until  meat  is  lender. 

Meantime,  cook  potatoes  in  boiling 
salted   water  until  tender.    Remove 

conked    meal    I  0   a    hot    plat  ler.     Drain 


liquid  from  onions  and  carrots,  add 
potatoes,  and  mash  the  vegetables,  add- 
ing some  of  the  liquid,  if  necessary,  to 
make  the  mixture  the  consistency  of 
mashed  potatoes;  add  a  bit  of  butter  and 
season  to  taste.  Arrange  vegetables  $ 
around  the  meat  before  serving.  Serve!  f 
4  or  5. 
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And  next  comes  Nasi  Goreng,  the  Easl ' 
Indian  version  of  Fried  Rice.  You  cal 
vary  the  following  recipe  by  adding 
shrimp   and/or   chopped,   cooked   beei 
land),  or  pork,  or  by  substituting  one 
these   for   part    of   the  chicken.   It    goi 
without    saying    thai    the    chili    peppefl 
make  it  hot! 

2  cups  raw  rice 

3  cups  water 

2  onions,  thinly  sliced 

1  clove  garlic,  minced 

3  tiny,  dried  chili  peppers,  ground  or 
finely  chopped 

V4    cup  salad  oil  or  butter 

2  cups  (or  more)  diced,  cooked  chicken 
1    cup  diced,  cooked  ham 

Salt  and  pepper  to  taste 

Bring  water  to  a  boil  and  add  rice  slowly 
Turn   heat    down    very   loir,  cover  pi 
tightly,  and   cook   about    25   minutes 
until    rice    is    tender     Turn    rice    into 
colander  to  cool.  Fry  onions,  garlic,  a 
peppers    slowly    in    oil    until    onion 
tender;    add   chicken  and   ham  and   conk 

tinue  cooking  for  5  to  10  minutes,  stirjl 
ring  frequently.  Then  add  the  cookettt 
rice,  little  by  little,  mixing  it  well  witlj 

the  meat.    (Add  a  little  more  oil  or  I  hi  Me 
if    the    mixture    seems    too   dry  )     YVhelij 
thoroughly  healed,  serve  garnished  witHJ, 
sliced     tomatoes     and     sour    eiieiiuibc,  • 
pickles.  Serves  (i  or  '1  generousl] 
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Rosps  In  thp  Kitchen 

in'  day  well  have  to  make  some  rose 
jelly.  For  years  we  have  heard  stories 
low  the  seed  pods  of  wild  roses  (called 
■  hips,  astonishingly  enough)  are  con- 
jred  delicacies  in  Norway  and  other 
ntries.  In  recenl  years  scientists  have 
n   stressing   the   importance  of  rose 
a  as  a  source  of  vitamin  C. 
I  now  another  section  of  the  world  is 
rd  from.  .Mrs.  Lydia  Fohn-Hansen, a 
me  Economics  instructor  at  the  I'ni- 
sity  of  Alaska  and  war  period  director 
lie  Hed  Cross  Nutrition  program  in 
northern  territory,  tells  us  thai  resi- 
ts of  Alaska  look   upon  rose  hip  jam 
I  jelly  as  a  tasteworthy  means  of  add- 
interest  and   variety  to  wartime 
ins.  "Our  problem,"  she  says,  "is  not 
<  of  foods.   (All  kinds  of  vegetables 
grown  here;  strawberries,  currants. 
pberries,  and  blueberries  are  plentiful 
reason;  there  care  fish  and  game  for  t  he 
ing.)     It    is    to    teach    newcomers    to 
ska.  our  Eskimos,  and  Indians  to  use 
foods  right  at  hand  to  provide  well- 
en    tables,   as    well    as    nourishing 
lis." 


king  jam  or  jelly  out  of  rose  hips  is 
example  of  how  this  problem  is  being 
red,  and,  according  to  Mrs.  Fohn- 
nsen,  the  process  is  simple.  Pods  from 
tivated  or  wild  roses  are  gathered 
;r  the  roses  have  ceased  blooming. 
;y  are  washed,  boiled  with  sugar  to 
ke  a  syrup,  and  the  mixture  is  then 
eezed  through  a  jelly  bag  to  remove 
pulp.  The  syrup  can  be  boiled  down 
nake  a  jelly,  similar  in  flavor  to  apple 
v,  or  it  may  be  combined  with  acid 
ries  for  a  piquant  jam. 
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$5.00  for  Good  Ideas! 

As  so  many  Western  women  have  discovered, 
Tea  Garden  Products  are  more  than  table 
delicacies— they're  wonderful  aids  to  good 
cooking,  particularly  in  these  days.  They 
lend  their  superior  flavors  to  making  all 
manner  of  dishes  more  interesting,  more 
appealing.  Recipes  and  suggestions  which 
readers  have  discovered  for  the  use  of  Tea 
Garden  Products  make  up  this  column.  Send 
in  your  best  idea;  for  every  one  used  we 
pax  $5.00.  Address  your  entry  to  Tea  Garden 
Products  Company,  San  Francisco  11. 

Tea  Garden  Syrup  is  a  sugar-saver  that  gives 
special  glamour  whenever  it  is  used.  Its  dis- 
tinctive, delicate  flavor  is  a  real  contribution 
to  fine  cookery. 

Mrs.  W.  R.  Hubbard  of  Rochester,  Wash- 
ington, sends  us  this  recipe  for  cookies  which 
we,  too,  found  are  "liked  by  all  who  have 
sampled  them."  The  Tea  Garden  Syrup  gives 
the  cookies  a  delicious,  unique  flavor. 


Apple   Cookies 


1 -j  teaspoon  soda 
y.£  teaspoon  nutmeg 
314  flips  flour  I  in. ire 

if  apples  arc 

very  juicy  1 
1  cup  chopped 

seedless  raisins 
1  cup  chopped 

raw  apple 


1   cup  sugar 

1  cup  shortening 

1  cup  Tea  Garden  Syrup 

1  egg.  well  beaten 

lA  cup  evaporated  milk 

1  rounded  teaspoon 

grated  orange  rind 
%  teaspoon  salt 
J  teaspoons  halting 
powder 

dream  sugar  and  shortening,  add  syrup, 
heat  well;  add  egg  and  orange  peel; 
add  (well-sifted)  dry  ingredients  al- 
ternately with  milk;  stir  in  fruit  mix- 
ture. (Apples  and  raisins  can  be  put 
through  food  chopper.)  Drop  by  tea- 
spoonfuls  on  greased  cookie  sheet;  bake 
in  moderate  oven  (375°)  until  golden 
brown.  Makes  about  7  dozen. 


Preserves  and  jellies  which  bear  the  Tea 
Garden  label  are  made  of  the  finest 
table  fruits,  sweetened  with  pure  sugar. 
They'll  give  character  to  your  cooking. 

Mrs.  L.  H.  Thompson  of  Wenatchee,  Wash- 
ington, calls  these  little  tarts  "Tea-Time 
Delights,"  but  we  think  they'll  please  any 
worker  who  finds  one  or  two  in  the  lunchbox. 


Tea-Time   Delights 

Make  6  little  shells  of  pastry  baked 
over  inverted  muffin  pans.  Make  a  fill- 
ing by  blending  Mi  cup  sugar  with  3 
tablespoons  cornstarch,  adding  2  cups 
milk  and  1  beaten  egg  yolk.  Cook  over 
low  heat  until  thickened  and  add  V> 
teaspoon  almond  flavoring  and  1  table- 
spoon chopped  walnuts.  Pour  in  pastry 
shells  and  spread  a  layer  of  any  Tea 
Garden  preserves  over  each  filled  shell. 
Top  with  meringue  made  from  egg 
whites  and  brown  lightly  in  oven. 


umD  cnops  are  elevated  to  party  tare  in 
this  recipe  sent  by  Miss  Harriet  Allison  of 
San  Francisco. 


Lamb  Chops  Tea  Garden  Style 

4  thick  lamb  chops,  preferably  loin 
3  heaping  tablespoons  tart 

Tea  Garden  Jelly 
2  teaspoons  Worcestershire  sauce 
%  cup  port  wine 
1  egg,  well  beaten 
Breadcrumbs 
Nutmeg,  salt,  pepper,  cayenne 

Roll  chops  in  flour  seasoned  with  salt, 
pepper,  nutmeg  and  dash  of  cayenne. 
Dip  them  in  the  egg,  then  in  bread- 
crumbs. Fry  until  nicely  brown.  Serve 
with  sauce  made  of  wine,  Worcester- 
shire sauce  and  Tea  Garden  jelly;  heat- 
ed together  until  jelly  is  quite  melted. 


With  Tea  Garden  preserves,  jellies  and 
syrup  on  the  shelf,  you'll  always  have 
something  ready  to  make  a  ivholesome, 
appealing   snack   for   hungry   children. 

In  these  "lunchbox"  days  any.  suggestion  for 
a  new  sandwich  is  welcome  and  this  one, 
from  Mrs.  Richard  M.  Lyman  of  Oakland 
(  who  certainly  recognizes  fine  flavor  because 
she  raises  and  writes  about  herbs)  is  good 
enough  to  serve  as  a  dessert:  Spread  a  slice 
each  of  dark  and  white  bread  with  peanut 
butter.  Then  spread  the  dark  slice  with 
Roquefort  or  other  sharp  cheese,  and  a  gen- 
erous layer  of  Tea  Garden  jelly  or  preserves. 
Top  with  the  white  slice  and  cut  in  squares. 

Here's  another  idea  to  glorify  a  simple 
recipe  into  something  delicious  for  the 
lunchbox.  It  comes  from  Mrs.  A.  R.  Moore. 
McKettrick,  California. 


"Scrumptious"  Circles 

Use  any  plain  recipe  for  rolled  cookies. 
Roll  the  dough  thin,  cut  and  put  on  a 
greased  cookie  sheet.  Place  a  teaspoon 
of  your  favorite  Tea  Garden  preserves 
in  the  center  of  each  cookie  round,  not 
allowing  the  filling  to  spread  to  the 
edges.  Place  another  cookie  on  top, 
press  the  edges  firmly  together,  bake  in 
a  quick  oven  (400°)  for  10-15  minutes. 
These  cookies  become  even  more  inter- 
esting if  you  make  them  with  a  variety 
of  Tea  Garden  preserves. 


Mrs.  Moore  remembers  that,  as  a  child  of 
five,  her  afternoon  snack  was  Tea  Garden 
Syrup  on  bread  and  a  glass  of  milk  .  .  .  and 
says  the  Tea  Garden  label  is  still  her  favorite 

//  you  can't  find  the  full  selection  of 
Tea  Garden  Products  you'd  like  to  have, 
remember  that  our  Armed  Forces  have 
first  call  upon  our  supply  .  .  .  do  ask  for 
Tea  Garden  again. 
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KITCHENS 

OF 

TOMORROW 


Musi  Be  Related  To  Today 


Globes  in  the  glass  bricks  give  them  brilliance  and  sparkle  and  shed  a  diffused  light 
The  kitchen  is  all-electric.  Working  space,  sink,   and  stove  form  a  well  integrated  unh 
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he  forecasters  of  the  future  kitchen 
have  edged  off  either  to  the  left  or  right 
of  the  road  and  are  throwing  rocks  at 
each  other.  The  leftists,  interested  in 
new  materials,  are  crying  loudly  for 
change,  while  the  rightists  point  out  the 
impossibility  of  rapid  and  radical 
change. 


Most  of  us  who  are  actually  planning  a 
kitchen  travel  down  the  liberal  middle 
of  the  road,  trying  to  avoid  the  faults 
we  see  in  today's  kitchen  without  going 
overboard. 

We  photographed  the  kitchen  in  the 
home  of  Mr.  and  Mrs.  Bruce  B.  Smith 
of  San  Marino,  California,  to  illustrate 


$ 
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a  very  satisfactory  kitchen  of  today 
may  not  be  your  idea  of  a  kitchen.  Yoi 
might,  for  example,  want  to  change  th 
color  scheme — cream  yellow  walls,  bin 
linoleum,  chartreuse  trim.  Yet,  you  mus  s 
admit  that  it  is  a  very  satisfactory  an 
swer  to  our  needs  for  a  work  area  tha 
is  pleasant  to  look  at  and  to  use. 

What  more  might  the  future  contribute 
The  sky  is  the  limit  to  judge  from  son] 
reports.  But  to  get  down  to  tangible 
let's  consider  a  single  item — the  stovi 
We  have  candidly  studied  a  report  < 
a  contest  among  women  employees  < 
the  gas  companies  of  the  Pacific  Coaj 
to  promote  ideas  for  features  desired  o  i» 
gas  ranges. 

Most    of   the    ideas   advanced    were    nc 
revolutionary,  and,  in  general,  followl 
the  same  theme  expressed  in  many  <oi 
sumer  surveys.    Taking  the  ideas  of  tl 
women  of  tlic  gas  companies  as  a  gui< 
the  ideal  range  will  have  the  oven  an 
broiler  separate  and  both  at  least   wai 
high.   The  most  popular  accessory  w 
be  the  insulated  automatic  deep  wc 
cooker,  or   built-in    pressure   cookfl 
Many  want  some  thermal  or  lime  eoi 
trol  on  at   least  one  top  burner.    Net 
everyone  wants  a  transparent  oven  < 

at  least  one  with  a  glass  dour.  Mai 
want  an  oven  lining  in  one  piece  thl 
can  be  taken  out  for  cleaning.  Sever 
believe  that  the  lop  burners,  oven,  ai 
broiler  should  be  sold  separately  84 
built  into  the  kitchen  working  surfaa 

Prize  winner  of  I  he  contest  was  I  he  sto 
illustrated  at  left  and  in  sketch  on  ne 
|>a^c.     Its   leal  urcs  are: 

A.    Plate  may  Iw  raised   for  cleaning. 
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m  c.v  nrr  conveniently  stored  above  stare  and 
irking  table;  drawers  below  hold  .staples. 
de  glass  brick  at  top  oj  stove  and  cabinet 


Adjustable  height  Duroglas  oven, 
h  warmer,  and  broiler  (operated  by 
imple  elevator  mechanism  not  shown 
drawing) . 

Duroglas  plate,  inset  with  plastic  as- 
itos  partitions,  provides  continuous 
>king  surface  with  heat  localized.  Set- 
partitions  in  plate,  mated  with  plastic 
rner  partitions,  form  hot  air  chambers 
■mitting  finer  simmer  control. 

"Organ  stop"  handles  provide  bat- 
y  of  easily  manipulated  controls. 

Storage  compartment  contains  rack, 
11  hooks,  and  several  trays. 

Storage  drawer  below  vertical  broiler 
crackers  and  breakfast  foods. 

Vertical  broiler. 

Overhead  "garage  type"  doors  to 
■rage  compartment. 

Panel  for  automatic  clock,  control, 
en  thermometer,  minders. 

Drawers  for  spices,  salt,  herbs,  etc. 

>RiL     1944 


The  Turks  would  have  wept  at  Franz 
Georg  Kolshitsky's  transformation  of  their 
beloved  coffee.  Not  only  had  the  barbarian 
infidel  strained  out  the  grounds,  wherein, 
any  true  son  of  the  Prophet  knows,  lies  all 
the  virtue  of  coffee,  but  he  had  defiled  it 
with  honey  —  and  a  dash  of  milk. 

Of  course,  Franz  Georg  was  in  a  spot.  He 
had  preempted  the  coffee  left  by  the  Turks 
when  they  fled  the  siege  of  Vienna  in  1683. 
He  thought  to  turn  a  pretty  penny  by  in- 
troducing this  favorite  Eastern  beverage 
to  Europe.  But  his  customers  shrank  from 
the  thick,  bitter  Turkish  brew.  So,  he  tried 
straining  the  sediment  and  serving  coffee 
with  milk  and  honey.  It  was  an  instant  hit. 


<^r. 


So,  coffee  as  we  drink  it  today  probably 
first  graced  European  palates  in  Vienna's 
original  coffee  house.  And  though  travelers 
mutter  darkly  that  Europe  hasn't  progress- 
ed much  in  coffee-making  since  the  Middle 
Ages,  here's  one  popular  French  recipe: 

Cafe  Au  Lait 

Your  true  Frenchman  holds  a  pot  of 
hot  coffee  in  one  hand  and  a  pot  of 
hot  milk  in  the  other.  He  pours  them 
simultaneously  into  a  cup  —  voila, 
cafe  au  lait.  New  Orleans  handles 
the  matter  more  judiciously.  In  the 
Vieux  Carre  they  maintain  cafe  au 
lait  should  be  the  product  of  half  a 
cup  of  cream,  an  equal  portion  of 
milk  and  a  quarter  of  a  cup  of  coffee, 
brought  to  a  boil  together. 

Franz  Georg  was  also  the  first  to  serve 
coffee  with  Krapfen  (we  call  them  dough- 
nuts). Since  then,  coffee,  particularly  coffee 
with  the  winey,  rich  flavor  of  M.  J.  B., 
has  been  the  natural  accompaniment  of 
good  foods.  However,  serving  large  quanti- 
ties, on  picnics  or  at  large  barbecues,  is 
often  difficult.  These  tips  from  an  old  ranch 
house  cook  may  simplify  the  problem. 

Coffee  a  la  Cook  Shack 

Moisten  M.J.B.  with  cold  water  and 
tie  in  a  freshly  boiled  square  of 
doubled  cheesecloth.     Use   2Vi   cups 


to  4  qts.  boiling  water  (for  25  serv- 
ings). Pop  the  bag  into  the  boiling 
water,  bring  back  to  a  boil  for  3 
minutes.  Then  simply  fish  out  the 
grounds-filled  bag  and  serve.  It  can 
be  kept  warm  without  having  its 
flavor  impaired. 


TIE  MOISTENED  COFFEE 
IN  CHEESECLOTH  SQUARE 


Of  course,  coffee  is  as  important  to  our 
meals  as  ration  books.  But  not  all  of  us 
give  enough  consideration  to  coffee  in  our 
foods.  It's  a  versatile  flavor  foundation  for 
desserts  and  sweets.  Here's  one  that's 
worthy  of  your  finest  sterling  candy  dish: 

Coffee  Penuche 

To  one  cup  of  strong  M.J.  B.  Coffee, 
mix  three  cups  of  brown  sugar  and 
two  tablespoons  of  light  corn  syrup. 
Bring  to  a  boil  and  cook  until  the 
mixture  reaches  the  soft  ball  stage. 
After  removing  from  the  fire,  add 
two  tablespoons  of  butter,  a  tea- 
spoon of  vanilla  and  a  smidgen  of 
salt.  Toss  in  a  cup  of  chopped  pecan 
meats  and  beat  until  thick.  Pour 
into  a  pan,  mark  off  in  squares  when 
it  cools  —  and  don't  be  too  enthusias- 
tic, remember  your  waistline. 

Just  to  top  this  off,  we'll  let  you  in  on  the 
one  infallible  secret  of  winning  a  reputation 
as  a  wonderful  cook  —  never  serve  a  cup 
of  coffee  that  isn't  perfection.  That's  simple, 
too.  Just  ask  your  grocer  for  M.J.B.  Coffee 
—  you  can't  make  a  bad  cup  of  M.  J.  B. 
Every  pound  is  vacuum -packed  in  glass. 


M.J.B.     CO.,    SAN     FRANCISCO 
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ARM& 
HAMMER 

BAKING  SODA 


give  our  baking  soda 
a  trial  as  your  tooth 
cleanser . .  you'll  want 
to  use  it  regularly 
because  it  cleans  so 
well . .  is  so  economical. 


&  HAMMER 
W  BRAND 


^CHURCH  I  D  WIGHT  CO.,  Inc.    \ 
/  10  Cedar  Street,  New  York  5,  N.Y.  V 

*     Please  send  me  FREE  BOOK,  describing      * 
f       uses  of  Baking  Soda,  also  a  set  ol  Colored      \ 

Bird  Cards.       im*si  «/Nr  namf  and  adohui       ' 
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GOOD  IDEAS 

Sunset  Readers  Offer  Their 
Housekeeping  Suggestions 

II/Eadkrs'  Good  Ideas  on  shortcuts  to 
easier  and  better  liomemaking  are  al- 
ways welcome. 

BLOTTER  FIRST  AID 

Keep  a  package  of  blotters  in  your  side- 
board drawer  to  absorb  spilled  liquids 
on  the  dining  table.  Speedy  action  will 
often  prevent  a  white  stain  on  the  pol- 
ished surface. — .4.  L.  C.  Glendale.  Calif. 

MORE  ON  WINDOW  SHADES 
An  even  easier  method  of  tightening  the 
spring  of  a  roller  shade  than  the  one 
given  in  the  February  Stinset  is  as  fol- 
lows: Pull  the  shade  down  to  its  full 
length:  remove  it  from  its  supporting 
brackets;  roll  up  the  shade  by  hand  and 
replace  on  the  brackets.  If  the  spring 
isn't  tight  enough,  repeat  the  operation. 
— G.  H.  R.,  Sacramento.  Calif. 
Ei). — Each  day's  mail  brings  in  a  flood 
of  letters  with  the  above  idea.  Recog- 
nition in  these  columns  goes  to  the  first 
letter  received.  The  only  thing  we  can 
say  in  defense  of  the  harder-to-do  idea 
published  in  February  is  that  it  works, 
too! 


GOOD    IDEA 
OF  THE 
MONTH 


Two  pot  holders  sewed  together 
make  an  attractive  sewing  kit  to 
hang  near  the  ironing  board  for 
quick  mending  jobs.  The  kit  is 
just  large  enough  to  accommodate 
a  pair  of  scissors,  needles,  pins, 
and  a  couple  of  spools  of  thread. — 

Z  G.S.,  Glendale,  Calif . 


PEANUT  BUTTER  IDKAS 

When  we  get  toward  the  bottom  of  a  jar 
of  peanut  butter,  and  the  peanut  butter 
seems  dry.  I  place  it  in  a  bowl  and  cream 
enough  molasses  into  it  to  give  it  a  good 
spreading  consistency.  The  children  love 
il  on  bread  or  between  graham  crackers. 
— F.  Z..  Scuttle. 

If  peanut  butter  seems  dry,  try  creaming 
a  small  amount  of  milk  into  it.    Add  a 
little  milk  at  a  time  and  Continue  cream 
iug  until  the  mixture  is  the  consistency 


A  dog's  digestive  system  is  designed  by 
Nature  for  solid  food.  Food  that  enters 
his  stomach  in  chunks  stays  there  long 
enough  to  be  thoroughly  assimilated. 

This  fact  determines  the  size,  shape  and 
consistency  of  Friskies  Cubes.  Friskies — 
a  solid  food — provides  19  essentials  of 
good  nutrition  ...  in  a  form  planned  for 
a  dog's  natural  digestion ! 
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LASSIE,  STAR  OF  MGM'S 

"LASSIE  COME  HOME" 

HAS  BEEN  FRISKIES-FED 

SINCE  PUPPYHOOD! 


HOW  TO  START  YOUR  DOG  ON  FRISKIES 

First,  give  him  a  few  Friskies  by  hand 

Next,  mix  a  few  Friskies  with  his  accus 
tomed  food. 

Finally,  increase  the  amount  of  Friskies 
in  each  successive  feeding,  at  the  same 
time  reducing  the  amount  of  his  formei 
food,  until  your  dog  is  on  an  exclusive 
diet  of  Friskies  Cubes. 

Your  dog  will  eat  Friskies  eagerly  if  you 
follow  these  simple  rules.  If  now  and 
then  he  does  not  eat  it  readily,  remove 
his  dish  and  try  later.  Dogs  must  be 
trained  to  sound  eating  habits. 

Friskies  is  easy  to  feed,  store  and  handle. 


Friskies  Cubes  comes  in  1 3  oz.  tubes,  i  lb. 
I>.nk,iges,  fhlb.,  3%  lb.  <///</  v'  lb-  kagS, 
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of  very  heavy  whipped  cream.  If  any  of 
l  hii  delicious  spread  is  left  over,  it  should 
lx-  stared,  covered,  in  a  cold  place. — L. 
<).  J  ,  Portland. 


PICKLE  KOKK 
A  handy  gadget  for  the  kitchen  drawer 
i-.  made  by  bending  the  tines  of  a  fork 
at  right  angles  about  a  quarter  of  an  inch 
from  the  ends.  Use  the  fork  to  remove 
olives    and    pickles    from    their    jars. — 

M  8.,  Upland,  Calif. 

DEFY  TRADITION 
Biscuits  don't  have  to  be  round!    Save 
time  by  cutting  the  dough  into  squares 

with  a  floured  knife,  instead   of  using  a 
round  biscuit  cutter  and  having  leftover 

dough   which  must   he  re-rolled. — C.  K., 

Torrance,  Calif. 

MAY  BASKET  FAVORS 
Cup  cake  May  baskets  are  easy-to-make 
favors  for  a  May  Day  party.  They  not 
only  serve  as  table  decorations  but  the 
dessert  as  well.  Hake  your  favorite  cup 
cakes  in  fluted,  colored  paper  baking 
cases.  (These  are  still  available  at  most 
dime  stores.)  Frost  them  with  white, 
lemon,  or  orange  icing,  and  make  flow- 
ers with  candies,  cake  decorations,  or 
colored  icing.  Add  a  colored  paper  handle 
and  bow.— B.  C.  B..  Hemet,  Calif. 


SOLVENT  CLEANER 

The  solvent  used  for  home  cleaning  soon 
becomes  dirty.  It's  a  good  idea  to  strain 
it  through  two  or  three  thicknesses  of 
paper  toweling  laid  in  a  wire  strainer. — 
A.  A.,  Los  Angeles. 

TOY  REPAIR  PLAN 

When  my  child  puts  away  his  toys  each 
night,  he  sorts  out  the  damaged  ones — 
the  wagon  with  a  broken  wheel,  the 
stuffed  horse  that  has  lost  its  tail,  etc. 
These  are  put  away  in  a  special  drawer, 
and  several  times  a  month  he  and  I 
spend  an  afternoon  repairing  them.  The 
ones  that  cannot  be  repaired  are  dis- 
carded or  taken  apart  to  salvage  wheels, 
etc.  for  later  repairs.  This  plan  has  not 
only  taught  him  to  take  better  care  of 
his  toys,  but  he  is  learning  manual  dex- 
terity and  ingenuity  as  well. — R.  G.C., 
Sa?i  Francisco. 


Vitamin  cookery  secrets 
for  better  nutrition 

Get  this  helpful  new  book  .  .  .  tells  exactly  how  to  prepare  tastier 
casserole  dishes,  pies,  puddings,  and  drinks  richer  in  seven  precious 
vitamins  —  and  with  richer  "buttery"  color,  too.  You  can  do  it  now 
because  most  of  Golden -V  Vitamin  Milk's  extra  store  of  vitamins  is 
saved  in  cooking.  The  secret  is  in  using  flavorful 
Golden -V  properly.  Send  for"Golden-V  Vitamin 
Recipes"  today.  Learn  how  easy  it  is  to  provide 
your  family  with  extra  vitamins  they  need — and 
the  flavor,  variety,  and  eye-appeal  they  like. 


tOtDEN'V 
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MILK 


Golden  State  Company,  Ltd. 

Experimental  Kitchen 

425  Battery  Street,  San  Francisco  (11),  Calif. 

Please  send  me  a  free  copy  of  your  new  "Golden -V  Vitamin  Recipes"  Book. 


NAME 

v 
ADDRESS 

CITY ZONE 


PR IL       19  4  4 
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A  Few  of  J  ictor  Herbert's   Contributions  to 
Western  Cooking  Are  Written  Into  the  Records 


T 


HERE  is  no  mystery  about  the  cosmo- 
politan flavor  and  appeal  of  Western 
cooking.  Travelers  from  all  over  the 
irorld  have  visited  here,  eaten  here,  left 
a  cooking  secret  or  two  for  thanks.  Sortie 
hare  stayed  permanently,  to  the  enrich- 
ment of  our  cuisine.  Chefs  of  the  West 
are  anxious  to  write  the  contributions 
of  cosmopolites  into  the  permanent  rec- 
ord. This  month  we  have  the  pleasure 
of  presenting  "immortal  recipes"  of  a 
great  epicure  who  was  also  a  great  com- 
poser— Victor  Herbert. 


When  his  good  friends.  SignOT  and  Sig- 

nora  Cam pinoli.  retired  from  the  the- 
ater. Victor  Herbert  induced  them  to 
start  a  restaurant  in  San  Francisco — 
Cam/ii's.  It  became  a  favorite  rendez 
vans  of  lovers  of  good  music,  good  food, 
and  good  theater.  Herbert,  the  epicure, 
liked   nothing   better   than    a   chance   at 

the  kitchen,  that  he  might  give  a  mas- 


terly touch  to  some  new  delicacy — or 
perfection  to  an  old  one.  The  same  sure 
skill  that  marked  his  music — Babes  in 
Toy  land,  Naughty  Marietta,  and  all  the 
others — is  here  apparent. 
This  month  our  snowy  Chef's  cap  goes 
to  U.  S.  Attorney  A.  J.  Zirpoli.  for  his 
courtesy  in  passing  on  these  secrets  from 
the  celebrated  musician.  But  make  no 
mistake.  Chef  Zirpoli  is  entitled  to  hon- 
ors for  his  own  skill,  as  well  as  for  his 
kindness  in  sharing  these  recipes  with 
Sunset  readers. 

RAVIOLI   A   LA  VICTOR   HERRET 

2   tablespoons  olive  oil 

1    small  clove  garlic,  slivered 

1    pound  veal  round,  finely  chopped 

1    pound  loin  of  pork,  finely  chopped 

1  pound  spinach 

V2   teaspoon  cinnamon 
Salt  ond  pepper 

2  eggs 

1  cup  grated  Parmesan  cheese 

Meat  the  oil  in  a  skillet:  add  the  garlic, 
veal,  and  pork,  and  cook  quickly  until 
the  meat   is  nicely  browned.    Boil  the 

spinach    until    tender;   drain.     Now.    run 

the  cooked  veal,  pork,  and  spinach 

through  a  line  grinder  into  a  mixing 
bowl.  Add  the  .seasonings,  egg8,  and 
cheese.  Mix  thoroughly  and  spread  be- 
tween dough  made  in  this  manner: 

RAVIOLI   PASTA 

2  cups  flour,  sifted 

3  eggs 

V4   cup  water 
1    teaspoon  salt 

Mound  the  flour  on  a  hoard,  make  a  pit 
in  the  center  of  I  he  mound  and  drop  in 


the  eggs,  salt,  and  water.    Beat  quickly 
with    a   knife    until    the    dough    is    well 
mixed.  Knead  the  dough  for  several  min-  ! 
utes,  then  roll  it  out  into  two  thin  sheets 
Cover  one  sheet  with  the  ravioli  mixture  ; 
and  top  with  the  second  sheet.  Roll  with  . 
a  special  ravoli  rolling  pin  and  cut  with  ; 
a   scallop-edged    wheel   or   knife    whicl  1 
seals   the   ravioli   as   it   cuts.     (If    you 
haven't   this  special  ravioli  equipment  r 
place  small  mounds  of  the  filling  aboul  J 
an  inch  apart  on  one  sheet  of  the  dough  « 
cover  with  the  second  sheet,  and  presi 
the  two  sheets  together  at  the  edges  anc  t 
between  the  mounds  of  filling.  Cut  intc  f 
squares  so  that  there  is  a  mound  of  filling  j 
in  each  square,  and  press  edges  togethei  • 
again  with  a  floured  fork.)     Dust  witl  s 
flour,  and  set  aside  while  preparing  tin  , 
sauce:  ,- 


1 


il 


RAVIOLI   SAUCE 

1  small  onion,  chopped 
3   stalks  celery,  chopped 

V2   clove  garlic,  chopped 
V2   cup  butter  or  margarine 

2  tablespoons  olive  oil 
V2   pound  ground  beef 
V2   pound  ground  pork 
Vl   cup  chopped  dried  mushrooms,  soaked 

in  water  for  30  minutes  and  drained 
Salt  and  pepper 
1    (No.  2'/2)  can  (about  3'/2  cups)  solid 
pack  tomatoes 

Saute  the  onion,  celery,  and  garlic  i 
the  combined  butter  and  olive  oil  unj 

golden.  Add  the  heed',  pork,  mushroom! 
and  seasonings,  and  cook  10  minute 
more.  Add  the  tomatoes  and  cook 
minutes  longer.  Turn  the  heat  low  an 
let  the  sauce  simmer  slowly  while  th 
ravioli  are  l>eing  cooked. 
Boil  the  ravioli  in  salted  water  for  1 
minutes  and  serve  with  a  generous  helj 
ing  of  the  sauce. 
As  Chef  Zirpoli  gives  it,  each  step  in  th 
recipe  blends  the  complementary  llavoi 
in  a  logical  sequence  which  you  will  fin 
quite  simple.  It  was  the  cinnamon  tin,  i' 
fooled  us  for  years.  Some  prefer  persegt 
the  Italian  herb,  to  Herbert's  ciunamoi 
others  will  substitute  a  calf  brain  for  hn 
tin-  meat  used  in  the  filling;  miishrnn/n 
can  also  be  added.  The  sauce  can  h 
enriched  with  chicken  livers;  and  go 
may  use  basilica,  rosemary,  or  a  bin/  lee 
in  it  if  you  like. 

Ways  with  Scqllopine  are  as  devious 
they  are  fascinating.    This  unusual  ear   i 
at  ion  attests  to  Herbert's  kitchen  i/entii. 
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s(  \m  OPINE  OF  VEAL  R  i"l  H 
PHOSI  M   I  in   \M)  CHEES1 

2  pound*  veal  round  steak,  about  Vs  inch 

thick 
*/2   pound  proiciutto  (Italian  horn) 

1  egg 

1/2    pound  Monterey  jack  cheese 

3  tablespoons  olive  oil 
1    lemon 

Solt  and  pepper 

the  veal  into  small  pieces  and  |m>uih1 
il  very  lliin  Place  a  thin  slice  of 
tciutto  over  each  slice  of  veal  and 
the  two  together.  Dip  the  rolls  in 
r.  then  in  beaten  egg,  and  again  in 
r.  Fry  them  quickly  in  olive  oil,  and 
•e  in  a  i:la^>  ovenwape  dish.  Cover 
1  thin  slices  of  cheese,  dot  with  but- 
and  bake  for  10  minutes  at  325  . 
I  the  lemon  juice,  and  as  soon  as  it  is 
Orbed,  Berve  the  savory  Scallopine. 
•  enlivening  prosciuito  (a  specially 

-cured  raw  hum  »  is  mailable  in  most 

d  Italian  markets  of  the  West.  And 
■  will  find  that  added  lemon  juice  to 

a  stroke  of  (/cuius. 

rbert's  witty  and  delightful  sense  of 
tasy  is  revealed  in  his  "Babes  in  Toy- 

d"  and  his  com  positions  for  the  bat- 
Here  is  a  Herbert  fantasy  of  sucets 
delicious  dessert  which  starts  with  a 

iir/c  cake — christened  Zuppa  Inglai.se 

dian  for  English  Soup). 

ZUPPA   INGLAISE 

1  sponge  cake 

Italian  cream  (recipe  below) 
Rum,  Port,  Sherry,  or  any  liqueur 

ITALIAN    CREAM 

8  eggs 
V2   cup  sugar 

2  tablespoons  flour 
1    quart  milk 

Several  pieces  of  lemon  rind 

at  the  eggs  in  the  top  part  of  a  double 
iler,  and  slowly  beat  in  the  sugar; 
'dually  add  the  flour  and  milk,  blend- 
;  the  mixture  carefully  with  a  wire 
iter;  add  the  pieces  of  lemon  rind, 
•ok  over  boiling  water,  stirring  con- 
mtly.  Let  cool  and  remove  the  lemon 
:d. 

ce  the  sponge  cake  into  three  layers, 
p  a  layer  of  cake  in  the  rum.  wine,  or 
ueur,  place  on  a  dish,  and  cover  gen- 
rtisly  with  Italian  Cream.  Repeat  with 
B  remaining  layers  in  succession,  build- 
%  a  three-story  stack.  Pour  on  the  re- 
lining  Cream  and  serve. — A.J.  Zirpoli, 
m  Francisco. 


The  matchless  meals  of  LUCIEN 
HEYRAUD,  chef  de  cuisine  of  San 
Francisco's  PALACE  HOTEL,  are 
world  famous.  Mr.  Heyraud  says: 


"K"0'dea »: 


P.O.  It  was  fried  in 


Planters  Peanut  Oil! 


>■■ 


av  •.•. 


"  —  - 


Fried  chicKen,  corn ;«£**£ 
amouth-wateru  B  .j  Expert 

«** '"  e""n:'I"Z  S.s».oio.- 

flavor,  seal  out  oil. 
Food  t-ry  vote.  Peters  "top. 

punters  Peanut  Oil  was^ged  by 

a  Food  Jury  fo;.Ce0s°srngs_andfor 

bakinCenfdteS^heiU^ 
SaKe  P3.ce  Hotel  chef... 


.  salad  specialist  J-J^rf 

tion..-*e  gourmet.  Ai 

bakeaU"TOPS'for  every  use.  You  11 

:°:;ee .  ™  ««**».  ^  a bott,e- 

Peggy  PI-"'"*  "^"iZ- 

ceo!fsv  only  •sa.ySS. 

<^     ^^--entioods. 
NOTE..Hyour   dealer  ts^^ 

go  to  our  Armed  Forces. 


Planters 

tPeanuWil 

the  All-Use  Oil  for  Cooking, 
Frying,  Baking  and  Salads 

Radio  Newt  Digest  for  the  West  I  Planters  Peanuts  and 
Planters  Peanut  Oil  bring  you  9  news  programs  each 
week.  CBS— William  Winter,  Mon.,  'Wed.,  Fri.  12:45  p.m.; 
Sun.  5:30  p.m.  Harry  W.  Flannery,  Tues.,  Thurs.,  Sat. 
5:30  p.m.    NBC  — Louis  P.  Lochner,  Fri.,  Sat.  5:45  p.m. 
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EASTER  COOKIES 


S 


ince  eggs  are  very  busy  holding  up 
their  end  of  omelets,  souffles,  and  other 
meat-substitute  dishes,  why  not  let  dee- 
orated  cookies  mark  the  festivities  of 
Easter  Sunday? 

The  children  will  enjoy  a  "cooky  hunt" 
every  bit  as  much  as  an  egg  hunt — prob- 
ably more,  if  they  find  sprightly  Easier 
cookies  like  the  ones  shown  here.   These 


were  baked  and  decorated  by  Sunset's 
Good  Ideas  Editor,  Ellen  Sheridan,  who 
claims  that  never  before  in  her  life  had 
she  made  anything  more  complicated 
than  a  drop  cooky. 

Also,  none  of  these  cookies  demands  that 
you  must  be  able  to  work  magic  with  a 
pastry  tube:  they're  all  decorated  the 
easy  way — with  cake  decorations  from 


the  dime  store,  candies,  marshmallows 
nuts,  paper  doilies,  etc.    When  icing  i 
used,  it  can  be  spread  on  with  a  knife1' 
small   drops   and   lines  of  icing  can   Ix  I 
applied  with  a  toothpick. 
No  special  cooky  cutters  are  required  fo 
any  of  the  shapes  shown  in  the  photo  [ 
graphs.    The  duck  and  rabbits  on  thei 
way  to  church  (above)  were  traced  fron 
cut-outs  from  a  child's  paint  book.  Otlie  fc 
cookies    were  cut    from   cardboard    pat 
terns.  The  rabbits  may  have  paper  car 
which  arc  fastened  on  after  baking  wit    • 
a    bit   of  frosting.    The  little-girl   rabbi 
(facing   left,  above)    has  only  a   cook 
head:  her  dress,  sash,  arms,  etc.  are  mad 
of  construction  paper. 
Roll   the  dough  fairly  thick  so  that   th  . 
cookies  will  not  break  when  being  trail 


The  Easter  Bunny  himself — and  very  good 

to   full   Culi-   decorations   and  jrostinq    up 

•plied  with  lavish  hand,  deck  the  egg  cooky 


What  better  welcome  to  Easter  Sunday  breakfast  than  cooky  'place  cards   Mai 

loirs,  nuts,  cake  decorations,  and  frosting  trim  those  ahoi  <     Anchor  decorations  J 

1111/  before  it  hardens.   Wrap  the  cookies  in  cellophane  or  waxed  paper  /(«/•   /  .m/| 
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I  met  someone  recently  who  was  surprised  to  find 
that  I  was  a  real  personl  She  had  thought  that  I 
was  a  "trade  character"  such  as  we  see  on  packages. 
As  the  mother  of  five  healthy  children  I  assured 
her  I  had  a  veiy  real  existence  indeed. 


7^/&u^iLM^ 


rred  from  the  "board  to  the  bakingpan. 
K  1 1 » « -  point  of  ;i  sharp  knife  to  cut 
it  the  cookies;  fold  hack  the  leftover 
nigh  as  yon  cul  around  the  outlines. 
te  a  large  spatula  or  a  pancake  turner 
i  lift  I  he  cookies  onto  the  pan. 
unc  of  the  decorations  can  be  applied 

•fore  baking.  A  name  can  he  written 
ith  a  toothpick  or  a  flower  can  be 
atnped  with  the  imprint  of  one  of  the 
lades  of  the  food  grinder;  the  tines  of 
fork  will  come  in  handy  to  make  ruffles; 
erili/eil  nail  head  will  make  polka  dots. 

►'hen  using  several  colors  of  frosting, 
e  sure  to  let  one  dry  before  putting  on 
ic  next.  Don't  make  colored  frostingS 
i  great  quantity;  a  little  goes  a  surpris- 
jgly  long  way.  Recipes  for  frosting  and 
vo  kinds  of  cookies  appear  on  page -S3. 


Photos  by  James  Lawrence 


//  eat  your  hat  for  sure  if  it's  one  of  these 
■-U  Easier  bonnets.  Cake  decorations  and  the 
t  of  a  food -grinder  blade  highlight  the  others 
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What  can  a 

baby  tell 

a  Mother? 


Here's  a  Start!  Serving  Gerber's  Cereal 
Food  at  one  feeding,  Gerber's  Strained 
Oatmeal  at  the  next  helps  most  babies 
eat  better!  Because  babies  like  variety, 
too.  Both  cereals  are  extra  tasty.  Each  is 
enriched  with  iron  and  Vitamin  Bi. 
Both  are  ready  to  serve  — just  add  hot 
or  cold  milk  or  formula ! 


Green  Beans  that  taste  good!  These 
are  high  quality  beans  carefully  washed 
in  pure,  clear  water  then  cooked  the 
Gerber  way  to  best  preserve  valuable 
vitamins  and  minerals. 
There  are  17  different  Gerber's  Strained- 
Foods— soups,  vegetables,  fruits,  desserts  and 
meat-vegetable  combinations. 


I'll  be  Patient— waiting  for  my  first 
teeth,  so  that  I  can  start  on  Gerber's 
Chopped  Foods.  Made  for  older  babies, 
these  desserts,  meats  and  vegetables  are 
chopped  instead  of  strained. 
Eight  kinds  of  Gerber's  Chopped  Foods  — 
vegetables,  meat  combinations  and  desserts. 


Send  for  . 

Gerber  Products  Company 
Dept.  ST4,  Fremont,  Michigan. 

Please  send  me  free  samples 
of  Gerber's  Strained  Oatmeal 
and  Gerber's  Cereal  Food. 


erber's 

FREMONT,  MICH.  OAKLAND.  CAL. 


Cereals         Strained  Foods        Chopped  Foods 


Name. 


Address 

City  and  State. 
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GOES 
SO'O'O  FAK 

Swift's 

Jewel 

Shortening 


IN  THE 
ICONOMKAL 

CARTON 

•  Use  Jewel  for  everything  .  .  . 
for  extra-fancy  "company"  cakes 
as  well  as  "every-day"  cooking. 
This  famous  shortening,  made  by 
Swift,  is  blended — a  special  blend 
of  fine,  bland  cooking  fats  that 
gives  amazing  shortening  power 

making   it    perfect    as   an 

all-purpose  shortening. 

Start  now  making  your  short- 
ening points  go  so-o-ofar  ...  with 
Jewel  shortening.  It  comes  in  the 
handy  red  carton — so  economical 
— so  easy  to  use. 

Get  a  carton  of  Swift's  Jewel 
today.  Remember,  it's  blended 
for  better  results. 
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(Hill  TABLES 


Can  Lead  a  Double  Life 


T 


he  regulation  bridge  table,  30  inches 
square  and  26  inches  high,  is  not  ideal 
for  either  dining  or  working.  It's  too  low 
for  writing,  too  small  for  making  scrap- 
books  or  cutting  out  garments,  and  both 
too  low  and  small  for  luncheons. 


PLYWOOO  ORWALCBOARO 


%"  ONE-HALF 
ROUND 


Mrs.  Charlotte  Collins  of  Ukiah,  Cali- 
fornia, solved  the  problem  hy  making 
easy-to-store  supplementary  tops.  They 
are  made  of  86-inch  plywood' on  a  1-by- 
2-inch  frame  and  trimmed  with  half- 
inch  molding. 


36" 


BLOCKS  2UW 
GLUED  ON  b"  IN 
FROM  SIDES 


To  give  an  extra  2  inches  to  the  height, 
2-inch  thick  blocks  4  inches  square  are 
glued,  equally  distant,  to  the  underside 
of  the  extra  top.  (See  photo  above.) 
Tops  can  be  painted  to  harmonize  with 
the  furnishings,  varnished,  or  left  un- 
finished if  they  are  always  used  with  a 
luncheon  cloth. 

One  word  of  caution:  When  tops  are  to 
be  used  in  combination  to  make  one 
large  table,  be  sure  that  your  card  tables 
are  exactly  the  same  height .  A  variation 
of  a  fraction  of  an  inch  is  not  so  good. 


TABU  SPACE  3' i  6' 


When  used  for  a  bridge  luncheon  or  sup- 

per,  bridge  tables  can  be  supplied  with 

cards,  score  pads,  and  pencils  before  tlie 

tops  arc  put  on.  You  arc  saved  the  fun 

of   getting   the    game    table    ready    after 

supper  dishes  are  cleared  away. 
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cooky  m 

Recipes  for  the  Easier  Cookies 
Shown  on  Pages  30  and  .'i  I 


I  nt  beauty  of  your  decorated  cookies 
(see  page*  80  and  81)  "ill  be  more  than 
skin  deep  if  you  use  one  of  the  following 
recipes  Choose  the  first  one  if  you  want 
your  masterpieces  to  be  spicy  and 
dusky-hued. 

GINGER   COOKIES 

3   cups  lifted  all-purpose  flour 

2   teaspoons  baking  powder 
Vl    teaspoon  baking  soda 

1    teaspoon  ground  ginger 
Vl   teaspoon  salt 

1    cup  molasses 
V2    cup  shortening 

Mix  and  sift  the  flour,  baking  powder, 
soda,  ginger,  and  salt.  Heal  the  molasses 
until  it  is  just  warm  enough  to  melt  the 
shortening;  gradually  work  in  the  dry  in- 
gredients; chill  mixture  until  firm  enough 
to  roll.  Roll  out  on  a  floured  hoard  and 
cut  with  a  floured  cooky  cutter.  Place 
cookies  on  ;i  greased  baking  sheet  and 
hake  in  a  moderate  oven  (3.50°)  about 
10  minutes 


VANILLA  COOKIES 

3   cups  sifted  all-purpose  flour 

2   teaspoons  baking  powder 
V2   teaspoon  salt 
%   cup  shortening 
lVi    cups  sugar 

2   eggs,  well  beaten 

1    teaspoon  vanilla 

Mix  and  sift  the  flour,  baking  powder, 
and  salt.  Cream  the  shortening  and 
sugar  together;  add  the  eggs  and  vanilla; 
gradually  work  in  the  dry  ingredients; 
chill  mixture  until  firm  enough  to  roll. 
Roll  out  on  a  floured  board  and  cut  with 
a  floured  cooky  cutter.  Place  cookies  on 
a  greased  baking  sheet;  bake  in  a  mod- 
erate oven  (350°)  for  12  to  15  minutes. 
Do  the  decorating  with  this  simple 
Seven-Minute  Icing. 

SEVEN-MINUTE  ICING 

1    cup  sugar 
V4    cup  cold  water 

1    egg  white,  unbeaten 
V2   teaspoon  vanilla 

Put  the  sugar,  water,  and  egg  white  in 
the  top  part  of  a  double  boiler;  beat  with 
a  rotary  beater  until  well  mixed.  Place 
over  boiling  water  and  beat  constantly 
with  a  rotary  beater  until  the  frosting 
will  stand  in  peaks  (about  7  minutes)  . 
Remove  from  heat  and  add  vanilla. 
Take  out  small  portions  of  the  frosting 
as  needed,  and  in  between  times  keep 
the  pan  covered  with  a  damp  cloth  and 
a  lid  so  the  frosting  will  stay  soft. 
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USE  THE  DURKEE  TROCO  MOLD 

TO  SERVE  MARGARINE   IN 

ATTRACTIVE  CUBES 

Ask  your  grocer  for  a  Durkee  Troco 
Margarine  Mold  ...  only  49c  with 
the  purchaseof  apoundof  Durkee's 
Troco  Margarine. 


Yes,  Durkee's  Troco 
Margarine  is  good  on  corn  bread 
because  it's  so  mild...  so  sweet 
...  so  country-fresh  in  flavor. 


Prr&co 

^/e^ari*rine_ 


CHURNED  WITH  FRESH 

PASTEURIZED 

SKIM  MILK 


MADE  WITH 


CirtchAfixes 


WAFFLES  •  CORN  BREAD  •  HOT  CAKES 


Nothing  to  Add  But  Water  ! 

Each  package  contains  eggs,  milk, 
sugar,  shortening,  and  all  other  neces- 
sary ingredients.  All  you  do  is  add 
water,  mix  and  bake. 


Perfect  Results 

With  Cinch  Mixes  you  can 
make  them  tasty,  tender  and 
nutritious  every  time.  Treat 
your  family  today.  Buy 
several  packages  of  Cinch 
Waffle  Mix  — Corn  Bread 
Mix — Hot  Cake  Mix  at  your 
grocer's.    No  ration  points. 


THEY'RE  A 


TO  MAKE  ! 
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We  used  to  go  6000  miles 

to  get  tuna  for  you... 

now  we're  limited  to" off-shore" 

fishing 

The  big  clippers  of  the  $3,000,000 
Van  Camp  tuna  fleet  often  cruised 
6,000  miles  ...  far  into  the  South 
Pacific  ...  to  bring  in  a  load  of  this 
quality  tuna.  Now,  these  big  boats  are 
in  the  Navy  and  our  smaller  boats 
can  only  do  "off-shore"  fishing. 
That's  why,  sometimes,  you  aren't 
able  to  buy  these  famous  brands. 
However,  keep  on  looking  for  them 
at  your  grocer's  ...  we  are  supplying 
him  with  as  much  as  possible,  as 
often  as  possible! 

VAN  CAMP  SEA  FOOD  CO..  INC. 
Terminal  Island,  California 


Buy  EITHER  brand... 
the  quality  is  the  same 


You  are  an  American 
...buy  WAR  BONDS! 


ASPARAGUS  TIPS 


Good  Ways  of  Serving 
A  Seasonal  Favorite 


0 


F  all  the  tips  on  asparagus  cookery, 
probably  the  most  important  has  to  do 
with  the  trick  of  cooking  asparagus  so 
that  t lie  tender  tip  and  the  less  tender 
stalk  will  both  reach  just  the  right  de- 
gree of  tenderness  at  the  same  moment. 
Lacking  a  special  asparagus  cooker,  this 
is  a  good  method  to  use: 
Snap  off  the  tender  portion  of  the  stalks; 
scrub  well  and  remove  scales.  Tie  the 
stalks  loosely  in  a  hunch,  or  in  hunches. 
and  stand  upright  in  a  kettle  of  boiling 
salted  water,  with  the  tips  out  of  the 
water.  Cook,  uncovered,  for  10  minutes, 
then  immerse  the  tips  and  continue 
cooking  for  5  to  10  minutes,  or  until 
tender.  If  you  prefer  to  cut  the  aspara- 
gus in  short  lengths  before  cooking,  give 
the  stalk  pieces  a  10-minute  head  start 
on  the  tips.  Whatever  you  do.  don't  en- 
danger the  delicate  flavor  of  asparagus 
by  over-cooking! 


There  are  many  good  sauces  for  hot  as- 
paragus, ranging  from  simple  melted 
butter  to  carefully  blended  Hollandaise. 
Mayonnaise  is  as  delicious  with  hot  as- 
paragus as  it  is  with  cold.  Thin  the 
mayonnaise  with  lemon  juice,  if  you  like, 
and  add  prepared  mustard,  minced 
chives,  or  minced  parsley  to  taste.  Well- 
seasoned  white  sauce,  made  with  half 
water  from  the  cooked  asparagus  and 
half  cream  or  undiluted  evaporated  milk 
as  the  liquid,  is  also  good.  You  can  give 
the  sauce  extra  tang  by  adding  a  spoon- 
ful of  mayonnaise,  or  some  sieved  hard- 
cooked    egg   yolk   and   a   dash   of   lemon 

juice.  (The  latter  is  a  Viennese  touch 
worth  trying.)  Almond  Sauce,  which 
can  be  made  by  adding  slivered,  roasted 

almonds  to  white  sauce  or  to  melted  but- 
ter, has  both  texture  and  flavor  to  rec- 
ommend it.   Cheese  sauce  and  asparagus 

are  a  happj  combination,  and  both  hot 
and  cold  asparagus  lake  kindly  to  Vin- 
aigrel  te  Sauce  (  French  dressing  to  which 
finely   chopped    green    pepper,  chives, 

j  arsley,   and    pickle    have    been   added). 

Crumb-Butter  Topping,  made  by  mix- 
ing  I   CUp   line  bread  crumbs  and   '  .j  eup 

melted  butler  or  margarine  with  season 
ings  to  taste,  takes  the  place  of  a  sauce 

and  adds  a  note  of  erispness.     Ymi   r.in 


YOUNG  PAX  TRY  PIRATES  like 
what's  good  for  them  when  it's 
Pirates'  Gold  Graham  Crackers. 

These  yum-yum  crunchy  crackers 
are  brimful  of  nourishing  goodness. 
They're  simply  energizing  grain,  rich 
molasses,  pure  vegetable  shortening 
and  plenty  of  honey  .  .  .  magically 
mixed  and  baked. 

For  a  quickie  breakfast  try  toasted 
Pirates'  Gold  Graham  Crackers  with 
your  morning  coffee.  For  a  filling 
after-school  snack,  give  youngsters  a 
handful  with  a  big  glass  of  milk. 

You'll  want  to  have  a  good  supply 
on  hand  always.  So  get  the  big  econ- 
omy size  package.  You'll  save  money 
and  trips  to  the  store.  Buy  l'iiatcs' 
(  fold  Graham  Crackers  today. 


. 
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vary  this  topping  by  adding  minced 
parsley,  chives,  <>r  onion;  grated  cheese 
or  sieved  hard  cooked  egg  yolk  can  also 
be  included.  The  main  thing  is  to  season 
it  highly  enough  to  make  il  "sparkle." 

\imtlicr  topping   idea   IS  to  sprinkle  the 

Booked  asparagus  with  grated  cheese  and 
nlaee  under  the  broiler  just  long  enough 
for  the  cheese  to  melt. 


Cooked  asparagus  can  be  covered  with 
irhite,  mushroom,  or  cheese  sauce,  t « » j »- 
|M'd  with  crumbs,  and  baked.  A  layer 
of  deviled  egg  halves  or  sliced  hard- 
oooked  eggs  not  linn  between  t  he  aspara- 
gus and  the  sauce  will  turn  this  into  a 

main    dish.     For   a    really  epicurean   en- 

lr«'c.  replace  tin-  eggs  with  m  layer  of 
sliced,   cooked    chicken.     For    Asparagus 

Milanaisc.  lay  cooked  asparagus  in  a 
greased,  shallow  baking  dish,  and  add  a 
little  melted  butter  or  margarine;  break 
in  egg  per  serving  on  top  nl'  the  aspara- 
gus, sprinkle  with  crumbs  and/or  grated 
iheese,  ami  hake  in  a  moderate  oven 
until  the  eggs  are  set.  A  variation  of 
this  is  made  by  arranging  asparagus  on 
i  slice  of  toast  and  topping  with  a 
BDached  egg.  Serve  with  cheese,  mush- 
room, or  white  sauce. 
If  yon  want  an  even  better  dish,  spread 

the  toast  with  deviled  ham.  or  top  it 
(rith  a  thin  slice  of  fried  ham.  And  don't 
iverlook  the  possibilities  of  an  aspara- 
gus omelet,  or  asparagus  in  scrambled 
sggs  and  creamed  eggs. 


Asparagus  Saute  is  easy  to  prepare:  Roll 
stalks  of  cooked  asparagus  in  beaten  egg. 
Ben  in  fine  bread  crumbs:  saute  in  but- 
ter until  delicately  browned,  turning  it 
gently  as  it  cooks.  To  make  Asparagus 
"Souffle,  combine  1  cup  finely  chopped, 
cooked  asparagus  with  V2  cup  cracker 
crumbs,  1  enp  cream  or  undiluted  evap- 
orated milk.  4  well-beaten  egg  yolks,  and 
seasonings  to  taste:  fold  in  4  well-beaten 
egg  whites.  Turn  into  a  casserole,  set 
in  a  shallow  pan  of  hot  water,  and  bake 
in  a  moderate  oven  (3.50°)  about  50 
minutes.  Serve  with  or  without  a  sauce. 
Serves  6. 

Cold  asparagus  is  at  home  in  any  vege- 
tahle  salad,  and  is  delicious  by  itself 
with  Vinaigrette  Sauce  (recipe  above) 
or  mayonnaise.  Incidentally,  you  can 
add  both  color  and  flavor  to  the  mayon- 
naise by  blending  in  a  generous  amount 
of  finely  chopped  watercress,  chives,  or 
paisley. 


They  don't  call  me 
PICKLE-PUSS 


for  nothing! 


// 


You'll  pucker  up  too  when 
you  taste  my  crisp,  tangy, 
delicately  spiced  C-H-B 
Pickles!  And  you'll  be 
thrilled  at  the  new  zest  that 
all  C-H-B  Quality  Foods 
bring  to  your  wartime 
menus!  Try  C-H-B  prod- 
ucts Today! 

...and   BUY 
ANOTHER  BOND! 


mm  ... 


Just 'a Mi* BeHer 


CALIFORNIA   C0NSC0V.N6    CO. 


■ 


mi,     19  4  4 
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*  SANDWICH  SpREAA^c 
W/TH  A  SAUCY  SAUCE 

Makes  up  for  ^b 
meat  and  BurreR  LOSS 


old-time  fa- 
vorite condiments  get  together,  you've 
got  an  exciting  combination.  Spice-up 
baked-bean  or  cheese  sandwiches  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 


ilCt  BEST  FOODS 

MUSTARD 

WITH 

HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


J~)  glass  of  wine  adds  the 
(jcrfect  touch  in  dininu 
.  .  .  and  Ksrotx  ~^J\oiiale 
is  the  wine  of  ehieures  . . . 


CROIX  U 
ROYALE 


toy  Cray  Royal 


CALIFORNIA 


Chablii 
Cabernet 
Burgundy 
Sauterne 

Tawny  Port 

Pale  Dry  Sherry 

Madeira 

Muscatel 


You  will  be  proud  to  serve  these  Croix 
Koyale  tabic  and  dessert  wines.  I'rodiu  i  .1 
by  old  world  methods  from  choicesi  grapes 
grown  in  the  fabulous  San  Joaquin  valley. 
Cameo  Vineyards  Co.,  Fresno,  California. 


CAMEO   VINEYARDS   CO.,  FRESNO,   CALIF, 


HOT-COLV  WAGON 

Designed   To  Simplify  Construction 


II 


krf's  another  project  for  anyone  who 
can  handle  the  simple  hand  tools  with 
reasonable  skill.  Lumber  used  is  stand- 
ard 1-inch  material  for  sides,  shelves, 
and  top;  standard  2-by-3-inch  pieces  for 
top  rails. 

Construction,  step  by  step,  is  photo- 
graphed at  right. 

1.  Here  the  first  units  are  in  place:  the 
ice  container  with  metal  brackets  to 
support  the  shelves;  one  side-pieee  set 
into  the  2-by-3-inch  top  rail  and  shaped 
to  fit  over  the  1%-inch  axle.  Axle  should 
be  nailed  or  screwed  to  side-pieces. 

2.  Lower  shelf,  top  rail,  side-pieee.  and 
cross  pieces  are  added.   Space  for  metal 


container  is  provided.    Top  rails  an 
tapered. 

8.  Middle  shelf  in  dish  compartmen 
rests  on  metal  brackets.  If  wagon  is  t< 
be  used  on  slopes,  divide  shelves  int( 
small  compartments  to  prevent  sliding 
4.  Metal  hot  food  compartment  is  pro 
teeted  by  simple,  solid,  hinged  door.  Sid 
doors  of  framed  transparent  plasti 
sheet  (available  at  many  hardware  am 
art  stores)  are  hinged  at  bottom.  Smal 
chain  checks  swing  of  door.  Glasses  an 
held  by  spring  clamps  purchased  a 
hardware  store.  Small  hooks  hold  cups 
Top  is  nailed  on  frame.  All  wood  is  pro 
teeted  by  several  brushings  of  linseed  oi 
rubbed   down   between   applications. 


Here  are  all  ike  pieces  required  except  the  duplicate!  <>j  the  side-pieces  (at  left) 
and  the  side  door  (center).  The  construction  is  not  intricate  or  deluded.  Tool 
used  are:  kuiiimer;  copim/,  scroll,  and  kand  sates;  rasp;  ckiscl;  plane;  screw  driec 
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S  I'   N  S  ■  ■ 


^ 


JIM:  Where'd  I  find  me  another  mom 
who  could  make  rolls  fit  for  the  Admiral's 
taste? 

MOM:  Oh,  it's  easy  to  make  these 
Speedy  Wheat  Rolls!  So  I'd  have  more 
time  with  you,  I  tried  a  new,  quick 
recipe  with  Fleischmann's  Yeast  .  .  . 
which  puts  in  extra  vitamins. 


'All  those  vitamins 
go  right  into  your 
rolls  with  no 
great  loss.in  the 
oven.  Be  sure  to 
use  Fleischmann's 
Yeast  with  the 
yellow  label!  A 
week's  supply  keeps 
in  the  ice-box. 


/M  FREE/  SEND  FOR.  ME. 

FLE/SCHMANN'S  NEW  EDITION  OF  THE 

FAMOUS"BREAD  BASKET". . .  40-PA6E 

BOOK  OF  OVER  70  RECIPES,  REVISED 

FOR  WARTIME.  CHOCK-FULL  OF 

WONDERFUL  NEW  ROLLS,  BREADS, 

DESSERT  BREADS.  HURRY      /^t 


.SENDTODAyV 


For  your  Iree  copy,  write 
Standard  Brands  Inc.,  Grand 
Central  Annex,  Box  477, 
New  York  1 7,  N.  Y. 


PR IL       194  4 


PUBLfC  LfSR^RY. 


Catf- 


fo  da,  toaf 


Here's  how:  mix  "Durkee's" 
with   a   little   water  and 
minced  onion;   cover  split 
frankfurters;  let  stand  15  min- 
utes.   Bake  in  moderate  oven. 

Durkee's  famous  14-spice  sauce  has 
been  a  life-saver  to  good  cooks  since 
1850!  Rich,  golden,  mellow,  it  pours 
easily  but  has  plenty  of  body  and 
plenty  of  tang!  Everybody  loves  it  .  .  . 
on  salads,  sandwiches,  fish  or  meat! 
Write  for  free  recipes  to  Durkee 
Famous  Foods,  Berkeley  2,  California. 

•  It's  unralioned 


0gfss irupwmt 

VURKEES 

FAMOUS 

DRESSING 


GALLEYS 

IT'S  G00D_, v 


HOME 
MADE 


A  Chair  For  The  Patio 
Or  Garden 


T 


his  is  a  companion  piece  to  the  red- 
wood l>eneh  detailed  on  pages  .50  and  51 
of  the  March  issue. 

It  was  designed,  built,  and  carved  by 
the  Paul  Allers  for  their  adobe  country 
home  in  Soquel,  California. 

Details  of  construction  are  shown  in  the 
sketches  below.  Mortise  and  tenon  joints 
locked  with  dowel  pegs  give  the  chair 
sturdiness.  The  plank  scat  is  notched  at 
I  he  corners.  The  three  back  pieces  are 
band  sawed  (coping  saw  could  be  used) 
and  decorated  with  rough  carving. 
]{ iings  and  back  braces  are  toned  up 
with  simple  parting  tool  cuts. 


Pine,  fir,  or  cedar  can  be  used  instead  of 
redwood.  With  any  wood,  careful  at- 
tention must  be  given  to  weather  pro- 
tection. Repeated  applications  of  raw  lin- 
seed oil  (or  a  commercial  oil  prepara- 
tion)  are  recommended  for  all  woods. 

For  details  on  finishing,  see  these  issues 
of  Sunset: 

March  1944  page  51    (oil) 

October  194(2  pages  40,  41,  43  (New 
Furniture  for  Old) 

October  1940  page  415   (weathering) 

October  1986  page  19   (pickling) 


13*" 


itfh 


38 


HUN 


1  add  Vitamin  B 

nd  Flavor, 
to  — 


u'll  find  Me,  Mr. 
malo,  Mr.  Carrot, 
d  Mitt  Parsley  all 
tide  this  can. That's 
iy' Here's  Health' 
and  it  rich  in  vita- 
ns,  rich  in  miner- 
(,  rich    in   flavor." 


VEGETABLE   JUICE    * 
COCKTAIL 


BUY  WAR  BONDS  AND  STAMPS 


SAUCE 

a  delightful  change 

from  ketchup 

V  •  1  Sauce  perks  the  taste — makes 

commonplace  fare  uncommonly 

lelicious. 

Write  for  free  recipes,  "Cooking  for  a  Man." 
G.F.  Heublein  W  Bro.,  Hartford  J,  Conn. 


The  DASH  that 

makes  the  DISH 


MOLDING 

Glorifies  Your  Supply  of 
Margarine  or  Butter 


w, 


IE  don't  advocate  going  as  far  as  Louis 
XIV.  who  had  his  daily  butter  modeled 
into  the  figure  of  a  crouched  lion,  but 
we  do  believe  that  molds  can  enhance 
the  serving  of  both  butter  and  marga- 
rine for  the  table. 

The  old-fashioned  butter  mold  shown 
in  the  picture  below  works  equally  well 
for  margarine.  Scald  the  mold  first,  then 


let  it  soak  in  ice  water.  Press  cold,  firm 
butter  or  margarine  into  it,  and  turn 
out  on  a  plate.  Loosen  mold  around 
edge  with  a  knife,  if  necessary. 
Ever-popular  butter  balls  are  made  with 
wooden  paddles  which  are  scalded  first, 
then  put  in  ice  water.  Use  cold,  firm 
butter  or  margarine,  and  work  quickly. 


The  curler  above  is  used  on  a  large 
(about  one  pound)  piece  of  firm,  cold 
butter  or  margarine.  Draw  the  curler 
across  the  surface  for  each  curl. 


Molding  margarine,  after  coloring,  into 
neat  rectangles  for  table  use  is  no  chore 
with  the  special  mold  put  out  by  a  lead- 
ing margarine  manufacturer  (obtainable 
from  your  grocer)  .  The  plastic,  sectional 
mold  is  made  with  detachable  bottom 
pieces  so  that  the  rectangles  of  marga- 
rine may  be  pressed  out  after  chilling. 
Other  effective  molds  for  margarine  are 
the  margarine  carton  (lined  with  waxed 
paper) ,  a  refrigerator  dish,  a  milk  car- 
ton (also  lined  with  waxed  paper) ,  or 
an  ice  cube  tray. 


that's 


INSTANT  COOKING 
Whole  Wheat  CEREAL 

Simply  stir  ZOOM  into 
salted  boiling  water  .  .  . 
serve  and  enjoy  its  good 
taste!  Nothing  could  be  sim- 
pler .  .  .  what 
could  be  tast- 
ier! It's  good 
for  you  too! 


NOW! 

Fisher's 

BISKIT 
MIX 

Unrationed!  With 
quality  shortening 
fluffed"  right  into  it! 

T*  »BUY    WHILE 

IT'S  PLENTIFUL 
AT  YOUR  GRO- 
CER'S. 

Simply  add  liquid 
for  fluffy  biacuita— 
•  shortcut  to  deli- 
cious waffltt,  muf- 
fini  and  other  hot 
breada. 


FISHER 
FLOURING       MILLS       COMPANY 


Mil     1944 
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Protect  your 
VICTORY  GARDEN 

with  these 


More  Help  Against  More  Pests  . . . 

AGAINST  night-feeders  like  Snails,  Slugs,  Cutworms,  Grasshoppers, 
bait  with  "BUG-GETA."  Against  Ants  use  "ANT-B-GON,"  preferably 
in  the  special  ANT-B-GON  Wick  Dispensers.  And  to  keep  dogs  away  use 
SCRAM  Dog  Repellent.  Add  these  to  your  garden  medicine  chest  and  you 
are  ready  for  almost  anything!  ...SOLO  BY  DEALERS  EVERYWHERE 


Look  for  the  name 

"ORTHO" 

on  Sprays,  Dusts  and  Baits 


ANTS 

For  Argen  tine  8c  Sweets- 
catirtg  Ants  use  ANT-B- 
GON  Ant  Poison.  Put  in 
any  feeder  .  . .  but  the 
'wick'  dispenser  is  best. 


MEALYBUGS 

also  Scale  Insects,  Red 
Spiders,White  Flies  and 
other  Insects  should  be 
controlled.  Use  VOLCK 
Nursery  <Lr  Garden  Spray. 


ROSES 

Protect  them  from  many 
Insects  &:  Mildews  with 
the  ORTHO  Rose  Spray 
Kit.  Makes  1 2  gals.  Com- 
bination  Rose  Spray. 


YOU  don't  have  to  be  a  "Plant  Doctor" 
to  protect  your  vegetables  &  flowers  with 
these  "ORTHO"  Garden  Aids.  There 
are  many  different  pests,  but  you  can  go 
after  them  all  with  a  very  few  materials. 


Start  with  the  ORTHO  Rose  Spray  Kit       _ 


KIT  includes  enough  EXTRAX  Insect  Spray  and  GREENOL 
Liquid  Fungicide  to  make  12  full  gallons  of  Combination  Spray 
against  a  wide  variety  of  Insects  and  Mildews.  This  Combin- 
ation may  be  the  only  spray  you  need  to  keep  your  vegetable 
and  ornamental  garden  in  tip-top  shape.  If  Scale  Insects  are 
very  bad,  add  VOLCK  Nursery  &  Garden  Spray  to  your  garden 
medicine  chest.  And  if  you  have  a  vegetable  garden  of  size, 
get  a  package  of  BOTANO  Garden  Dust.  It's  quick  and  easy 
to  apply.  With  these  materials  you  are  ready  for  most  every- 
thing you  need  in  the  way  of  Sprays  and  Dusts.  Buy  them  in 
the  larger  sizes  for  economy  and  convenience. 


SNAILS  &  SLUGS 

workhavoc  in  the  gar- 
den. Clear  them  outwith 
BUG-GETA  Pellets,  the 
Compressed  Bait  that 
goes  farther;  easier  to  use. 


INSECTS 

make  a  lot  of  trouble  on 
flowers  and  vegetables. 
Spray  with  EXTRAX 
Insect  Spray.  A  very 
little  goes  along  way. 


Powdery  MILDEW 

ruins  ornamental  plants 
and  vegetables  unless 
you  prevent  it.  Spray 
with  GREENOL  Liquid 
Fungicide...  thoroughly. 


DOGS 

Keep  them  out  of  your 
garden  and  away  from 
your  house  by  the  use  of 
SCRAM  Dog  Repellent. 
Dogs,  gardens  don't  mix! 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C. 
and  Sunset  Readers'  Homes 


REMOVING  SCRATCHES 
Here  are  two  tips  from  the  U.  S.  Dept. 
of  Agriculture  on  furniture  care: 
Small  scratches  on  furniture  will  often 
disappear  if  they  are  rubbed  with  a  nut 
meat.  Select  an  oily  nut  like  the  pecan 
or  butternut.  Cut  the  kernel  with  a 
knife  and  rub  the  cut  side  into  the 
scratch.  Then  polish  the  surface  of  the 
wood  with  a  soft,  dry  cloth. 
Deep  scratches,  scars,  or  holes  need  fill- 
ing' before  polishing.  A  commercial  crack 
filler,  or  a  homemade  paste  made  of 
powdered  pumice,  clear  varnish,  and 
just  enough  oil  paint  to  give  a  color  that 
matches  the  furniture  may  be  used. 
Press  the  paste  into  the  scratch,  then 
smooth  the  surface.  Let  the  paste  harden 
and  rub  smooth  with  the  finest  steel 
wool  or  sandpaper.  Last,  apply  furni- 
ture polish. 


J, 


TIN  CAN  SALVAGE 
A  neat  storage  container  encourages 
the  savitig  of  tin  cans  for  the  salvage 
drive.  Here's  a  tin  can  container  that 
was  built  from  discarded  materials.  The 
wheels  came  from  a  tricycle;  the  con- 
tainer is  a  second-hand  wooden  drum, 
painted  white.  The  tin  collectors  find 
the  container  easy  to  empty,  using  the 
rod  between  the  wheels  and  the  handle 
for  lifting, — /.  A.  R..  Long  Heath,  Calif. 

BLOCKING    KNITWEAR 

Help  your  busy  drycleaner  by  washing 
and  blocking  knitted  garments  at  home. 
You'll   gel    perfect    results  every   time   if 
you  follow  these  easy  directions: 
Write   down    the    measurements   of    I  lie 

garment.  For  a  sweater  these  measure- 
ments are  necessary:  waist,  bust,  shoul- 
der seams,  front  and  back  length. 
armhole  width,  sleeve  length  inside  and 
outside.  For  a  skirl  or  small  boy's  knit- 
ted pants,  measure  the  waist  and  the 
length  in  several  places. 
Wash   the  garment    in   lukewarm   water 
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Miifi/o  INCREASE 
VEGETABLE  \^f 

YIELD  ~~J, 


t  Last!  Protection  Against  Birds 

mply  place  RO-KOVER  —  the  amazing 
rw,  patented  protector — over  seed  bed  to 
>mplctely  protect  young  seedlings  against 
rds,  snails  and  hot  sun.  Easy  to  use.  Inex- 
rnsivc.  24  feet  of  seed  row  protection  in 
ft.  sections  only  $1.19. 

Vegetables  3  Weeks  Earlier! 

OTKAPS  —  patented  paper  hothouses  — 

ve  complete  protection  from  destructive 

*OSTS,  STORMS,  INSECTS.  Ripen  crops 

weeks  earlier;  increase  yield  18%  to  51%. 

illions  used  by  successful 

arket  growers  every  sea- 

>n.  Easy  to  set.  Special 

ictory  Garden  package 

ith  setter. .. 

»  HOTCAPS  only  50c. 

r    YOUR    GARDEN    SUPPLY    DEALER 


QERMAIT& 

Germaco  Mfg.  Division 
7  TERMINAL  ST.,  LOS  ANGELES  21,  CALIF. 


VICTORY   GARDEN    SHOW 

alifornia  gardeners  eagerly  await  the 
ielnry  Garden  Show  to  he  held  in  the 
akland  Exposition  Auditorium  April  20 
)  23.  It  is  sponsored  hy  the  Oakland 
jnior  Chamber  of  Commerce  cooper- 
ing with  the  Office  of  Civilian  De- 
nse, the  City  of  Oakland,  and  the 
ouiitv  of  Alameda. 


Snarol  —lures  snails 
and  slugs  from  hid- 
ing places.  ..kills'em 
in  droves.  Fast-act- 
ing on  sowbugs,  cut- 
worms, too.  Snarol 
jives  your  Victory 
Garden  and  flowers 
thorough  protection. 


snarol:;;: 


with  mild  soap  flakes.  Squeeze  the  gar- 
ment gently  (do  not  wring)  through  the 
sudsy  water  several  times;  rinse  in  clear 
water  of  the  same  temperature;  then 
rinse  again  in  lukewarm  water  to  which 
a  small  amount  of  soap  flakes  has  been 
added.  This  will  give  the  wool  a  profes- 
sional softness.  Squeeze  gently  to  get  out 
as  much  water  as  possible. 
Place  the  damj)  garment  on  a  board  (an 
asbestos  table  pad,  a  piece  of  plywood 
or  insulating  board,  or  even  the  bread 
board  will  do)  and  pin  down  according 
to  your  measurements.  If  the  board  is 
too  hard  for  pins,  use  rustless  thumb 
tacks.  Place  the  board  in  a  warm  place 
to  dry,  outside  if  possible,  but  not  in  the 
sun. 

When  thoroughly  dry,  remove  garment 
from  board  and  press  gently  with  a  warm 
iron  on  the  wrong  side  to  remove  the 
Bean  lines  made  by  blocking. — R.  K.  G., 
Ufciah,  Calif. 

CLOTHING  CONSERVATION 
Here's  another  contribution  to  the  war- 
time ''make  it  over,  make  it  do"  pro- 
gram. When  a  little  boy  outgrows  his 
knitted  rompers  and  his  sunsuit  overalls, 
combine  the  top  of  the  former  with  the 
trousers  of  the  latter  to  make  a  new  suit 
that    can    be   worn    for  several   months. 


Cut  off  the  top  of  the  rompers;  hem  the 
raw  edge  with  several  rows  of  machine 
stitching;  sew  on  a  row  of  buttons.  Dis- 
card the  overall  top,  shorten  the  pants, 
and  make  button  holes  around  the  waist 
to  correspond  with  the  sweater  top. — 
P.  M.  B..  Salt  Lake  -City.  Utah. 
More  helpful  ideas  on  clothing  conser- 
vation are  given  in  the  new  Spool  Cot- 
ton Co.  booklet,  Make  and  Mend.  It 
shows  how  to  perk  up  an  old  dress  with 
new  accessories,  how  to  turn  a  man's 
shirt  into  a  woman's  smart  blouse  or  a 
child's  dress,  how  to  alter  clothing,  and 
other  practical  wartime  projects.  Copies 
may  be  secured  for  about  ten  cents  each 
from  any  retail  store  notion  counter. 


Your  Victory  Ideas  may  help  others  to 
conserve  and  salvage  vital  war  mate- 
rials. For  each  idea  published  we  award 
a  $1  bonus  in  War  Savings  Stamps  in 
addition  to  the  $2  we  customarily  pay 
for  readers'  Good  Ideas.  Send  them  to 
Sunset  Magazine,  576  Saeramento  St., 
San  Francisco  1 1 .  None  can  be  acknowl- 
edged or  returned  unless  accompanied 
by  return  postage. 


Sparkling 
Refreshment 


Victory  gardeners 


Victory  Gardens  are  as 
vital  this  year  as  they  were 
last  year.  For  as  the  Allies 
win  more  territory,  even 
greater  demands  must  be 
made  upon  our  country's 
canners  and  packers.  Every 
Victory  Garden  vegetable 
you  grow  will  help  "take  up 
the  slack"  on  the  home- 
front.  Many  Westerners  have 
learned  that  the  sparkling, 
zestful  refreshment  of  Acme 
Beer  makes  Victory  garden- 
ing lots  more  enjoyable! 


EME 


..the  beer  with  the 

high    \%Q  Jit  Quenches!) 


ACME 
BREWERIES 


San  F 


roncitco 
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Is  Permanent 


T 


he  one  imperishable  and  indestructible 
quality  about  a  garden  is  its  design.  Un- 
less held  within  the  mold  of  a  strong. 
clear-cut  design,  a  garden  loses  its  iden- 
tity as  surely  as  clay  without  a  form. 
Any  one  of  the  above  four  designs  sub- 
mitted by  Thomas  Church  could  stand 
the  test  of  time.  But  to  see  the  completed 
garden  is  to  know  that  the  plan  finally 
chosen  for  the  San  Francisco  garden  of 
Mr.  and  Mrs.  Jerd  Sullivan  is  the  perfect 
answer  to  a  particular  problem. 
The  diagonal  axis  gives  surprising  length 
and  perspective  within  so  small  a  space. 


The  corner  terrace  with  its  pool  and 
shrub-  and  flower-filled  beds  forms  a 
complete  and  perfectly  functioning  gar- 
den room. 

The  plant  material,  from  the  boxwood 
edges  to  the  azaleas,  holly,  and  flowering 
trees,  will  never  grow  out  of  scale.  Ivy, 
trained  on  the  pergola  and  against  the 
walls,  forms  a  pattern  which  years  of 
growth  cannot  erase. 
Color  is  maintained  throughout  the  year 
with  a  minimum  of  upkeep  by  means  of 
various  bulbs  and  annuals  which  are 
tucked  into  the  spaces  between  shrubs. 


The  sketch,  right  above,  grew  into  thl 
sketch  below,  and  finally  into  vineT 
walls,  a  terrace,  a  pool,  a  garden. 
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II! IB  &  Will) 

Hon    Tit   Make  Crooked 
Trees  Grow  Straight 

Hardeners  attempting  to  grow  shrubs 
or  trees  in  areas  exposed  to  I  lie  wind 
nre  faced  with  the  problem  of  keeping 
them  from  becoming  lop  sided.  The  con- 
tiuu;il  blowing  of  the  wind  against  one 
side  of  ;i  tree  is  inclined  to  push  the 
wanchei  on  thai  side  over  into  the  cen- 
ter of  the  tree,  and  those  in  the  center 
over  to  the  other,  or  leeward,  side.  Until 
one  learns  from  experience,  lie  is  tempted 
"to   cut    into    the    wind."     He   does    this 

ly  cutting  out  those  branches  or  sections 

of  branches  thai  have  been  blown  over 

into  the  center,  and  leaving  those  that 
still  extend  in  tlie  windward  direction. 
Unfortunately,  this  plan  does  not  work. 
The  branches  that  are  left,  along  with 
the  branches  that  arise  from  their  tips 
■  a  result  of  pruning,  are  soon  blown 
over  into  the  center,  and  the  tree  is  very 
much  as  it  was  prior  to  pruning. 

PRUNING 

The  correct  way  to  prune  trees  and 
shrubs  affected  by  prevailing  winds  is  to 
confine  pruning  to  thinning  out  branches 
on  the  leeward  side,  and  to  prune  them 
only  enough  to  keep  the  tree  from  get- 
ling  too  heavy  on  that  side.  It  is  gen- 
erally unwise  to  take  branches  off  on  the 
wind  side  of  young  trees  or  shrubs,  be- 
cause it  is  difficult  to  get  new  branches 
to  grow  there.  Branches  grow  readily 
on  the  leeward  side,  however. 


Prune  on  leeward 
side — indicated  by 
black  branches 


In  the  case  of  fruit  trees  it  is  well  to 
prune  as  lightly  as  possible.  Light  prun- 
ing favors  early  bearing.  Since  a  load 
of  fruit  is  more  effective  than  anything 
else  in  pulling  a  tree  into  shape,  fruit 
production  should  be  encouraged. 

TYING 

Branches  blown  out  of  position  can  be 
pulled  into  position  by  a  string  or  wire, 
and  tied  to  a  stake  or  an  adjacent  tree. 
This  method,  which  doesn't  necessitate 
pruning,  has,  in  the  case  of  fruit  trees, 
the  distinct  advantage  of  bringing  the 
trees  into  bearing  early.  This  tying  must 
be  done  early  in  the  spring,  shortly  be- 
fore blossoming,  when  the  branches  are 
)liahle.  The  branches  should  be  held  in 
losition  for  at  least  two  seasons. 


Let  us  help 
postwar  kitchen 

WHETHER  you  intend  to  remodel 
your  present  home  or  build  a 
new  one  after  the  war,  now  is  none 
too  soon  to  start  your  planning. 

To  aid  you  in  having  the  dream 
bathroom  and  kitchen  you  have  al- 
ways wanted,  we  have  prepared  a  col- 
orful planning  portfolio.  This  port- 
folio shows  the  steps  you  should  take 
now  to  assure  your  being  one  of  the 
first  to  have  a  new  bathroom  and 
kitchen  as  soon  as  government  reg- 
ulations permit. 


your 
and  bathroom 

Today,  Crane  designers  and  engi- 
neers are  at  work  developing  a  post- 
war line  of  plumbing.  These  new 
fixtures,  now  past  the  planning  stage, 
will  set  the  style  trend  for  the  future 
and  will  meet  the  preference  of 
American  home-owners  as  expressed 
in  a  recent  nation-wide  survey  con- 
ducted by  Crane. 

The  first  step  for  you  to  take  is  to 
mail  the  coupon  below.  The  Crane 
"Step  Planning"  portfolio  will  be 
sent  without  charge. 


'Ctt* 


Nf 


CO.» 

~3 


mar 


CRANE 

NATION-WIDE    SERVICE    THROUGH    BRANCHES. 

WHOLESALERS.    PLUMBING    AND     HEATING 

CONTRACTORS 


This  colorful  portfolio  filled  with 
ideas  on  "step  planning  for  bath- 
rooms and  kitchens  will  be  sent 
without  charge. 


Crane  Co.,  301  Brannan  St. 

San  Francisco  19,  Calif. 

Please  send  me  your  "Step  Planning"  Portfolio  on 

Bathrooms  &  Kitchens. 


Name 

Address 

City State  . 


ril     1944 
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AMAZING  PRODUCT 

SEEN  AS  GREAT 

BOON  TO  GARDENERS 


availably 

S»d0r;-adyiponn<nr 


d  &  """ 


0  Pesl  ,si 

»*8'V,!,hie    P°m 

**£dP«kttV*-  FOR  THE  FIRST  TIME  .  .  .  One  product 

to  control  chewing  insects,  sucking  insects  and 
fungus  diseases. 


At  last— there's  a  new  weapon  to 
combat  garden  pests  .  .  .  effectively, 
economically  and  in  one  single  oper- 
ation. 

It's  no  "secret  weapon"  either.  It's 
called  End  0  Pest  and  thousands  of 
gardeners  right  in  your  own  vicinity 
are  protecting  their  crops  with  this 
amazing  new  product  that  speaks 
with  such  authority. 

In  one  simple  effective  operation 


End  O  Pest  controls  the  enemies  of 
vegetables,  flowers  and  shrubs. 
Chewing  insects,  sucking  insects  and 
fungus  diseases  are  quickly  and  eco- 
nomically controlled  with  End  O 
Pest.  Used  either  as  a  dust  or  spray 
End  O  Pest  gives  control  of  all  three 
types  of  pests  at  once. 

What  a  boon  to  western  gardeners 
who  have  so  often  fought  a  losing 
battle  against  these  major  enemies 
of  vegetables,  flowers  and  shrubs' 
Now  you  can  protect  your  garden — 
your  investment  in  time,  work,  seeds 
and  plant  food.  Ask  for  End  O  I 'est 
.  .  .  the  3-way  pest  control. 

A  product  of  Swift  &  Company 

Makers  of  VIGORO 


3-a*a# f  p^^tcontlo^ 


More  About 


FUCHSIAS 


T 
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HE  fuchsia  is  dependable,  gracious,  and 
intriguing.  It  blooms  from  early  sum- 
mer until  frost,  and  in  mild  sections  dur- 
ing winter  as  well.  This  shrub  craves 
no  special  diet  or  unusual  care:  it  is  at- 
tacked by  few  pests,  and  is  resistant  to 
most  diseases;  and  it  adapts  itself  to  al- 
most every  conceivable  garden  use  and 
form  of  training. 

IDEAL  CONDITIONS 

Fuchsias  grow  to  perfection  in  a  rich, 
ever-moist  soil,  moist  atmosphere,  and 
filtered  sunlight.  They  are  "naturals" 
along  the  mild,  fog-cooled  Pacific  CoasJ. 
But  many  gardeners  in  interior  valleys 
and  in  Southern  California  have  proved 
that  a  warm,  dry  climate  is  no  barrier 
to  anyone  who  wants  to  grow  fuchsias. 
A  properly  constructed  lathhouse  (or  a 
"lattice  conservatory."  if  you  like  ele- 
gant language)  can  provide  satisfactory 
conditions. 

Overhead  spraying  and  a  fine,  sharp 
syringing  from  below  will  help  make  up 
for  lack  of  moisture  in  the  air. 

WATERING 

You  can't  overwater  fuchsias  if  drainage 
conditions  are  good.  The  important 
thing  [s  to  keep  the  soil  in  and  around 
the  root  /one  moist  at  all  times.  This 
may  mean  watering  two  or  three  times 
a  week  in  ordinary  summer  weather, 
perhaps  every  day  during  extremely  hot, 
dry  spells.  Watering  in  the  morning  is 
preferred. 

Overhead  sprinkling — as  well  as  soil 
soaking — is  especially  important  on  hot 
or  windy  days  when  there  is  excessive 
evaporation  of  moisture  from  the  leaves. 

CULTIVATING 

Fuchsias  arc  shallow-rooted  and  should 
not  be  cultivated.  Some  growers  recom- 
mend an  occasional  loosening  and  aerat- 
ing of  the  soil  by  inserting  a  spading  fork 
full  length  around  the  plant  on  the  edge 
of  the  root  /one,  and  working  it  gently 
hack  and  forth.  This  permits  free  pas- 
sage of  water  and  liquid  fertilizer 
through  the  entire  root  system. 

FEEDING 

Regular  twice  thly  feeding,  starting 

at  the  time  the  buds  begin  to  form  and 


HI'   N  S  K 


The  Miracle 


continuing  throughout  the  blooming  sea- 
son,   will    result    in    better    and    heavier 

hlooin.  Liquid  cow  manure  is  highly 
recommended.  Commercial  fertilizers 
e;in  also  l>e  applied  in  liquid  form.  Vsi' 
V2  COp  °f  fertilizer  for  each  gallon  of 
water.  Me  sure  that  the  soil  in  the  root 
zone  is  moi>t  l>efore  using  fertilizers.  Do 
not  feed  fuchsias  in  the  late  fall  and  so 
force  them  into  unseasonable  growth 
and  bloom. 

MULCHING 

Greatest  of  benefactors  to  fuchsias  is  a 
mulch.  It  keeps  their  roots  cool  in  sum- 
mer, warm  in  winter.  Good  mulching 
materials  are  manure,  leaf  mold,  shred- 
'ded  redwood  bark,  or  straw.  Rice  or 
bean  hulls  can  also  be  used. 

TRAINING 

Whether  the  beauty  of  the  fuchsia  is 
enhanced  or  destroyed  by  training  is  a 
question  of  personal  taste.  To  many  gar- 
deners, training  not  only  enlarges  the 
usefulness  of  fuchsias,  but  is  a  satisfying 
hobby  which  can  sometimes  become  an 
art  in  skillful  hands. 

One  word  of  warning  to  those  about  to 
try  their  skill  at  training:  Be  sure  you 
know  the  growth  habit  of  a  fuchsia  be- 
fore you  attempt  to  train  it.  Ask  your 
nurseryman  or  an  experienced  grower 
about  the  type  you  are  buying. 

BUSH 

Growing  fuchsias  in  bush  form  is  easy. 

(You  control  the  shape  of  the  plant  by 
regular  pinching  or  pruning.  Shortening 
of  the  main  branches  and  pinching  back 
of  shoots  produces  a  bushy,  stocky 
plant.    Leave  the  branches  fairly  long 

lif  you  want  a  plant  with  a  loose,  open 
habit  of  growth. 

ESPALIER 

Almost  any  fuchsia  that  produces  long 
straight  branches  will  make  a  good  es- 
palier.  Such  a  bush  may  have  10  or  12 


To  get  the  most 
out  of  your  soil 

-PUT  THE  BEST 


INTO  IT! 


FEED 


IGORO 


GARDEN^ 
FERTILIZER 

#  This  year  more  than  ever  Vic- 
tory Gardensarefighting  gardens. 
And  here's  a  way  to  put  that 
1944  garden  of  yours  in  1-A  con- 
dition. Make  every  row  yield  its 
best— feed  everything  you  grow 
with  Vigoro  Victory  Garden 
Fertilizer.  It's  clean,  sanitary, 
odorless,  economical  and  easy 
to  apply! 


GREATER  YIELDS! 

Vigoro  Victory  Garden  Fertilizer 
is  a  complete  plant  food  ...  a  real 
square  meal  for  hungry  roots.  It 
Helps  you  get  more  vegetables  be- 
cause it  supplies  all  the  essential 
elements  growing  things  need  from 
the  soil.  And  naturally,  that  extra 
yield  means  extra  needed  vitamins. 

MORE  FOOD  VALUES! 

When  you  feed  Vigoro  Victory 
Garden  Fertilizer  you're  enriching 
the  soil  with  the  elements  scientists 
recommend  to  help  produce  more 
food  values  in  your  vegetables.  Its 
regular  use  will  assure  you  vege- 
tables richer  in  minerals,  tempt- 
ingly tender  and  flavorful. 


Maw 


Available  for  lawns,  flowe 
shrubs  and  trees 

VIGORO 

▼  complete  plant  food 

At  your  garden  supply  dealers'  in 

limited  quantity.   Buy  it  early.   BUY 

IT  NOWI 

Made  in  California  and  Oregon  especially  for  West  Coast 


soils 


PRODUCTS  OF  SWIFT  I  COMPANT 
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Housework's  made  lighter 

All  women  agree 

When  they  get  help  from 

OLD    ENGLISH   three! 


^ 


fo*  English  tA 


Cleaning  painted  walls? 
Takes  but  a  wipe 
Of  this  quick  cleaner 
To  make 'em  bright. 

Full  quart,  23  cents 


OLD  ENGLISH  ALL  PURPOSE  CLEANER 
dissolves  dirt  and  grease— without 
dulling  paint  lustre.  Costs  but  half 
the  price  of  other  quality  cleaners. 


Floor  waxing  need  not 
Get  you  down. 
With  this  quick  polis 
You  can  go  to  town 

Pint  ...  39  cents 


OLD  ENGLISH   NO  RUBBING  WAX. 

Spread  it  gently  over  floors  and 
linoleum.  That's  all  you  do.  Dries 
itself  to  a  crystal-hard  finish  in  fif- 
teen minutes. 


Jl\   Dull,  marred  furniture 
Looks  like  new! 
This  polish  hides  scars 
Shines  brightly,  too. 

6  ounce  bottle,  23  cents 


OLD  ENGLISH  SCRATCH  REMOVING 
POLISH  does  two  jobs  at  one  time! 
Covers  up  scratches,  gives  shine  to 
furniture. 


HOUSEHOLD  PRODUCTS 


More  About  Fuchsias 


Lucky  Strike 


branches.  All  but  3  or  4  should  be  re- 
moved at  the  base. 

Train  the  3  or  4  remaining  branches  in 
a  fan  shape  against  a  wall  or  lattice.  All 
undesired  growth,  including  the  dormant 
buds  on  the  trained  branches,  should  be 
cut  out.  This  will  concentrate  the  vigor 
in  the  trained  branches.  When  the 
branches  have  grown  to  the  desired 
length,  pinch  off  the  tips  to  force  pro- 
duction of  side  shoots. 


PINCH  OFF  ENDS  OF  BRANCHES 
TO  FORCE  SIDE  SHOOTS 


REMOVE  WEAK  GROWTH  ANO 
DORMANT  SUDS 


STANDARDS 
Select  a  straight,  symmetrical  plant  in  a 
S-  or  t-inch  pot.  Pot  it  on  into  a  6-inch 
pnl  and  place  a  stake  next  to  the  plant, 
which  should  be  tied  every  4  or  5  inches. 
The  stake  should  be  considerably  higher 
than  t lie  plant  at  the  beginning  of  the 
training  period  and  should  touch  the 
bottom  of  the  pot;  as  the  plant  grows, 
a  longer  stake  will  be  needed.  Always 
insert  the  new  stake  in  the  hole  occupied 
by  the  former  stake  to  avoid  injury  to 
the   roots. 


3  a  REDWOOD 
STAKE  


6 '  POT 


i 


AS  PLANT  OROWS, 
MOVE  TO  LARuiR 
POT.  TIE  EVERY 
4"  OH  5" 


PINCH  BACK  TIPS 
OF  BRANCHES  TO 
MAKE  BUSHV  TOP 


RETAIN  SOME 
LEAVES  i.  SMALL 
BRANCHICTS 


IE"  POT 


When    the    plant    reaches    the    desired 

height,  pinch  out  the  topmost   part  of 

the    leader,   or    main    stem,    and    at    the 
same     time     decide     how     many     top 


First 
Lesson 


IN  GOOD  HOUSEKEEPIN 

It's  never  too  soon  to  learn  that  toilet 
bowls  should  be  immaculate,  and  that 
Sani-Flush  makes  them  gleaming  white 
the  quick,  easy,  sanitary  way.  Use  Sani- 
Flush  at  least  twice  a  week  to  remove 
unsightly  stains  and  discolorations 
■without  scrubbing. 

Sani-Flush  is  not  like  ordinary  soaps 
and  cleansers.  It  works  chemically — 
even  cleans  the  hidden  trap.  Cleans 
away  many  recurring  toilet  germs  and 
a  cause  of  toilet  odors.  No  messy  scrub- 
bing or  special  disinfectants.  Safe  with 
septic  tanks  and  in  toilet  connections, 
(See  directions  on    the  can.)  Sold 

everywhere — in  two  con 

venient  sizes. 


Ssuni-Flush 


REMOVES 
A    CAUSE 


OF  TOILET  ODORS 


SAFE-  IN  SEPTIC  TANKS! 

Don't  scrub  toilet  bowls  just  because  you  fear 
trouble  with  your  septic  tank.  Eminent  re- 
search authorities  have  proven  how  easy  and 
safe  Sani-Flush  is  for  toilet  sanitation  with 
septic  tanks.  Send  for  a  free  copy  of  their 
scientific  report.  Simply  write  The  Hygienic 
Products  Co.,  Dept.  K-4,  Canton,  Ohio. 


j-uifcrrM  PLANT  FOOD  TABLETS  ME/ 
LOVELIER  BLOOMS.. MORE  VEGETABL 


rowing  energy 
these  rich,  odorless  tablets  mean 
to  all  plants  —  indoor,  garden  or 
vegetable.  Each  a  full  meal  of  correctly  me 
ured  nitrogen,  phosphates,  potash,  plus  Bl.  Ro 
respond  surprisingly.  25c,  50c,  $1  &  $2.75.  Deal 
or  postpaid  Plantabbs  Company,  Baltimore- 1 ,  t 

P  LA  N  T  A  B  B  S 


FOR 

'COIDSOREl 


THE  BLI5TFX  co  .mrivt )  CHAPPED  i/PSj 
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■ranched  are  to  be  retained  to  make  a 
nod  crown.  From  now  on.  gradually  re 
■ove  all  superfluous  branchleta  and 
paves  up  to  the  point  where  the  crown 
|  expected  to  develop.  Hut — and  this  is 
important— some    leaves    and    little 

branehlets  must   be  retained  in  order  to 

feed  I  lie  young  growing  stem. 
Pinch  l>aek  tips  of  top  branches  to  make 
a  ilnek.  bushy  crown,  \t  full  size,  an 
average  standard  fuchsia  (about  four 
feet  high)  will  need  a  10-  or  12-inch  pot. 
Good  varieties  for  standards  are:  Ar- 
borescens,  Aviator.  California.  Forget- 
Me-N'ot.  Pacifies,  Pepita,  Saint  Theresa, 
Seraphine,  and  Surprise. 

PYRAMIDS 

Pyramid  fuchsias  produce  more  flowers 
per  plant  than  any  other  form.  They 
are  started  in  the  same  manner  as  stand- 
ard-. When  the  plant  has  made  3  or  4 
side  shoots,  the  leader,  or  central  stem. 
is  pinched  out  and  the  topmost  side 
shoot  tied  to  the  stake.  After  .'?  or  1 
new  side  shoots  have  formed,  the  above 
process  is  repeated.  The  lowest  side 
shoots  are  left  longest  to  form  the  broad 
base  of  the  pyramid;  each  succeeding 
tier  of  side  shoots  is  shortened  slightly' 
more  than  that  below  so  as  to  taper  off 
the  pyramid. 


A. PINCH  OUT  HEADER  WHEN  30R4  t 

SIDE  SHOOTS  HAVE  E0RMED 
|.Ti£  TOPMOST  Si DE  ShOOI  TO SI«« 

REPEAT  UNTi  I  PlA 

DESIRED  HEIGHT 


g  POT  s    >\  :~  10-12   POT 

c.pinch  sack  side  shoots  to  make  plant  bushv 

REMOvt  EADED  ElOvvERS  BEFORE  POllEN  RiPENS 


Pinching  out  of  the  leader  should  he  fol- 
lowed after  an  interval  of  5  or  6  days 
by  the  pinching  back  of  all  the  side- 
shoots.  Careful  watching  of  individual 
parts  of  plants  is  necessary:  some  grow 
faster  than  others  and  require  more  se- 
vere pruning. 

The  best  varieties  for  pyramid  training 
are  those  with  short-stemmed  flowers. 
Among  them  are  Abbey  Farges,  Elaine, 
Mademoiselle.  Mauve  Beauty.  Mrs.  J. 
'■  D.  Fredericks,  Queen  Esther,  Rose  Pil- 
lar, Scarlet  Baby,  and  Svelte. 

HANGING  POTS 
Among  tlje  most  graceful  of  all  fuchsias 
are  those  which  shower  or  cascade  over 
the  sides  of  a  pot  or  hanging  basket. 
'  For  the   best  results  with  hanging  va- 
rieties use  glazed  pots.    Ordinary  clay 


BY    REPEAT    PLANTINGS 
PLANT    FERRY'S   SEEDS 


Increase  the  production  of  your  "Food 
for  Victory"  garden  by  repeat  plant- 
ings. You  should  keep  the  ground 
working  by  making  two,  three,  or 
even  more  repeat  plantings.  In  that 
way  you'll  harvest  bigger  crops  of 
many  important  vegetables  that  are 
high  in  yield  and  flavor  providing, 
of  course,  you  use  quality  seeds. 
Ferry's  Seeds  are  the  heritage  of  87 
years'  experience — the  results  of  con- 


stant research  and  experimentation 
-  -the  products  of  thousands  of  tests 
for  germination  and  trials  for  trueness 
to  type.  All  of  this  means  increased 
productivity  and  dependability  for 
Ferry's  Seeds.  Plant  Ferry's  Seeds 
for  Victory  and  plant  them  often.  On 
display  at  your  local  dealer's. 


FERRY-MORSE 

San  Francisco  24 


SEED    CO. 

Detroit  31 


The  Ferry-Morse  "Planting  Tim«  ichtdul*"  tells  Cali- 
fornians  when  to  plant  40  different  kinds  of  vege- 
tables in  their  locality.  Ask  your  Ferry's  dealer  for 
a  free  copy. 


COVER    GARDEN 


When  the  natural,  fresh,  water- 
splashed  green  of  the  Pacific  North- 
west is  found  in  a  garden  site,  it  is  a 
subject  for  both  a  garden  picture  and 
a  travel  picture.  To  travelers  and 
gardeners  alike  it  represents  one  of 
the  major  lures  of  this  evergreen  sec- 
tion of  the  West. 

The  natural  advantages  of  the  North- 
west have  been  employed  with  excep- 
tional skill  in  the  grounds  of  the  F.  L. 


Gilbert  home.  It  is  only  a  few  miles 
from  the  heart  of  Seattle,  yet  its  i1^ 
acres  include  woodland,  garden  spot. 
and  orchard.  A  spring-fed  stream 
flows  through  the  property,  forming 
below  the  house  the  waterfall  seen  in 
the  cover  picture.  The  stream  flows 
under  the  patio  pictured,  and  supplies 
water  for  the  picturesque  lily  pool  at 
its  edge.  It  also  fills  a  concrete  ix>ol 
stocked  with  trout. 
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NOBODY  SEEMS  TO  KNOW 
WHEN   THIS   HOUSE  IS 
COMFORTABLE  . . . 

Grandma's  idea  of 

comfort  is  80°,  at  which  point 
others  may  swelter.  And  no 
way  out  of  the  dilemma, 
either,  with  old-fashioned 
central  heating,  but  .  .  . 

After  Victory,  the  home  can  be 

Payne 

ZONE-CONDITIONED 

Years-ahead,  flexible  comfort 
. . .  with  healthful  circulation 
of  fresh,  gas-heated  air  con- 
trolled  by  zones  or  rooms. 

Not  available  now;  we're 
busy  with  war  production. 
But  your  PAYNE  Dealer  has 
the  facts.  See  him  before 
making  post-war  plans. 

;ns  fuei 


CRS FUEL 

HH5 

EUERVTHinC 


AVENGE  THE  MEN  OF  BATAAN 

Backourfighters  with  War  Bonds! 

phviUheht 


zS 


EARLY    30    YEARS   OF    LEADERSHIP 


Payne 


iz 


FURNACE  &  SUPPLY  CO.,  INC.,  BEVERLY  HILLS,  CALIF. 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


More  About  Fuchsias 

pots  arc  porous,  and  fuchsias  grown  in 
them  dry  out  too  rapidly. 

A  single,  soft,  bushy  plant  in  the  center 
of  an  8-inch  pot  will  make  a  satisfactory 
hanging  fuchsia.  If  you  want  quick  re- 
sults put  three  small  plants  in  a  10-inch 
pot.  Pinch  back  the  branches  and  never 
let  seed  pods  develop.  Flowers  should 
be  removed  before  they  begin  to  fade, 
and  before  their  pollen  is  ripe. 


0"POT-IPIANT 


PINCHED  OUT 

NEW  BRANCHES 


PINCH  BACK  SIDE  SHOOTS  TO  MAKE  PlANT  BRANCH  OUT 


Hanging  fuchsias  are  exposed  to  exces- 
sive evaporation  and  should  be  watered 
every  day.  A  weekly  feeding  with  liquid 
manure  during  the  blooming  season  is 
beneficial. 

ALL  YEAR  SHAPING 
Whether  or  not  you  wish  to  train  your 
fuchsias  in  any  one  of  these  special  ways, 
they  do  need  pruning.  The  main  job 
of  cutting  back  should  be  done  in  the 
spring  after  danger  of  frost  is  past. 

Don't  expect  a  single  yearly  pruning  to 
take  care  of  the  shaping  of  your  fuchsias. 
Cutout  superfluous  branchletsandweak 
growth  whenever  they  appear  through- 
out the  growing  season.  Dormant  buds 
appearing  in  badly  located  positions 
should  be  removed  before  they  begin  to 
grow.  All-year  training  will  produce  a 
shapely,  vigorous,  Horiferous  plant. 

WARM  CLIMATE  FUCHSIAS 

Few  fuchsias  crave  a  place  in  the  sun. 
Those  that  take  kindly  to  its  warmth 
are  mostly  single,  red-  and  purple-flow- 
ered types.  The  large,  double,  pastel- 
flowered  varieties  often  become  limp  and 
droopy  in  sunshine. 

But,  if  you  live  in  a  warm  climate  and 
want  to  grow  fuchsias  without  the  bene- 
fit of  much  shade,  choose   from  among 

the  following  species:  Corymbiflora,  ful- 
gens,  serratifolia,  and  splendens  Ml 
hybrids  of  triphylla  will  also  stand  con- 
siderable heat. 


Buy  WARD'S  Chicks 

WITH  CONFIDENCE 


WARDS  BABY  CHICKS 

ALL  ARE  FROM  PURE  BRED  ANCESTRY1 

Records  prove  egg  laying  ability  is  inl 
herited!  Thnt  is  why  all  our  .Stab 
Quality  Chicks  are  produced  only  ill 
Ward  approved  hatcheries  using  cggl 
weighing  23  oz.  or  more  per  dozen  fro nl 
flocks  of  pure  bred  ancestry  developeJ 
under  stringent  rules  for  culling,  bloodl 
testing  and   record  keeping. 

Too,  you  are  assured  of  strong,  faa 
growing  chicks  since  they  are  careful 
culled  for  vigor,  size  and  conformity  t 
type  before  shipping. 

NEW  HAMPSHIRE  REDS  RHODE    ISLAND   RED 

BARRED    PLYMOUTH    ROCKS     WHITE    LEGHORNS 

Retail  Stores  Everywhere! 


MONTGOMERY  WARC 


GOOD  IDEAS 

AT 

AND   DEALERS 


STEAMY  BATHROOMS 


Will  flnlitwi  hort  "tali*  i 
boating  1"  Paint  'tin  with 
Fuller  fullorglo-withitenda 
iplathing,  steam  and 
novated  wathlngt. 
Docorator-soloctod  color*. 
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PHOTOS  BY   JACK    BURKENS 


Make  all  you  own  your  own  is  good  ad- 
vice to  any  home  owner.  Mr.  and  Mrs 
J.Malcolm  Posey,  Beverly  Hills.  Cali- 
fornia, did  just  thai  and  found  space 
for  everything,  Photograph  and  plan 
tell  the  story  of  transformation  of  an 
unprotected  pie-shaped  lot  with  lots 
of  street    frontage   into  a  protected 

outside  living  room.  (Raised  beds, 
sun  and  wind  protection  widen  choice 
of  plant  material  in  such  a  garden.) 


GOOD  IDEAS 


front  Sunset  Homes 


The  kitchen  barbecue  unit  in  the  home 
of  the  Thomas  Posners,  of  Burbank, 
California,  is  used  as  a  grill,  and  it 
also  adds  both  warmth  and  color  to 
the  room.  It  is  so  placed  to  utilize 
the  living  room  fireplace  chimney. 
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KITCHEN 


LIVING  R. 


II  x  17 


BE  PREPARED 
FOR  YEARS 
OF  SERVICE 


with  DAY&  NIGHT 

AMERICA'S  FINEST 

WATER  and  SPACE  HEATERS 


YOU'RE  LUCKY— if  you  have 
a  DAY  &  NIGHT,  for  it  will  pro- 
vide you  years  of  carefree — 
low  cost  service  if  cared  for 
properly. 

AN  OPPORTUNITY— to  own  a 
DAY  &  NIGHT  may  be  yours 
if  your  old  Water  or  Space 
Heater  is  beyond  repair  and 
you  allow  your  DAY  &  NIGHT 
dealer  adequate  time  to  re- 
serve one  for  you. 

DAY  &  NIGHT  is,  and  has 
been,  producing  indispen- 
sable war  material  on  a  grand 
scale — so  water  and  space 
heaters  for  the  home  front 
must  be  secondary. 

Check  your  Water  and  Space 
Heaters  now;  then  check  with 
your  DAY  &  NIGHT  Plumber 
Dealer. 


DAY  &  NIGHT 

MANUFACTURING  CO. 

Monrovia,  California 
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Look, Jim!  An  attic 

insulation  you  can  install 

in  your  spare  time  ! 


Kimsul  Insulation ! 

Sounds  Good!  Lets  send 

for  the  free  folder 


Light  and  Compact— kimsul*  comes  to 
you  compressed  to  l/5th  its  installed  length. 
That  means  l/5th  the  number  of  rolls  needed 
to  insulate  your  attic.  Add  to  this  the  advan- 
tage of  light  weight . . .  and  KIMSUL  saves  you 
as  many  as  32  tiring  trips  to  the  attic. 


Fits  Like  a  Glove -kimsul  fits  between 
the  joists  in  your  unfloored  attic.  Simply  fasten 
one  end  of  the  kimsul  .  .  .  stretch  taut  and 
fasten  to  opposite  eave.  Repeat  for  each  open 
section.  If  your  attic  is  floored,  apply  kimsul 
between  the  rafters  of  the  sloping  roo£ 


6  More  Reasons  for  Insisting  on  KIMSUL 

Remarkably  Efficient— Keeps  your  home  cooler 
in  summer;  warmer  in  winter.  Moisture-Resis- 
tant. Stays  Pol— Does  not  sag,  sift  or  settle.  Fire- 
Resistant—  There  is  no  insulation  known  that 
will  make  your  home  fire-proof.  But  the  insu- 
lation must  not  add  to  the  fire  hazard  of  a 
wood  frame  structure.  KlMSUL  meets  this  re- 
quirement because  it  is  chemically  treated 
to   resist   lire.   Lasting   Protection.    Economical. 


No  Fuss  —  No  Muss — You  don'l  nave  a 

house-cleaning  job  on  your  bands  after  KIMSUL 
is  installed.  There  are  no  sittings,  no  dust  or 
dirt.  Order  kimsul  today  from  your  lumber 
or  building  supply  dealer,  department  or 
hardware  store. 


*8» 


•KIMSUHtradi    mark)  meant 
Kimtierly-Cltirk  TntuluHon 


A  FNOOUCT  Of    ' 

Kiniberly 
'    Clark    ' 


Wrap  Your 
Postwar  Home  In 
a  Blanket  of  KIMSUL 


BUY  MORS    WAR    BONDS  AND  STAMPS 


. MAIL  COUPON  TODAY  FOR  FREE  FOLDER 

KIMBERLY-CLARK  CORPORATION 

Building  Insulation  Division,  Nrenoli,  Wis. 
I'lras<!  rush  new  Free  Booklet  with  full  infor- 
mation about  casy-to-install  KIMSUL.         a  <<< 
We  now  live  in    □   Our  Own  Home 
□   Rented  House        □   Apartment 

Nil  III  r     


I, I, In  \.i 

City 


Slain 


HIBISCUS 


Aren't  Particular 


T 


he  hibiscus  is  not  as  tender  and  fragile 
as  its  exotic  tropical  background  sug- 
gests. Very  few  western  gardens  need  to 
be  without  it.  For  your  guidance,  here 
is  a  brief  appraisal  of  the  shrub. 

Where  winter  temperatures  remain 
above  28  degrees,  the  hibiscus,  with  its 
rich  glossy  foliage,  is  valuable  as  back- 
ground, screen,  or  hedge  material,  as 
well  as  pot  and  tub  subjects. 

Where  temperatures  drop  below  28  de- 
grees treat  them  like  fuchsias,  lantanas, 
and  other  tender  shrubs.  If  winter 
weather  injures  the  tops,  cut  them  back 
to  within  4  inches  of  the  ground  as  soon 
as  danger  of  frost  is  past.  Luxuriant 
growth  comes  up  rapidly  and  produces 
heavy  blooms  by  summer.  Where  tem- 
peratures drop  below  18  degrees,  a  4- 
inch  mulch  of  straw  or  mold  will  protect 
the  roots  from  freezing.  (Where  ever- 
green, no  pruning  other  than  for  shaping 
the  plant  is  necessary.) 

Plant  in  full  sun.  Keep  their  roots  moist. 
They  get  along  in  both  slightly  acid  and 
slightly  alkaline  soils.  The  ideal  soil  mix- 
ture— use  it  in  pots  and  tubs — is  made 
up  of  4  parts  loam.  2  parts  leaf  mold  or 
peat,  1  part  well-rotted  manure,  and  1 
part  sand. 

Feed  every  4  or  5  weeks  from  March  to 
October  with  half  a  cupful  of  fertilizer 
per  large  plant. 

Mulch  in  I  lie  spring  with  a  2-inch  layer 
of  leaf  mold.  This  will  help  to  maintain 
moisture  during  the  warm  summer 
months.  Keep  the  soil  moist,  never  wet. 
Hibiscus  will  furnish  a  profusion  of 
blooms  all  through  the  summer. 

Bold  texture  and  unusual  flower  colorings 
of  hibiscus  call  for  more  subdued  com- 
panions. The  summer  flowering  (haste 
Tree.  Vitex  agnus-CltStUS,  makes  an  ex- 
cellent background  with  its  rich  green 
foliage  and  its  handsome  spikes  of  laven- 
der flowers 

Colors  of  blossoms  are  so  striking  and 
distinctive,  groups  of  a  single  variety, 
or  of  varieties  in  closely  related  or  har- 
monious colors,  are  most  effective.  There 
are  lew  flowers  in  which  the  color  com- 
binations arc  so  exotic  and  unusual.  Ill 
many  of  the  varieties  listed  below  you 
will  find  several  of  these  vivid  colors  in 
a  single  bloom.    Blossoms  are  often  used 

will I    foliage,    like    orchids,    to    make 

striking  arrangements. 
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ARRANCEMENT    BY   ROMA   MULV1HILL 


When  using  hibiscus  for  arrangements, 
■til  tlt<  in  in  the  early  morning  while  the 
still  an  them.  I' I  Hirers  last  but  a 
'ail  in  or  ant  of  water.  Favorite  method 
>f  flower  arrangers  in  Hawaii  is  to  place 
lossoms  on   ends  of  flexible  reeds 

lere  are  gome  of  the  varieties  available: 

i(/ins  (iniilt:  Large,  single,  salmon-rose. 

Uoha:  Single,  huge,  cerise-vermilion. 

tali:  Large,  double,  golden-orange. 

'ecile:  Single,  large,  pink  and  gold, 
hishy.    [deal  for  hedges. 

'oral  Reefs:  Huge,  single,  coral-salmon, 
nth  an  undersurface  of  yellow. 

'rou  n  of  Bohemia:  Large  double,  golden 
fellow  shading  to  amber  and  bronze  al 
Be  center.  Flowers  turn  deep  red  in  cool 
all  weather. 

■lamina  Dawn:  Large,  double,  golden- 
>uff  with   violet  and  crimson  at   base. 

'lenron:  Large,  double,  pink  blossom 
hat  looks  almost  exactly  like  a  rose. 

morious:  Large,  single,  copper,  margins 
>f  gold,  purple  overtones. 

lonohilu:  Single,  shrimp-pink,  gold- 
ined. 

'lan-aiian  Moon:  Single,  canary-yellow, 
vhite  center,  orange  tipped  style. 

'iamepiila:  Single,  copper-orange  with  a 
•reamy  center  and  an  overlay  of  ver- 
nilion. 

\oicloon:  Single,  vivid-flame  with  yellow 
md  violet  overtones. 

r<una:  Single,  large,  chamois-gold. 
\lme.  Chiang  Kai  Shek:  Single,  yellow 
acquer,  red  streaks  and  margins  of  gold. 

Muriel  Evans:  Single,  cinnabar  and  gold, 
itriped  with  white. 

'urity:  Large,  pure  white,  fragrant. 

<  Royal  Beauty:  Double,  vivid  yellowish- 
ed. 

■Vhite  Wings:  Large  with  narrow  white' 
letals;  a  maroon  eye,  style  tipped  with 
/ermilion;  profuse  bloomer,  and  makes 
i  good  hedge. 


TRADE   MARK 


AMAZING 

READY- PASTED  WALLPAPER 

NO  PASTE!      NO  TOOLS!      NO  MUSS! 


Q. — "I've  had  no  experience.     Could  I  do  it?" 

A.  —Thousands  of  women  are  proving  that  anyone  can  hang  it !  Goes 
up  like  a  postage  stamp.  Just  wet  it  in  tub  or  sink  — and  put  it  on  the 
wall.  Dries  in  20  minutes.  And  it's  guaranteed  to  stick  — or  your  money 
back!  Comes  precision-trimmed  for  perfect  matching. 


Q.  —  "But  isn't  preparing  the  surface 
quite  a  job?" 

A.—  It's  no  job  at  all!  Trimz  Ready-Pasted 
Wallpaper  goes  on  right  over  old  wall- 
paper or  any  painted  wall.  Do  one  room 
this  marvelously  easy  way— and  you'll 
want  to  do  over  the  whole  house ! 

Q.  —  "Sounds  wonderful .  .  .  but   isn't   it 
expensive  ? ' ' 

A.—  No !  Costs  as  little  as  $1.98  a  box,  and 
three  boxes  paper  an  average  room! 
Comes  complete  with  matching  border, 
nothing  else  to  buy.  And  the  cost  of  the 
paper  is  the  only  cost. 


AS  LOW  AS 


PER  BOX 


On  Sale  at  Chain, 

Department, 

Hardware  and 

Wallpaper   Stores. 

O    1944,  TRIMZ   CO.,  INC. 


Q.-"Will  I  like  the  patterns?" 

A.—  You'll  love  'em!  There  are  loads  of 
gay,  colorful  patterns— a  wide  variety  to 
choose  from.  And  at  the  store  you'll  see 
a  guide  chart  which  enables  you  to  select 
just  the  right  designs  for  your  rooms. 
Chart  also  tells  just  how  much  you  need. 

Q.-"Is    TRIMZ  Ready- Pasted   Wall- 
paper  washable?" 

A.—  Yes!  Yes!  And  fadeproof,  too.  And 
style-tested,  so  you're  sure  it  will  look 
right  on  your  walls.  It's  a  product  of  the 

world's  foremost  wallpaper 

manufacturer. 
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THE  ONLY  READY-PASTED 
WALLPAPER  IN  THE  WORLD 

is  Distributed  by 

TRIMZ  COMPANY,  INC. 
012  S.  Spaulding  Ave., Chicago  24,111. 
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FEED  CORNMEAL  TO  SOILED  RUGS 

One  of  the  best  ways  to  clean  slightly 
soiled  rugs  is  with  cornmeal.  No, 
the  rug  isn't  hungry,  but  cornmeal, 
worked  into  the  pile  of  a  rug  with  a 
stiff  brush  will  pick  up  all  the  dirt. 
Then  remove  both  the  dirt  and  the 
cornmeal  with  your  vacuum  cleaner. 


WARTIME  MOVING  'SNO  FUN  I 
But  don't  let  it  bother  you.  Let  Lyon 
do  it.  That's  their  biz.  Just  pick  up  the 
phone.  Call  Lyon  —  and  over  a  quarter 
century's  experience  is  at  your  service 
to  move  or  store  your  goods  anywhere 
in  the  U  S. 


KEEP  REFRIGERATOR  PURRING! 

Use  it  properly.  Defrost  regularly. 
Have  your  serviceman  clean  the 
condenser;  check  ventilation,  check 
door  seal;  oil  moving  parts.  And  if 
you  have  no  temporary  need  for  it 
store  it  where  it  will  be  safe-at 
Lyon's  It  maybe  a  long  time  before 
you  may  be  able  to  get  another  one. 


More  About 


DIRT 


o 


F  course,  nature  has  her  own  ways  of 
improving  soil  structure.  Plant  roots 
break  up  soil  and  return  large  quantities 
of  humus  when  they  die.  The  channels 
left  by  rotting  roots  provide  for  passage 
of  air  and  water  through  the  soil. 


When  you  realize  that  the  roots  of  the 
simple  flowers  and  plants  literally  fill 
every  square  inch  of  soil,  you  appreciate 
how  many  channels  are  formed  and  how 
much  vegetable  matter  is  returned  to  the 
soil  by  the  roots. 

Earthworms  have  a  beneficial  effect 
upon  the  structure  of  the  soil  as  well  as 
on  its  fertility. 

Nature,  when  given  half  a  chance,  is  SO 
.successful  in  her  soil  building  that  many 
soil  research  experts  advise  the  gardener 
to  leave  her  alone.  It  hurts  them  to  see 
the  soil  being  "stirred."  They  see  a  struc- 
ture built  up  by  years  of  root  growth, 
insects,  worms,  humus,  being  rearranged 
from  a  porous  state  into  a  compact,  solid 
crust.  The  gardener,  they  feci,  deludes 
himself  by  seeing  only  the  fluffy,  small- 
crumbed  surface  that  forms  under  his 
rake  or  cultivator.  He  doesn't  see  what 
happens  when  rain  or  irrigation  water 
hits  this  rearranged  crumbled  top  layer. 

Actually,  if  you  take  a  sample  of  soil  of 
excellent  structure  and  reduce  it  to  a  fine 
dust  (the  end  point  of  over-cultivation) , 
drench  the  dust  in  water,  and  then  let  it 
dry.  you  completely  destroy  the  advan- 
tages of  its  si  ructure. 

This   simple    test    is   the    foundation   on 

which  the  non-cultivationists  have  built 

their  case.  ( )ver-cult  ival  ion  rearranges 
the  structure  of  the  soil   and    renders   it 

progressively  less  porous  and  absorbent. 

To  give  support  to  their  contention  that 
cultivation  beyond  the  removal  of  weeds 


'Zavc  RUNNING  WATER! 

Are  you  planning  a  postwar  home  in  \ 
country — or  a  lakeside  cottage  beyond  1 
city  water  mains?  Wherever  you  live  you  e 
enjoy  an  abundance  of  clean,  sparkling  n 
ning  water.  With  a  dependable  Myers  Wo 
System  you  can  have  handy  faucets  in  kitch 
bathroom  and  loundry — all  the  comforts,  c 
veniences  and  sanitation  of  running  water  n 
enjoyed  by  city  dwellers.  Plan  now  to  owr 
famous  lifetime  Myers.  See  your  nearest  Myl 
dealer,  or  write  us  for  free  water  system  boj 

THE  F.  E.  MYERS  &  BRO.  CO. 

761    Church    St.,    Ashland,   Ohio 
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is  harmful,  they  can  cite  many  tests 
Bade  on  a  commercial  scale  over  many 
Wan  In  the  litms  groves  of  Southern 

California  and  the  apple  orchards  of  the 
Pacific  Northwest. 

According  t<>  a  report  on  Citrus  Fruits 
Ky  J   C   Johnston,  Extension  Specialist 

in  Citriculture,  at  the  College  of  Agricul- 
ture. UniveTSlty  of  California.  "Cultiva- 
tion i-  injurious  to  soil  anil  should  l>e 
united  to  the  amount  necessary  to  keep 
■reeds  under  control,  make  irrigation 
furrows  or  basins,  and  cover  manure  or 
oilier  bulky  fertilizer  material.  Avoid 
all  deep  tillage  because  it  cuts  roots  .  .  . 
Cultivation  is  not  beneficial  of  itself  and 
should  Ik-  kept  to  a  minimum." 

BEFORE 


Irregular,   natural  soil  structure 


AFTER 


So/7  particles  are  rearranged  by  cultiva- 
tion and  the  action  of  water  to  form  a 
compact,  non-porous  airless  mass  of  soil 

We  have  found  that  in  most  of  the  home 
gardens  the  non-cultivation  method   is 

liflicult  to  follow.  Chances  are  that  just 
when  you  decide  to  try  this  beautiful 
lazy  way  of  treating  the  soil,  you  go  out 
■to  the  garden  and  find  that  the  spring 
rains  have  pounded  the  top  inch  of  soil 

nto  a  near-concrete  crust. 

You  just  know  that  this  crust  must  be 
broken  up,  and  so  you  break  it  up.  And 
when  the  next  rain  or  irrigation  packs  it 
igain,  you  break  it  up  again. 

The  weeds,  of  course,  must  be  removed. 
Scraping  them  off  or  cutting  just  a  thin 
dice  of  the  surface  soil  doesn't  leave  the 
ipil  as  "rich"  looking  as  a  thorough  cul- 
ivation. 

Between  the  two  extremes  of  non-dis- 
:urbance  of  the  soil  and  constant  stirring 
here  is  a  happy  medium.  From  all  evi- 
dences it  is  clear  that  unnecessary  culti- 
vation, that  is,  stirring  of  the  soil  just  to 
oe  stirring,  is  a  harmful  practice.  How- 
;ver,  removal  of  weeds  is  a  prime  neces- 
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The  paint  that 
makes  old 

CANVAS 

look  and  wear 
like  NEW! 


Here's  a  special  paint  for  canvas  which 
leaves  the  fabric  pliable  .  .  .  will  not  crack 
. . .  is  sun-resistant . . .  water  repellent .  . .  retards  mildew  and 
rot.  Ten  attractive  colors  —  also  Black,  White  and  Clear.  Use 
Setfast  Canvas  Paint  to  make  old  faded  Awnings,  Beach 
Chairs,  Sails,  Cabanas,  Canvas  Auto  Tops,  look  like  new  and 
last  far  longer.  Also  ideal  for  Canvas  Shoes,  Leggings, 
Gliders,  Canvas  Furniture,  Wearables  and  Fibre  Rugs.  Easy 
to  apply  by  brush  or  spray. 

Sold  by  Department,  Hardware  and  Paint  Stores. 


tfa** 


j    Interchemical  Corp.,  Trade  Sales  Division 
Dept.  S-44,  Fair  Lawn,  N.  J. 

□  Send  Folder  with  Setfast-painted 
sample. 


CfiMVflS  PRINT 


Name  . . 
Address 


My  Dealer's  Name. 


w&mMsm 


AS  A   STARTER    SOLUTION 


CHANGE 
THIS 


TO     THIS 


Look  at  these  amazing  results: 
TOMATOES:  One  to  two  weeks 
lier  with  much  larger  crops.  CAB- 
AGE,  LETTUCE,  CAULIFLOWER: 
Firmer  heads.  SWEET  POTATOES, 
CELERY,  ETC.:  Larger  crop, 
replacement   of   plants. 

3  Oz.  Con  $1.00 

On  siih'  (it  (ill  garden  stores 

MADE  i;y 

American  Chemical  Paint  Co. 

Horticultural  Division  X-20 

AMBLEE,  PA. 


HY-TROUS  Liquid 

FERTILIZER 


Sinks  Directly  to  the  Roots! 

Begins  instantly  to  feed  balanced  rations 
of  nitrogen,  phosphoric  acid  and  potash 
to  the  roots  of  flowers,  fruits  and  vege- 
tables. Will  not  burn  tender  plants  when 
used  as  directed.  Good  for  all 
plant-life.  Easy-to-use!  Odor- 
less!    Economical! 

Sold   Coasf-fo-Coosf 

at  Leading   Grocers  and   Garden 

Supply  Dealers 

HY-TROUS  CO.  of  California 


3675    Beverly    Blvd.       Los    Angeles    4 


HY-TROUS— A  Perfect  Plant  Food 


SNAILS  AND  SLUGS... 
KILL    'EM    QUICK 

PROTECT     YOUR 
VICTORY  GARDEN 

Make  a  ring  of  fast- 
killing  Snail-Foil  around 
your  plants;  tomorrow 
find  pests  dead. 


SNAIL-FOIL 

Plus  Mcla-Acotaldehyde 


sity,  and  the  addition  of  humus  to  the 
soil  at  regular  intervals — at  least  yearly 
- — is  of  equal  importance. 
The  good  dirt  gardener  will  therefore  do 
at  least  an  annual  job  of  spading,  but 
he  will  not  be  over-zealous  in  this  job. 


DONT 


He  will  not  attempt  to  mix  6  inches  of 
top  soil  with  10  inches  of  subsoil.  In- 
stead, he  will  dig  but  an  inch  or  two 
beyond  the  rich  top  soil,  expecting  to 
deepen  it  an  inch  or  two  each  year.  When 
adding  humus,  he  will  add  it  in  good 
quantity  and  not  expect  results  from  a 
thinly  applied  dressing.  He  will  use  at 
least  one  to  three  inches  of  manure  or 
compost.  (On  easily  worked  soils  con- 
taining much  humus,  a  one-inch  dressing 
would  probably  be  sufficient.)  He  will 
not  spade  or  work  the  soil  while  wet, 


MULCHES 

The  easiest  way  to  prevent  soil  crusting 
is  through  the  use  of  a  mulch,  a  layer  of 
straw,  manure,  rice  and  bean  hulls,  and 
so  forth,  over  the  top  of  the  soil.  Not 
only  does  the  mulch  prevent  crusting, 
but  it  keeps  down  weeds  and  slows  down 
evaporation  of  water. 
A  generous  mulch  will  also  decrease  soil 
temperatures  which  is  no  disadvantage 
w  here  summer  heat  is  intense,  but  in  cool 
and  foggy  areas,  a  thick  mulch  applied 
early  at  the  time  when  heavy  rains  do 
their  greatest  damage  tends  to  slow   up 

the  natural  warming  of  the  soil.  In  sucj 
climates  the  trick  is  to  use  just  enough 
mulch  to  prevent  puddling  and  crusting 

of  the  surface  but  not  enough  to  give  the 

soil  a  cold  blanket . 

The    home    gardener    should    remember 

that: 

1,   Western  soils   generally   lack   humus. 

'2.   Clay  soils  with  a  low    humus  content 

are  too  compacl . 

IS.   Sandy  soils  without  humus  arc  low  in 

fertility.    Fertilizers  added  to  a  sandy 
soil  low  in  humus  quickly  leach  through 
the  soil. 
1.  Spading  and  breaking  up  heavy  soils 

without  adding  humus  will  onl\   neii 

t a rilv  change  their  structure     II'  nothing 

is  added  to  reform  the  soil  particles, 
water  in  the  form  of  rain  or  irrigation 
will  settle  the  particles  into  a  more  com- 
pact structure  Mian  before  spading. 


, 
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BU   N  S 


#11 


New  Cream 
Deodorant 

Safely  helps 

Stop  Perspiration 


/ 


v   Guaranteed  by   '-1 
Good  Housekeeping  J 


1.  Docs  not  harm  dresses,  or  men's 
shirts.  Does  not  irritate  skin. 
No  waiting  to  dry.  Can  be  used 
right  after  shaving. 

Prevents  under-arm  odor.  Helps 
stop  perspiration  safely. 

A  pure  white,  antiseptic,  stainless 
vanishing  cream. 

Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute 
of  Laundering,  for  being  harmless 
to  fabrics.  Use  Arrid  regularly. 


2. 
3. 
4. 
5. 


A    FRAGRANT    FACIAL   CLEANSER- 

GIVES  your  face  youthful  loveliness. 
Tinirlee  refreshingly  as  it  removes  dirt, 
yrime.  An  excellent  powder  base. 
Kuv  AMBROSIA   Liquid    Beauty 
Aids  at  Drug.  Dept.  &  10c  Stores     i ''"•.„ 


S3. 


SENT   FREE! 


Ttew 


SUMMER  PLANTING 

'FOLDER  [ready  early  april] 

Packed  with  ideas  for  summer  garden  color. 
Includes  plants  for  summer  planting  usually 
available  only  during  winter.  Let  this  book 
help  you  make  the  most  of  the  year's  best 
gardening  weather.  An  invaluable  aid ...  lists 
roses,  fuchsias,  pelargoniums  and  other  flow- 
ers...also  "home  orchard"  fruit  trees,  citrus 
trees  and  berry  bushes. 
SENT  FREE... write  today! 

&t6#n*ta  NURSERY  CO. 

'9th  Year  George  C.  Roeding,  Jr..  Pres. 

NILES,  California 

■ranch*,  t  Allied  Art*  Guild,  Menle  Park 

Art  A  Garden  Center,  Walnut  Creek 

•IACRAMENTO         MODESTO         FRESNO 
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MELOIS 

Overcoming  Obstacles  in 
Growing  Vine  Crops 


T 


HE  reasons  why  melons  should  not  be 
planted  in  most  Victory  gardens  are 
many. 

Melons  dislike  heavy  soils.  They  need 
hot  days,  warm  nights,  and  dry  air.  In 
these  requirements  they  are  more  de- 
manding than  tomatoes  or  corn.  They 
take  up  garden  space  for  a  good  3  to  4 
months. 

But  if  you  enjoy  proving  that  you  can 
do  the  impossible,  the  fact  that  your 
garden  isn't  ideal  for  melons  won't  pre- 
vent you  from  planting  them.  So  here  are 
the  essential  facts  on  melon  raising. 
(Note  that  the  cultural  directions  for 
melons  can  be  followed  profitably  for 
squash  and  cucumbers.) 
Soil  Preparation  No.  1.  If  you  are  going 
to  plant  only  a  few  hills,  dig  a  hole  2 
feet  in  diameter  and  about  2  feet  deep. 
Mix  3  to  5  gallons  of  manure  with  the 
soil  and  refill  the  hole.  Build  a  3-  or  4- 
incli  dike  in  a  circle  2  feet  in  diameter. 
The  dike  permits  soaking  a  good  portion 
of  the  soil  without  wetting  the  fruit- 
bearing  portion  of  the  vines.  Sow  8  to  10 
seeds,  spaced  widely  apart,  in  the  circle. 


.   <■  VINES  GROW  ON  DRV  GROUND -». 

— 


Soil  Preparation  No.  2.  If  you  have  140  or 
more  square  feet  for  a  melon  patch,  build 
up  two  raised  and  rounded  beds  approx- 
imately 2  feet  in  height,  by  digging  a 
continuous  ditch,  like  this: 


The  soil  from  the  ditch  creates  the 
rounded  bed.  Mix  manure  with  the  soil 
down  the  center  of  each  bed  and  sow  the 
seeds  about  3  inches  apart  down  the 
center  in  a  shallow,  foot-wide  trench. 
Sprinkle  lime  on  the  soil  and  rake  it  in  if 
your  soil  is  at  all  acid.  Melons  are  among 
the  plants  most  benefited  by  application 
of  lime. 


"Mow  f he 
bathroom  isrea//if 
sanitary 


♦  Around  the  base  of  toilet,  back  of  fixtures, 
in  the  shower  . . .  that's  where  germs  lurk. 
Fight  these  germs  with  Hexol,  the  modern 
household  disinfectant  you  have  been 
searching  for.  It  is  a  pleasant  germicide,  dis- 
infectant* and  deodorant.  Get  an  economi- 
cally sized  bottle  today  and  . . .  take  these 

3  steps  to  bathroom  freshness 

1.  Put  a  little  Hexol  in  scrub  water— clean 
walls,  floor,  tiling. 

2.  Pour  a  little  in  the  toilet  bowl  and  allow 
to  remain  for  a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the  wash  cloth 
when  wiping  bowls  and  tubs. 

RESULT*  •  •  A  bathroom  that  is  clean 
and  smells  clean  because  Hexol  leaves  a  de- 
lightful odor. 

*  V/i  lablespoonsful  to  a  quart  of  uater\ 
makes  an  effective  disinfectant. 


;^£< 
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K.P.  FOR  THE  W.P.   BACK  HOME 


1 

i 

1 

1      ' 

) 

s 

L 

In  Army  lingo,  K.P.  means  "doing  duty  in  the  kitchen." 
In  builders'  lingo,  W.P.  stands  for  the  Western  Pines*— which  is  another 
way  of  saying  "long,  dependable  service  and  enduring  beauty  in  the 
kitchen  and  all  over  the  house." 

For  tops  in  K.  P.  compactness  and  convenience,  we 
give  you  — this  kitchen.  All  cabinets  and  woodwork,  enameled  to  a  gleam- 
ing, high-gloss  finish,  are  made  of  these  versatile,  economical  Western  Pines. 

Perhaps  your  kitchen  has  the  same  possibilities.  Even 
though  you  may  not  be  able  to  remodel  or  build  right  now,  you  can  begin 
to  plan.  "Western  Pine  Camera  Views,"  a  beautiful  picture  book,  will  give 
you  many  ideas.  And  it's  FREE.  Just  write  Western  Pine  Association,  Dept. 
185-K,  Yeon  Building,  Portland,  Oregon. 

♦IDAHO  WHITE  PINE  *PONDEROSA  PINE  *SUGAR  PINE 


THESE     ARE     THE     WESTERN     PINES 


More  About  Melons 

Fertilize  when  sowing  the  seeds  by 
sprinkling  a  narrow  band  of  commercial 
fertilizer  1  inch  below  and  1  inch  to  the 
side  of  the  seed. 

As  the  plants  grow,  a  good  portion  of  the 
root  system  in  the  surface  layer  of  the 
soil  will  attempt  to  reach  out  several  feet 
in  all  directions,  even  beyond  the  vines, 
therefore: 

Fertilize  the  entire  soil  area  within  4  feet 
of  the  hills  with  a  generous  application 
(4  pounds  per  100  square  feet)  of  com- 
mercial fertilizer  raked  into  the  soil. 
Do  not  cultivate  deeply  in  the  area 
around  the  plants  after  growth  starts. 
Thin  the  hill  when  the  plants  have  a  true 
leaf  between  the  seed  leaves,  leaving  4 
to  a  hill.  Two  weeks  later  thin  to  2  in  a 
hill.  Plants  left  should  be  as  far  apart  as 
possible. 

Thin  seedlings  in  rows  to  allow  1  plant  to 
every  2  feet  of  row. 

Eorly  blossoms  on  melon  vines  do  not  set 
fruit.  The  first  blossoms  to  appear  pro- 
duce pollen  only.  Flowers  that  bear 
pistils  and  produce  fruit  appear  later. 
Pinching  back  vines  to  increase  fruit  set 
or  to  produce  larger  fruit  has  been  advo- 
cated by  many  gardeners.  The  Univer- 
sity of  California  advises  that  little  is 
gained  by  pinching  or  heading  back  can- 
taloupe vines  grown  out  of  doors.  Re- 
ducing the  number  of  fruits  on  a  vine 
will  increase  the  size  of  those  that  re- 
main. 

WHERE  CLIMATE  IS  COOL 

If  you  are  growing  melons  in  a  location 
known  to  be  unfavorable  to  warm- 
weather  crops,  you  must  resort  to  tricks 
beyond  the  ordinary  melon  culture  out- 
lined above.  Some  of  the  devices  used  to 
compensate  for  natural  disadvantages 
are: 


< 


, 


Protection  Against  Wind.  Windbreaks  of 

second-hand  window  sashes  or  simple 
lean-to's  made  of  Cel-o-glass  are  placed 
to  break  the  prevailing  winds. 


\\ 


REFUCTEOMAT    }  )■   >       SUNNY  WAIL 


•  ta  V 


Raised  Beds.  BecauM  they  give  bettfl 

drainage,    they    allow    soil    to    warm    ii|> 
more  quickly.  If  they  are  placed  against 
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HUN! 


wiill.  reflected  heal  increases  the  tem- 
erature  <>f  the  U-d  and  produces  faster 

row  til. 

lopes.  Be  iure  to  provide  a  large  enough 
agin  around  the  plants  t<>  give  thor- 
ugh.  adequate  irrigation.  Nines  on  a 
> 1 1 1 1 1  or  «est  slope  receive  more  lieat, 

inn  on  t  he  level. 


south  or  west  terrace  oiler-  nle;il  con- 
ilions  for  a  few  vines.  If  it  is  a  corner 
osition,  heat  can  be  reflected  from  three 
irections.  If  possible,  let  the  vines 
■ail  on  the  terrace,  tliey  will  enjoy  its 
armtli,  and  they  will  have  cleaner  fruit. 


TARWH 


Mulches.  Thick  mulches  of  straw  and 
llicr  vegetable  matter  have  the  disad- 
vantage of  keeping  the  soil  cool.  In  cool 
limates  a  miilcli  of  paper,  such  as  roof- 
Hi  paper  or  tar  paper,  and  SO  forth,  will 
urease  the  warmth  of  the  soil  and  pro- 
Bcl   both  the  fruit  and  vines. 

VARIETIES 

Yhen  attempting  to  grow  melons  out- 
ide  of  good  "melon  country."  be  sure 
hat  most  of  your  planting  is  of  the  very 
arliest  varieties.  You  will  note  that  on 
eed  packets  and  in  seed  catalogs  men- 
ion  is  made  of  the  average  number  of 
lays  required  from  planting  to  maturity, 
n  cantaloupes  the  growing  time  varies 
rom  80  to  100  or  more  days.  The  dif- 
erencc  of  5  to  10  or  15  days  in  growing 
ime  means  far  more  than  simple  ripen- 
ng  time.  An  80-day  plant  requires  a  far 
mailer  total  amount  of  heat  than  a  100- 
lay  plant. 


The  Cranshaw,  a  new  late  variety,  re- 
tembles  flic  Casaba  in  appearance,  the 
"ersian  in  color,  but  has  its  own  flavor 


You  live  outdoors.  You've  no  time  for 
fussing  with  heavy  housekeeping 
these  days.  Get  Deltox,  the  care-free  rugs, 
the  easy-to-clean  rugs!  Colors  as  bright 
as  the  desert  flowers  of  Monterey . . . 
sophisticated  designs.  Woven  of  tough 
Kraft  fiber,  most  Deltox  rugs  are  revers- 
ible—you get  practically  two  rugs  in  one. 
Make  your   Deltox   dealer  your   head- 


^ca^K^H"*'^ 


quarters  for  ideas  to  keep  your  home 
fresh*  and  charming  — even  in  wartime. 
If  he  can't  give  you  a  Deltox  right  now, 
he  can  suggest  how  to  make  your  pres- 
ent rugs  last. 

*  Approximate  prUe  for  9x12, 
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One  of  the  good  things  of  Life 


•^Restful  sleep  is  one  of  our  most 
vital  needs — and  one  of  our  most 
satisfying  luxuries.  Inviting  such 
sleep  is  the  function  of  the  Irving 
Pillow,  truly  one  of  the  good  things 
of  life. 

For  the  past  two  years  our  plant 
facilities   have   been   given   over   to 


ing  bags  for  our  armed  forces.  So 
your  dealer  cannot  supply  you  with 
an  Irving  Pillow  now. 

But  with  the  return  of  peace  there 
will  be  an  Irving  Pillow  for  you — 
as  luxurious  as  ever  and  decidedly 
worth  waiting  for.  Irving  &  Corn- 


making  bomb  parachutes  and  sleep-      pany,  Portland,  Oregon. 
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2  pkgs.  39^ 


SANITARY 
NAPKINS 


TIPS 


For  Tenderfeet 


W, 


hen  does  a  gardener  graduate  from 
the  tenderfoot  stage?  Is  it  when  he  can 
explain  his  failures,  or  when  they  are  less 
frequent?  Perhaps  some  of  the  answers 
will  be  found  in  these  tips: 


CLEAN  SOIL 

Every  wise  gardener  knows  the  impor- 
tance of  clean  soil  when  sowing  seed.  If 
you  want  to  be  sure  that  the  soil  in  your 
seed  flats  and  pots  is  free  from  disease 
spores  and  weed  seeds,  sterilize  it  in  one 
of  t lie  following  ways:  (1)  Bake  it  in  an 
oven  for  two  hours  at  160°  to  180°;  (2) 
Heat  it  ou  a  sheet  of  tin  over  a  wood  fire, 
keeping  the  soil  covered  during  the  heat- 
ing process;  (.'3)  Sprinkle  the  soil  with  a 
solution  of  formalin  (1  part  to  5  or  (> 
parts  of  water)  .  Seed  can  be  sown  24  to 
48  hours  after  the  latter  treatment. 


SEED  TREATMENT 
You  can  cut  seed  losses  to  a  minimum  by 
disinfecting  seed  prior  to  sowing.  Seeds 
of  beets,  carrots,  celery,  corn,  cucumber, 
eggplant,  muskmelon,  pepper,  pumpkin, 
squash,  Swiss  chard,  tomatoes,  and  wa- 
termelons are  protected  against  damp- 
ing-off  and  scvtl  rot  if  treated  with 
organic  mercury  compound    (Semesan) 

or  with  red  or  yellow  copper  oxide  (Cu- 
procide)  .  Only  enough  powder  to  lightly 
dust  the  seeds  is  required. 


WATERING  FLATS 

Many  failures  and  disappointments  with 
seeds  and  small  plants  result  from  insuf- 
ficient watering  of  (hits  and  pots.  Be 
sure  the  soil  in  both  seed  and  pricking- 
out    flats   is    moist    from    top   to   bottom 

before  seeds  are  sown  or  seedlings  are 
transplanted. 


SEED  FLAT 
PRICKINO  OUT  FLAT 


Soak  seed  Hats  fi  to  12  hours  before  sow- 
ing seed.  Pricking-oul  Hals  can  he 
watered  one  to  I  wo  days  before  trans- 
planting I  he  seedlings.  The  soil  should 
he  moist  enough  so  that  Ihc  holes  for  the 

seedlings  will  remain  intact .  On  I  he  other 


GOOD  IDEAS 


AND   DEALERS 
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DO  YOU  DO  THIS? 


Cet  yourself  a  Fuller  ladder! 
Do  your  painting,  dean 
shelves,  hang  curtains— 
easily,  safely!  Many 
different  sues  and  types— 
sturdily  built 


K 


<£ 


New  Ideas  for  Extra 
Garden  Beauty  with 


patio  tiles 


Rr 


It's  simple  to 

build  this 

homemade 

KRAFTILE 

path 


KRAFTILE 

plus  a  little 
spare  time 
made  this 
garden  stairta 


'piee  Soo6 


Send  penny  post  card  for:  "Ideas  for  Amau-ul 
Builders."    24    pages    chock-full    of   helpft ' 
hints    for    beautifying    your   garden    Add 
Dcpt.  S2.  Kraftile.  NiIcj.  California 
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Vhy  Do 
This   ? 


When  you  have  bills  to  pay,  do  you 
ever  hang  on  a  strap  in  a  crowded 
street  car  ...  or  trudge  around  on 
foot  ...  or  use  up  precious  gaso- 
line to  drive  from  place  to  place? 


(Isn't  this 
better? 


Next  time  you  have  bills  to  pay,  sit 
comfortably  at  home  and  pay  by 
check — with  a  Special  Checking 
Account.  You  can  open  your  ac- 
count for  any  amount  and  there  is 
no  monthly  service  charge.  The 
only  cost  is  for  checks — in  books 
of  10  for  $1 — as  you  need  them. 


AMERICAN 

TRUST 
COMPANY 

Banking  Since  1854 


HEAD  OFFICE:    SAN   FRANCISCO 

4any  Offices  Serving  Northern  California 
Member  Federal  Deposit  Insurance  Corporation 

V  U.  S.  WAR  BONDS  AND  STAMPS 


hand,  the  soil  should  not  be  so  wet  that 
il  sticks  to  the  fingers  and  becomes  hard 
and  caked  when  drj  . 


PLANTING  OUT 

A  week  or  so  before  setting  out  tomatoes, 
peppers,  and  other  plants  from  flats, 
block  out  eacli  individual  plant  into  a 
square.  When  the  larger  roots  are  sev- 
ered, small  new  roots  are  formed,  thus 


BLOCKING 


NEW  BnANCHLETS  FORM 
WHERE  ROOTS  ARE  CUT  - 


assuring  a  strong,  well-branched  root 
system  to  each  plant.  There  will  be  no 
check  or  setback  when  the  plants  are  set 
out  in  the  garden.  The  best  tool  for  this 
purpose  is  a  putty  knife,  though  a  table 
knife  or  a  spatula  will  do. 


TIME  OF  PLANTING 
Cloudy  or  foggy  days  are  ideal  for  set- 
ting out  plants.  The  next  best  time  is  in 
the  late  afternoon  or  the  early  evening. 
If  the  weather  is  warm,  shade  the  plants. 
Don't  be  too  "choosey"  about  the  mate- 
rials used  for  shading.  If  you  don't  have 
lath  frames,  or  muslin  or  cheesecloth 
handy,  use  shingles,  pieces  of  cardboard, 
berry  boxes,  or  pieces  of  newspaper  or 
wrapping  paper  through  which  a  pointed 
slick  has  been  woven  to  hold  the  paper 
upright  (like  a  sail)  .  Even  pieces  of 
shrubbery  are  better  than  no  shading  at 
all. 


WATERING 

To  be  sure  that  the  plant  you  are  setting 
out  is  properly  watered,  gently  run  the 
water  into  the  hole  bejore  you  fill  in  with 
soil.  The  soil  used  to  fill  in  the  hole 
should  be  moist:  dry  soil  will  "blot  up" 
moisture  from  the  soil  around  the  roots. 

MULCH  AROUND  PLANTS-n 

SA  ^  ,.**\  ok  *& 
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If  you  water  in  the  plants  on  the  surface 
after  filling  the  hole,  evaporation  of 
moisture  and  caking  of  the  soil  can  be 
prevented  by  placing  a  mulch  of  rotted 
manure,  straw,  grass  clippings,  bean  or 
rice  hulls,  or  leaf  mold  around  each  plant 
after  it  is  watered  in. 


TO  "WATER  IN" 
When  setting  out  any  bare  rooted  plant, 
whether  it's  a  tree,  shrub,  vegetable,  or 
flower,  care  must  be  taken  to  make  sure 
that  the  roots  are  spread  out  naturally 


YOUR       HOME 


/Mi?  Zcn/£ut/ 


Handmade  by  Westmoreland 

WESTMORELAND  MILK 

GLASS  CANNOT   BE 

SUCCESSFULLY 

IMITATED 


Authentically  "Early  American" 
in  design  and  perfect  in  color,  Westmoreland 
Milk  Glass  in  its  wide  variety  of  pieces  and  pat- 
terns brings  to  your  home  a  charming  personality 
which  the  "ordinary  imitation"  never  approaches  .  .  . 
Here  the  "Diamond  Quilt,"  and  Fluted  Comports, 
"Lace"  and  "S"  Border  Plates  and  the  quaint  "Pea- 
cock Jar"  typify  this  famous  line.  See  it  at  better 
stores  everywhere.  Write  for  Illustrated  literature 
showing  this  famous  line  .  .  .  you'll  be  amazed  to 
see    how   low    in   cost   is   this   really   fine   glassware. 

WESTMORELAND  GLASS  COMPANY 

GRAPEVILLE,  PA. 

Manufacturers  of  Quality  Handmade  G/ossware 


Dillon-Wells,  Inc.,  Los  Angeles,  Cal.,  Representatives 


IT'S  NO 
MILITARY  SECRET— 

That  we  have  the  best  yarns,  in  truly 
beautiful  colors,  at  most  reasonable  prices. 

WRITE     FOR     SAMPLES 

Tell  us  your  knitting  needs  and  send  10c 
for  samples  of  our  yarns,  which  will  be 
refunded  to  you  on  your  first  order. 


THE   YARN    SHOP 

550  Alabama   Street 
San  Francisco  10,  Cal. 


THE   YARN    SHOP 

1120  East  29th  Street 
Los   Angeles    11,   Cal. 


U     1944 


59 


from 

Insects 

and  Mildews 

Spray  with  EXTRAX  bisect  Spray  against  many 
common  Insect  Pests  that  attack  Roses  and  infest 
your  Flower  and  Vegetable  Garden.  Spray  with 
GREENOL  Liquid  Fungicide^  against  Powdery 
Mildews.  Use  "EXTRAX"  and  "GREENOL"  to- 
gether as  a  combination  spray  against  both  Insects 
and  Powdery  Mildews.  The  ORTHO  Rose  Spray 
Kit  contains  enough  of  each  to  make  12  full  gals. 
Combination  Spray,  t  Made  by  California  Spray- 
Chemical  Corporation . . . "The  ORTHO  Co."... 
Richmond,  California. 


Sold  by  DEALERS 


ORTHO 


EVERYWHERE 


ROSE  SPRAY  KIT 

CONTAINS  BOTH  "EXTRAX"  and  "GREENOL" 


PLAN  YOUR 
POST  WAR 
SUPERIOR  FIREPLACE  NOW 

Send  50c  (to  cover  handling  costs)  for  1944 
edition  8'/{>"xll"  book  of  fireplace  designs  and 
plans;  31  pictures  of  beautiful  interiors;  small 
homes  plans  and  elevations  and  other  sugges- 
tions to  help  you  design  your  Superior  Fire- 
place which  will  uniformly  circulate  heat  and 
eliminate  smoke. 

Si  ad  for  free  circular 
SUPERIOR    FIREPLACE   CO. 

1046   S.    Olive   Street,    Los   Angeles   (15),   California 


/««i  vmm  m 


s  easy  to  determine  the  exact  amount 
of  pleasant-tasting  Innerclean  Herbal 
Laxative  you  may  need  occasionally  for 
pleasant  yet  satisfying  thoroughness. 
Follow  the  simple  directions  on  the 
package,  for  a  single,  natural-like 
movement  without  purging  No  brew- 
ing, no  fuss,  no  bother.  Economical!  A 
50c  package  lasts  months.  Must  satisfy 
100%  or  money  back.  All  druggists 


FREE 

G«n«roui  trial 
supply. 

Write  D«pl   /'./• 
INNERCLEAN  CO. 

Ul  Ang.l.,  21.  Colli. 


INNERCLEAN  HERBAL  LAXATIVE 


and  that  moist  soil  is  in  direct  contact 
with  the  entire  root  system.  Failure  to 
carefully  firm  or  work  the  soil  around  the 
roots  may  leave  large  air  pockets  in 
which  roots  quickly  die. 


If  the  soil  is  moist  and  still  crumbly  the 
expert  will  carefully  work  the  soil  around 
the  roots  and  firm  it  as  he  fills  in  the 
planting  hole.  The  tenderfoot  will  be 
more  sure  of  success  if  he  "'waters  in"  the 
soil  around  the  plant  by  allowing  slow- 
running  water  to  settle  the  soil. 


WATER  IN  SLOWLY  TO  SETTLE  SOIL 
AND  PREVENT  AIR  POCKETS 

In  the  case  of  small  seedlings  use  a  water- 
ing can.  With  shrubs  and  trees  let  the 
water  run  gently  from  a  hose  for  5  or  10 
minutes  or  until  the  soil  has  completely 
settled  around  the  plant. 
There  is  one  danger  in  the  watering-in 
method.  If  the  water  is  forcefully  ap- 
plied it  will  puddle  the  soil  (as  in  a  mud 
pie)  and  cause  it  to  harden  into  a  solid 
mass  when  partially  dry. 


SEED  DOLL 

When  starting  plants  from  seed  in  both 
the  flower  and  vegetable  garden,  every 
tenderfool  bas  suffered  one  or  more  of 

these  disappointments; 

Trouble  1 :  The  seeds  rot.  In  most  cases 
planting  in  wet  cold  soil  is  the  cause. 
Normal  planting  must  be  delayed  long 
after  the  thermometer  says  that  spring  is 
here  again. 

Trouble  2:  A  hard  crust  forms  over  the 
seed  bed  (rains  or  sprinkling  to  keep  the 
seed  bed  moist  packs  the  soil)  and  sonic 
seeds  can't  break  through  while  Others, 
like  beans,  break  their  necks  trying. 
Trouble  •'!:  In  order  to  allow  for  failure 
the  tenderfoot  sows  the  seeds  thickly, 
and  then  .when  germination  is  good  the 
seedlings    are  overcrowded    and   unless 

promptly  thinned  do  not  develop  prop- 
erly. 

Sunset  has  reported  several  ways  to 
avoid  these  troubles.  The  use  of  sand  in 
the  seed  row  and  as  a  covering,  and  the 
use  of  burlap  or  well-rotted  manure  as  a 
Covering  tO  prevent  crusting  of   the  soil 


A 

BALANCED 

DIET  FOR  PLANTS 

Helps  produce  larger  vegetable! 
of  finer  flavor  and  better  texture 

It  produces  that  luscious  green  tha 
every  home  owner  is  proud  of,  anc 
helps  to  crowd  out  weeds. 

'pon.  'pOuoerui,  Sfautfo 

It  stimulates  abundantgrowth  one 
a  satisfying  crop  of  flowers. 


PACIFIC  GUANO  CO 


BERKELEY 


LOS  ANGELt 


BUY  UNITED   STATES 
WAR  BONDS  AND  STAMPS 


STOP  \ 

Get  the  BLACK  LEAF  40 


Aphis  (plant  lice),  leafhoppers 
leaf  miners,  mealy  bugs,  lace  bugs 
most  thrips,  young  sucking  bugs  am 

similar  insects  can  be  controlled. 

SPRAY  with  BLACK  LEAF  40 

An  ounce  makes  6  gallons  of  spray  effect! 


on  aphis.  Full  directions  wich  package— i    i, 
quick,  sure,  economical  control  for 
these  insect  pests. 


Just  a  little  spread  on  roosts 
kills  poultry  lite  ami  father  mites. 

See  Your  Dealer 
TOBACCO  BY-PRODUCTS  &  CHEMICAL 
CORP..  INCORPORATED,  Louisville 2,  Ky. 


LOOK    FOR    TMI    IIAF    ON    THI    PACKAI 
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I.infirior  ^leachis  sometimes  do 
this  to  cottons  and  linens  because 
theit  action  is  uncontrolled. 


2.  plain  washing  means  lots  more 
rubbing  to  get  things  white.  This 
also  is  very  hatd  on  fabtics. 

3.  WITH  PUMX  you  can  avoid  both 
dangers.  Used  as  directed,  Purex 
whitens  gently  —  with  controlled  Ac- 
tion. Safer  than  inferior 
bleaches  or  extra  rub- 
bing. Linens  last  longest. 

AT  YOUR  GROCER'S 

PUREX   HAS   CONTROLLED 
ACTION-  GENTLE  TO 


COTTONS    AND    LINENS 


PUREX 

ZILL  slugs 

SNAILS 

CUTWORMS 
GRASSHOPPERS 


I  certain  other 
ht-foraging 
ts.  Scatter 
G-GETA"in 
ir  garden, 
ered  in  handy 
nomical  Com- 
ssed  Pellets... 
)  in  meal  form. 


ID  BY  DEALERS  EVERYWHERE 
I.LS  INSECTS  IN 

(CTORY  GARDENS 

Red  Arrow  Garden  Sprav — "the  Victory 
en  Insecticide."  Quick,  easy,  inexpensive, 
bottle  makes  several  gallons.  Sale  to 
ns,  hi  rds  and  pets  when  sprayed.  Buy  Red 
*  Spray  where  you  huy  Garden  supplies. 
M  J  For  illustrated  chart.  "How  to 
LU  Identify  and  Control  Victory  Gar- 
Insects,"  send  nost  card  to:  Mccormick 
).,  Inc.,  Dept.     2L4,   Baltimore-2.  Md, 


are  two  practical  ways.  Another  way 
is  through  the  use  of  the  "rag  doll." 
Through  the  use  of  the  doll  only  pre- 
sprouted  seeds  are  planted.  Thus  the 
danger  of  rotting  is  avoided.  Danger 
from  soil  crusting  is  lessened  and  less 
watering  of  the  seed  bed  is  necessary. 
Space  between  sprouted  seeds  can  be 
greater  than  when  untreated  seeds  are 
sown.  No  allowance  need  be  made  for 
sprouting  failure.  Only  loss  from  insect 
damage  need  be  considered  in  spacing. 


HOW  TO  MAKE 

Construction  is  simple.    The  long  strip 
of  cloth  should  be  heavy  cotton  or  linen. 


FOLDS  STITCH 


/  i  >1>JeWi 
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SEEDS 

M0I!TEN&  &HTLV 


A  dish  towel,  folded  in  the  middle,  and 
with  its  edges  sewed  up  after  the  filler 
has  been  put  in,  will  do  very  well.  For 
the  filler  use  sawdust,  peat  moss,  or 
scraps  of  cloth.  After  filling  the  doll, 
moisten  it  thoroughly.  Lay  it  out  flat. 
spread  out  the  seeds,  and  roll  it  up 
tightly.  The  purpose  of  the  doll  is  to 
give  the  seeds  constant  moisture  and 
warmth.  Examine  the  seeds  frequently 
to  see  if  they  have  germinated. 


HOW  TO  USE 

The  seed  doll  treatment  should  not  be 
started  until  the  seed  row  is  prepared  for 
planting.  Germination  is  speeded  up  by 
the  doll  and  once  the  seeds  are  sprouted 
they  must  be  planted. 
Beans:  Soak  the  seeds  in  lukewarm 
water  1  to  2  hours  and  then  place  them 
in  the  rag  doll.  They  will  sprout  over- 
night if  a  70°  temperature  is  maintained. 
Corn,  Squash:  Slower  to  sprout,  these 
seeds  will  stand  overnight  soaking  before 
placing  in  the  doll.  When  placed  directly 
into  the  doll  and  held  at  a  70°  tempera- 
ture, they  will  sprout  in  4  to  6  days. 

If  there  is  a  chance  that  your  garden  soil 
will  not  be  ready  when  the  seeds  are 
sprouted,  you  should  have  a  supply  of 
small  pots  or  plant  bands  on  hand  to  re- 
ceive the  sprouts.  Corn,  beans,  squash, 
melons,  cucumbers,  peas,  carrots,  and 
turnips  cannot  be  transplanted  in  the 
usual  manner. 

The  rag  doll  can  also  be  used  with  seeds 
usually  sown  in  pots  or  flats.  Tomato, 
lettuce,  and  other  vegetable  and  flower 
seeds  can  be  sprouted  in  the  doll  and 
planted  in  the  flat.  Sprouted  seeds  can 
be  spaced  as  you  would  seedlings. 


QERMAIISg 

Sensational  Novelties 
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Prize  Early  Yielder.  Abundant,  smooth,  solid, 
luscious  tomatoes  on  every  vine.  Beautiful  deep 
scarlet  fruit.  Thousands  of  field  tests  prove 
Germain's  Victory  Tomato  will  be  unsurpassed 
in  '44.  Big  packet  20c. 


Outstanding  Quality  Lettuce  for  '44.  Perfect 
salad  lettuce.  Small,  solid  heads . . .  crisp,  smooth, 
tender .  .  .  deep  green  leaves  blending  to  rich 
yellow  at  the  heart.  Quick  to  grow.  Featured  at 
expensiverestaurants.  Big  packet  25c. 


ROYAl 


P^fr^Sr10*" 


Rich  Purple  Color.  Introduction  from  Europe 
that  every  Victory  Garden  should  include. 
Delightful,  distinctive  flavor  .  .  .  rich  purple 
coloring  .  .  .  make  it  a  dish  relished  by  epicures. 
Big  packet  25c. 


rAELON 


°CR  A  N  S  H 


Perfect  Aroma  .  .  .  Fine  Flavored.  Truly  a 
mouth-watering  melon.  A  cross  between  the 
flavorable  Persian  and  the  meaty  Casaba.  Smooth 
skin,  golden  in  color,  thick  salmon  colored  flesh, 
fine  aroma  and  rich  flavor.  A  California  novelty 
and  the  seed  is  still  rare.  Big  packet,  10c. 


Germans 

^^•^^     Seed  Croueri  Since  1871    ^^_  - 


MAIL  COUPON  TODAY  TO  ORDER 

GERMAIN'S,  625  So,  Hill  Street,  Dept.  S-3 

Los  Angeles  14,  California. 

Please  send  me  the  following  checked  below: 

□  Pkt.  New  Victory  Tomato,  20c 

D  Pkti  New  Quick  Heading  Bibb  Lettuce,  25c 

D  Pkt.  Royal  Purple  Cauliflower,  25c 

D  Pkt.  Melon  Cranshaw,  10c 

all  4  Pkti.  only  75c) 
DFREE  Germain's  1944  88-page  catalog 

Enclosed  is  $ 

Name 

Address 


IL     1944 
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?cw  Uo**te4 
wUete.  *tatlu*uf 
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will  do  . .  .. 

Ambassador 

You'll  still  be  proud  of  them 
five  years  from  now.  .  .  . 
Their  fresh  colors,  glistening 
enamel  and  smooth  opera- 
tion will  be  proof  that  it 
pays  to  buy  the  BEST.  You'll 
find  them  at  leading  stores. 


Ambassador  Venetian  Blind  Corp. 


650  Camclia  St. 


Berkeley,  Calif. 


STOP  WATER  SEEPAGE 
PERMANENTLY 

JSew  Waterproof 
Paint  for  .... 
Concrete-Cement- 
and    Brick    Walls 

PREVENTS   COSTLY   REPAIR   BILLS 

Used  by  Government  and  Municipal  Agencies 

"AQUELLA"  stops  moisture,  dampness,  and 
water  seepage  in  walls  of  basements,  showers, 
swimming  pools,  tunnels,  mines,  cisterns,  etc., 
due  to  rains  and  other  causes  .  .  .  renders  them 
waterproof.  The  surface  becomes  smooth  and 
uniform  and  may  be  washed.  Becomes  harder 
after  each  washing.  No  Blistering,  Flaking,  or 
Peeling.  "AQUELLA"  is  a  white  powder, 
simply  add  water  and  apply  with  a  brush.  8.4 
11).  bag  makes  ]  gallon — costs  only  $3.0!)  pre- 
paid  including  tax.  Larger  sizes  available. 
(Dealers  write.) 
WEATHER-GLAZE   CO.,    Disr. 

1034   Polk    St.  San    Francisco,   Calif. 

G  UITTARD 

(  G  I  T  -  T  A  R  D  I 


6uittab* 

>wiit  o»ou*D 


CHOCOLATE 

ICE    CREAM 

as  low      f%gf 
as  O*      PINT 

TO   BE   SURE    IT'S    PURE-YOU    MAKE    ITI 
Combine  cream,  milk,  or  evaporated  milk,  sugar  and 

LOflDOflDGRRU 

Whip— then    freeze— that's    all 

No    ice    crystals.     Smooth   as   velvet. 

15c  PKG.  MAKES  2  QTS.,  ANY  FLAVOR 

Ailc  your  grocer  or  send  us  $1  for  7  pfcgs.,  postpaid. 

LOflDOMTCRRy 

835  Howard   St.  San   Francisco  3,  Calif. 
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"BANDAGE"   YOUR 

ROOF  LEAKS 


HYDROSEAL 

W...PABC0WEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCO  WEB  (which  comes  in  differ- 
ent  widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 
,THE  PARAFFINE  COMPANIES 
Inc. 
475  Brannan  Street 
San  Francisco  19,  California 


PROTECT  YOUR  TABLE 

WITH  A 

ROYAL  TABLE  PAD 

Don't  mar  your  dining  table. 
Get  this  asbestos-lined  reversible 
pad.  One  side  made  to  match 
your  table,  lor  your  lace  cloth 
and  doilies.  The  other  side,  a 
beautiful  ivory  or  white,  to  go 
under  the  sheerest  of  your  pre- 
cious white  linens.  Washable, 
warp-proof,  heat-resisting.  Fabri- 
coid  protects  table  from  spots, 
stains,  cigarette  burns,  blem- 
ishes.  discoloration  and  scratches. 

WRITE  FOR  FOLDER 

Send  for  beautiful  illustrated  leaflet  showing  you  how  this 
wonderful,  reversible,  custom-made  pad  protects  your 
new  table  or  enhances  the  appearance  of  a  table  not  new 

ROYAL  TABLE  PAD  CO.,  INC. 

826    W.    Olympic    Boulevard,    Los    Angeles,    California 


TROPICOOL 


PORCH  SHADES 


Highest  quality.  Complete 
with    cords    and     pulleys. 

in  brown  and  tan  colors, 
Only  25c  per  square  foot  in 
stock  sizes.  Example:  8  reel  >;  7  feel  costs  only  %',.•!'<. 

For  accurate  estimates  send  widtli  and  height  of  window. 


1 


535  Sutter  St.     San  Francisco  2,  Calif.     DO  0691 


Do  You  Own 

A    'Scratching"  Dog? 

If  you  own  and  are  fund  of  a  dog  1  li.it  is  continually 
Hatching,  digging,  rubbing,  and  biting  himself  until 
liis  skin  is  raw  and  sore,  don't  just  fee]  sorij  lor  him. 
Tlie  dog  can't  help  himself,  lint  you  may.  lie  ni.n  In' 
clean  anil  flea  lice  and  just  suffering  from  an  Intense 
ItCbing  irritation  that  lias  centered  in  the  nerve  endings 
ol  his  skin.  Do  as  thousands  of  pleased  dug  owners  are 
doing.  At  any  good  drug  si  inc.  pel  or  sporl  Shop,  get  a 
25c  package  of  Ben  Hunters  l log  Powders,  anil  give  them 
once  a  week.    Note  the  quick   improvement    One  owner 

Writes:  "My  female  setter  on  Sept.    29th,   did  not  have  B 

handful  of  hair  on  her  body  all  scratched  and  bitten 
off,  I  gave  her  tiir  powders  as  directed,  By  Nov.  null 
she  was  all  haired  out."  Learn  what  the}  will  do  for 
\oiii   dog.  Make  a  2.">c  test. 

Important.     When    your    dog     beeps    snatching    ears, 
shaking    head,     look    for     "Ear    Canker"    and    ask     sour 

dealer  for  Res  Hunters  Bar  Mange  Lotion    it's  splendid. 

II    dialer    can't    supply    send    .".lie    to  .1.    llilgers    &    Co., 

Dept,   648,  Blnghamton,  N.  Y. 


^-ANT  SYRUP- 


A  ■*«JMt  •■  JOHNSON  ANT  CONTROL.  W„1»irt  CfMfc.  Call**'*** 

SOID    ON    A    MONEY    BACK    GUARANTEE 

CONTROL    ANTS    NOW     Through    the    in t    i Iml 

ol    Ml  I,    Mealv   Hug  and   Ant  Tended   Alibis  are   reduced 

In, III    80$      In    7"',:;      the    DM!     Mai        N I    for    tlie    HI 

colar.    "ANT   IIAHITK   AMI  TIIKIU   CONTROL." 

Johnson  Ant  Control,  Walnut  Creek,  Calif. 


Grow  More 

i-FOOD- 

with 

PLANT-CHEM 

SALTS 

A  complete  plant  food  used  in  peace- 
time for  more  beautiful,  more  abund- 
ant flowers,  in  wartime  for  more  and 
better     food.     Use     Plant-Chem     now— 

TO    START   SEEDS,    FOR   QUICKER    GERMINATION 
TO   TRANSPLANT,   WITH    LESS    WILT 

VICTORY    GARDEN    SIZES 
10c,  25c,  50c,  $1,  $2,  $5 

At   Garden   Supply   Dealers 

UNIVERSITY     HYDROPONIC     SERVICE 


1355    Market    St. 


&  CHOW  PLANTS  ill 

*C •  aitfi  soiiotwilAcus  U' 


San    Francisco    3,    Calif 


> 


CAMELLI 

COLLECTION    SPECIA] 

A  $6.00  value  —  Postpaid  for  .  .  .  $4.0] 

This  collection  of  six  hardy,  well  rooted  Came] 
lias,    li    to    10    inches    high,    should    he    in    eve: 
garden,    lovely    flowers    from    February    to    .fun 

RAINY   SUN 

Brilliant   light   red,   semi-double  large  blooms, 

CHEERFUL 

The  most   popular  of  all   double  red. 

DAIKAGURA 

Peony  type,  very  deep  pink,  very  large. 

PURITY 

Large  double  white. 

CRISPA 

Semi-double   bright   red. 

SARAH  FROST 

Large  double    pink. 

ALL   SIX  FOR $4, 

Washington  shipments   add   15  cents  sales  t 
Send    for    complete    nursery   catalog    illustrated    in    coll 

BONNELL  NURSERIEsf 

Route  5,  Box  646  Seattle  88,  Washinstof 


/ 


CAMELLIA 

THE       GARDEN       ARISTOCRAT! 

Alba    Fimbriata,    Lotus,     II     Cygno,     Debutante,  | 
Monarch,     Colonel     Firey,     Pope     Pius     IX,     Julia 
Drayton    and     1 50    other    outstanding    varieties, 

RHODODENDRONS 

NOW       IN       BLOOM 
GERBING'S       CAMELLIA       BOO 

108    photographs     in    natural    color. 

$15.00   plus   tax   .    .    .   sent   postpaid. 

FREE-CAMELLIA    CATALOG    IN    COLOR 

Sorry    no    mail    orders    this    year. 

Open    every     day    except    Thursday. 

EAST    BAY    NURSERY 

Gordon    Courtright,    Owner 
2332    San   Pablo  Ave.  Berkeley  2,  Call 


GOPHERS 

HOW      TO      GET      RID      OF      THE* 


NO  need  now  to  mix  balls  or  to  use  traps  or  g.i- 
Korce's    (iophcr    Killer    ivll.l  ,    are    made    limn    natllM 

Uopbei    food      have    a    t k"«|ihi'l'    sccnl     that     aihart 

Hun  destroys  large  numbers  villi  iust  a  single  aniillo 
lion  Hold  on  a  nionev  back  guarantee  of  sat  isfactloi 
(ill   pellet)   BOC,    I  ■  Nets   only   $1  HO     Ask    l"i 

FORCES  GOPHER    KILLE 

Wholesale   distributors: 

SCHMIEDELL   &   COMPANY 

227    Dovis    St.  San    Francisco    11,    Call 

BUNS 


R  A  SUCCESSFUL  GARDEN 


GUANITE 


NOW 


I 


\\ 


^ 


V»*  >o'g*r.  mere  ludultnf  /•g*toblei  out  of  your  gord*n 
yoor  by  uting  GUANITf  now  Dn»  epplicofion  qddi  both 
tw«  and  novr-ihmtnl  »o  th«  toil  5UANITE  tonmti  of  oul- 
■  •d  poultry  mtnvrt  'or  jrnpl*  nitrogen,  and  powdered  peat 
it  for  improved  'OOt  growth  and  ftrte  toil  texture.  It  it  dry, 
■ilftt  end  weed-free. 

YOUR  LOCAL  GARDEN  SUPPLY  STORE 

"Makes  Gardens  Crow" 

On*  SO  pound  bag  of  thit  quoliry- controlled 
natural  plant  food  feeds  up  to  500  tquore  feel 
of  gerd*n  Roke  into  top  toil  or  me  for  tide- 
dretting  rowt  Directiont  accompany  ^a<hbog. 


IH.V.  CARTER  CO.,  INC. 

I  S7  Itflc  Street  ■  Son  Franfiico  S  ■  California 


ROTECT  FOOD  and  VICTORY 
/ARDENS  from  ANTS'. 


RESNOL 

K/LLS   ALL... 
*7 1/ARfET/ES 


tr   GROCERS,  FEED    V  SEEDS.  NURSERY 
IPARTMENT.DRUC  V  HARDWARE  STORES 

FRESNOL    MFC.  CO. 

IOS  ANGELES,  42  CALIFORNIA 


N 


Grow  beautiful  rose*  and  other  Qowm  with  the 
Acme  System  of  Spray  Treatment  combining  3 
necessary  elements  i pocked  separately)  to  eolve 
the  entire  spraying  problem.  NO  other  sprays 
needed.     Combats  both  insects  and  blight. 

AT    YOUR    GARDEN    SUPPLY    STORE 


ACME   WHITE    LEAD    AND  COLOR  WORKS,   DETROIT,  MICH, 


(OVEN  PEST  PROTECTION 

THESE  4  MAPCO  PRODUCTS 
DELO — For    effective    control    of    Mildew,    Leal'spot, 
•y  leaf,  fungus  diseases.  Leaves  no  stain. 
U.E  OIL  SOAP  —  Rids  your   garden   of  Aphis  —  a 
ider  for  all  sprays. 

OTOX    (Cryolite)  —  Dust   or   spray  for  all  chewing 
•ts.  Safe  on  plants  and  flowers. 
■SI-DUST    (Sodium    Fluosilicate) — Kills    worms, 
les.    grasshoppers,    pests    that    feed    on    dry    plants. 

MICHEL   &    PELTON    CO. 

)  Londregan  St.  Oakland,  Calif. 


ILL  MOLES 

results.  Each  package  kills  50 
0  moles.  At  dealers  everywhere, 
by  Stanley  Industries,  Seattle. 


[•sJtiZz  \ 


OLD  TRAEIIR 

MOLE  KILLER  5& 


V: 


,*+*: 


Revolutionary 

Hand  SPRAYER 


New  Streamlined 

HARCO 

Control  garden  pests  this 

quick,  easy  new  way.  Long 

extension  rod  quickly 

sends  insecticides  to  tall 

shrubs,  small  plants,  hard 

to  reach  places.  Sprays  up,  down,  sideways 

without    adjustment.   Attractive,  colorful. 

Only  professional  type  sprayer  priced  so 

low.  Only  $2.35  complete. 

AT  YOUR  GARDEN  SUPPLY  DEALER 
Girmaco  Mfg.  Div ,  747  Tirminal  St,  Los  Angelas  21,  Calif. 


Qermaii^ 


At  Last! 
The  PERFECT  SHARPENER 


FOR  LAWN   MOWERS 

Now  in  less  than  one  minute  you  can  do  an  expert  sharp- 
ening job  with  this  new  Patented  Sharpener.  Easy  as 
A  B  C  to  use.  no  removing  wheels,  cogs  or  up-ending  of 
.Mower,  instead,  simply  hook  Sharpener  on  cross  rod.  with 
:i  turn  of  the  wheel,  all  hlades  instantly  hone  to  a  keen 
fast  cutting  edge,  that  makes  the  old  Mower  sing  with 
joy.  Not  an  experiment,  but  a  Simple.  Practical,  Efficient 
Mower  Sharpener,  designed  for  the  Home  Lawn  Mower 
user.  Thousands  in  use.  fiF.T  YOURS  TODAY,  at  Hard- 
ware. Department  or  Seed  Stores.  Or  order  direct  $1.00 
prepaid.  Satisfaction  guaranteed.  (State  size  of  Mower.) 

THE    PERFECT   MFG.    CO. 

137    N.   59th   Street,    Seattle    (3),   Washington 


GARDEN  ARISTOCRATS  1944 

is  an  extremely  interesting  booklet  full  of  in- 
formation about  the  newest,  rarest,  and  hand- 
somest   trees    and    shrubs. 

COPY    MAILED   ON    REQUEST 


CLARKE    NURSERY,    Box    343,    San    Jose    2,    Calif. 


"H 

O  W     T  O 

PRUNE 

WESTERN 

SHRUBS" 

by  E.  Sanford  Martin 
Well   Illustrated.   Easily   followed 
by  home  gardeners.  $1.00  postpaid. 

FREE— Garden  Guide 
CAMPBELL'S  SEED  STORE 

Dept. 

S           Pasadena  1 

Calif.           Since  1907 

NEW     STRAIN     OF     PACIFIC     HYBRID 

DELPHINIUM 

Giant  double  flowers,  shaded  in  colors 

^PFPIAI       Trial  package  of  200  seeds  $1.00 

OrLulHL      6  packages  for  $5.00 Postpaid 

OFFERMAN'S     DELPHINIUM    GARDENS 

4709  W.    Stevens Seattle  6,  Washington 


ROSES 

Tualatin   Valley 


6  select  plants  $2.85 

To  anywhere  in  the  U.  8. 

Please  mention  Sunset 

Nurseries,    Sherwood,    Oregon 


ICTORY 
FIRST 


^feSLSaggg 


6, 


Then 


•& 


your 
TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds . . .  your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 

Ruis   Bldg 


LOS  ANGELES 
Story  Bldg. 


ril     1944 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


Use  these 

Proven  Commercial  Insecticides 

for  effective  pest  control 

NICO-DUST  10 
Kills  Aphis 


GARDEN  CRYODUST 

Kills  Worms  and  Beetles 


ALFA  SULPHUR 

Controls  Red  Spiders 
Rust  and  Mildew 


In  handy  packages 
at  all  leading  dealers 

Stauffrr 


STAUFFER  CHEMICAL  COMPANY 

'tliic-fltisl  YftanufadWunq  'fli  virion 


FUCHSIAS 

Good,    strong,    husky    plants 
4  in.  to  6  in.  tall  in  2  in.  pots. 

Best  varieties:  AVIATOR,  CALIFORNIA,  FOB 
GET-ME-NOT,  PACIFICA,  THE  BRIDE, 
BRENTWOOD,  SERA  P  III.XK.  SURPRISE, 
ABBEY  FARGES.  ELAINE,  MADEMOISELLE, 
MAUVE  BEAUTY.  MRS.  J.  D.  FREDERICKS 
and   ROSE  PILLAR.     3.V  each, 

YOUR    CHOICE 

Any    3     plonts    for $1.00 

Any    7    plants    for $2.00 

Plus  sales  tax.    Please  add  2Sc  for  packing  .mil  ihlpping. 

WRITE    FOR    COMPLETE    LIST 
OF  AVAILABLE  FUCHSIAS 

Ehrenpfort's   Crystal    Palace    Nursery 

(Formerly  Thompson  fc  Ehrenpfort) 
1176  Market  Street  San  Francisco  3,  Calif. 
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GAIN  TIME 

IN     YOUR     VICTORY 
GARDEN     WITH 

PLANTS 


Enjoy  vegetables  from 
your  garden  weeks  ear- 
lier by  planting  good, 
vigorous  plants  grown 
in  our  greenhouses  for 
you.  Plant  these  better 
varieties: 


VEGETABLES 

TOMATO,  improved  Pearson;  LETTUCE,  New  York 
(head);  PEPPERS,  California  Wonder;  CABBAGE, 
Early  Flat  Dutch;  SWISS  CHARD,  Fordhook;  PARS- 
LEY, Champion  Moss  Curled.  Your  choice  of  any  the 
above-25  plants  for  $1.00,  50  plants  for  $1.75; 
100  for   $3.00.   Postpaid   prices. 

ONION  PLANTS  "  .  .  75c  a  bunch  postpaid.  100 
plants    per    bunch.    Variety:    Yellow    Sweet    Spanish. 

ROOTS  ...  12  Asparagus  $1.00;  3  Rhubarb  $1.00; 
3  Artichokes  $1.00.     Postpaid  prices. 

FLOWERING    PLANTS 

ASTERS,  Giant  Grego  Mixed;  SNAPDRAGONS,  Rust- 
resistant  Mixed;  MARIGOLDS,  Sunset  Giants  Mixed; 
CALENDULA,  Orange  King;  STOCKS,  Giant  Imperial 
Mixed.  Your  choice  of  the  above— 25  plants  for 
$1.25  50  plants  for  $2.00;  100  for  $3.50.  Post- 
paid prices. 
PANSIES,   Giant   Swiss   .   .   .    75c   a   dozen. 


f.  LAG0MARSIN0 

AND  SONS  -  Box  III5-L  -  Sacramento,  Calif. 


*  NEW  * 

ESTHER  REED   DAISIES 

The  talk  of  the  Floral  Trade 
GOOD  HEALTHY  EVERBLOOMING  PLANTS 

1  plant     $0.35 

3  plants 1.00 

10   plants 2.50 

Postage  Prepaid 
THEY  WILL  GROW  ANYWHERE 

DAISY    DAY'S 

P.  O.  Box  487  Santa  Barbara,  Calif. 


SAuW*  BEGONIAS 

8  SURE-BLOOM   TUBERS  $1 

MULTI FLORA  BEGONIAS— Choice   five  colors,  each  25c 

GLOXINIA— Five  colors,  each 25c 

TIGRIDIA — Four  separate  colors,  each 15c 

CALADIUM — Ten  separate  colors,  each 35c 

DAHLIAS — Many  prize  varieties,  each 35c 

YELLOW  CALLAS— Extra  large  bulbs,  each 15c 

ADD  10c  postage  and  Calif,  tax,   please 
BOB  ANDERSON  -  1415  Echo  Park  Ave-  Los  Angeles  26 


DOUBLE     GERBERAS 

3  separate  colors.  I'ink,  Orange  and  Golden 
Glow.  One  root  of  each  color  for  $1.00  postpaid. 
Single  Gerberas,  Rainbow  mixed  colors  10 
roots  for  $1.00  postpaid. 

1  50  N.  Lake  Avenue 
Pasadena,  4,  California 


MARSH'S  NURSERY 


CHRYSANTHEMUMS 

Our  specialty.  Field-grown  stock  exclusively.  NEW 
VARIETIES.  FREE  1944  CATALOGUE  describes 
spidery,  exhibition,  large  flowering  commercial, 
pompon,  single,  anemone,  cascade,  hardy  and 
Korean  types.  Color  plates,  general  cultural  sug- 
gestions,    instructions     for    training    cascades. 

BLANCHARD-SUNNYSLOPE   GARDENS 

1139    W.    Fairview    Ave.,    Arcadia,    California 


100  No.  3  RANUNCULUS  FREE,  value  $1.00.  Free  If 
you  huy  %■>  00  worth  of  hu lbs  from  our  catalog  tills  month 
Or  the  100  ltanunculus  for  !»0e  If  you  huy  12.60  from 
the  catalog.  Sample  offers.  Olivias,  $2.00.  $:i.no  anil 
$:',.r,o  Near  White  Amaryllis  7r.c  ea.,  :(  ior  %■>  no 
Hatmanthus  multiflorus,  $4.00  ea.  Dwarf  Spider  Lily, 
10c  ea.  Postpaid.  Add  sales  tax.  Catalog  free. 
CECIL   HOUDYSHEL  Dtpt.  S,   La  Verne.  Calif. 


PLANT  YOUR  VICTORY  GARDEN  NOW! 

3  Outstanding  items 

ROCKHILL  STRAWBERRIES 

Will  grow  a  good  crop  the  first  year,  lias  no 
runners.  Largest  everbearing  type  and  has  an 
excellent  flavor.  15c  each.  $"| 
SPECIAL— 15  plants  $2.00;  7  plants  tor -L 

GLOBE  ARTICHOKES 

An  outstanding  variety.  Produces  tasty  buds  the 
first  season.  Both  decorative  and  rich  in  vita- 
mins. $1 
30c   each.     SPECIAL— 4   for -*- 

STRAWBERRY  RHUBARB 

A  vigorous  grower.  Stalks  are  medium  size  of 
light  red  color  and  fine  flavor.  Will  produce  this 
yeat .  $  "I 


30c    each.    SPECIAL— 4   for. 
Postpaid   prices.    All   3  of 
the    above    $1    items    only. 
VISIT    OUR    NURSERY— CLOSED    WEDNESDAYS 


.$2.75 

'EDNESDA' 


5146  Telegraph  Ave.,  Oakland.  Calif.        OL  1785 

TDTC1  -WRITE  FOR 
1I%10  FREE  BOOKLET 

Write  for  free  booklet  containing  illustra- 
tions with  descriptions  and  prices  of  400 
beautiful  improved  varieties  blooming  from 
early  spring  until  late  autumn;  also 
Hemerocallis. 

NATIONAL  IRIS  GARDENS 

BEAVERTON,  OREGON 

CARNATIONS 

Fine  California  stock  of  perpetual  Flowering  Carnations. 
3  choice  plants,  $1.25;  7  selected  varieties,  $2.50;  12 
prize  winning  types,  $4.00.  ALL  POSTPAID.  Add  2%% 
sales  tax.  Order  now  for  immediate  planting  in  your 
garden.  Free  Folder  of  selected  varieties  sent  on  request. 
Send  check,  hills,  or  money  order  to  — 

Southern   California   Carnation   Grower 

Box  268  Encinitas,  California 


NEW   PINK   CALLAS 

Dainty  pale  pink   flowers.   For  garden    or  pots. 
Make  lovely  corsages  or  for  flower  arrangements. 


3  for  $1 


7  for  $2 


GOLDEN    CALLAS.    He    sure  to  have  a  showing  or  these 
gorgeous  flowers   this   Spring 7  for   $1 

B  U  E  N  A  G  A  R  D  E  N  S ,  §  a  N  f  a  '  fc  h  rj  \ .  c  a  lif  . 


DON'T  FORGET! 

This  is  tlie  month  for  sowing  FLOWED 
SEEDS!  A  Choice  list  Of  the  best  In 
ANNUAL  &  PERENNIAL  SEEDS.  Try 
"Aunt  MARY'S  SWEET  CORN."  Never 
was  corn  that  tasted  as  sweet.  2."ji\ 
enough  for  sixty  hills.  CHOICEST 
CHRYSANTHEMUMS— Garden,  Exhi- 
bition, Rayonante  types;  a  fine  list. 
—  F  R  E  E  ('  A  T  A  L  0  (I 
1300  Stewart  Ave.,  PUYALLUP,  WASH. 


PUDOR'S  INC. 


IRIS  and  DELPHINIUM  Specialists  for  25   Years 


VIOLETS 


EXQUISITE 

Giant  Royal  Elk,  purple  velvet;  Lady 
Lloyd  George,  double  center  violet: 
New  Victory  violet,  deep  purple.  All 
fragrant,  huge  Idossonis,  long  stems, 
all  3  postpaid  for  $8.00.  Also  cata- 
log of  X'i  varieties  of  violets  and 
culture.  No.  2  offer — one  each  Bed, 
White,  Blue,  and  Purple  violets  post 
paid  $1,  PAWLA'S  VIOLET  FARM 
Routt  2,  Box  477.  Santa  Cruz,  Calif. 


HARDY  PRIMROSES 

SEEDS  .  .  .  PLANTS 

FOLDER     FREE  -  WRITE 
Primrose  Acres,  Rt.  16,  Milwaukie  2,  Ore. 


A  RIOT  OF  COLOR  TIGRIDIAS 

for  that  little  corner  of  your  Victory  Harden  Eleven 
varieties  to  choose  from.  Three  In. mil  new  ones.  Buy  to 
grow,  long  seasioi  of  hlnoin  Mail  a  card  for  I  catalog 
FRANK  M.  WILSON.  Hybridist.  Route  2,  Everion.  Wash. 


IRIS 

tCARLSALBACH 


Finest    varieties.    Free    OataloK. 
Reserve  your  copy  now.   Write: 

645   WOODlYIONT    AVE. 
BERKELEY    8.    CALIF. 


FRUIT  TREE! 

IN      CONTAINERS 


APPLES 

PEARS 

APRICOTS 

PLUM 

CHERRIES 

WALNUT 

FIG 

PERSIMMON 

PEACH 

and  many  others 

A  fine  stock  of  these  fruit  trees  is  waiting   for  your 
spection  at  our  Nursery.  If  you  were  unable  to  plant 
tiees   you   need   when   they   were   available    hate   root 
stock  will  save  you  a  season's  growth.  Some  of  these  tr 
are  extra  large  and  will  produce  fruit   this  year. 

Due  to  lahor  shortage,  no  mail  orders  this  year.  WE  \VH 
COME   YOUR    SUNDAY   VISIT,   CLOSED   WEDNESD, 


PETERS  &  WILSON  NURSERY 


El  Camino  Real  at  S.  P.  Depot 


Millbrae,  Calif  J 


AZALEAS 

DECIDUOUS  AND   EVERGREEN- 
ASSORTED  OR   YOUR   CHOICE   OP 

FLAME,  RED,  SCARLET,  BRICK 
BLOOMING  SIZE  PLANTS 
CREEPING  JUNIPER,  12  to  18"  spread 
SABINA,  PFITZER,  TAMARIX,  WAUKEGA 
and  AUREA;  DAPHNE  ODORA,  6  to  12 
MEDITERRANEAN  HYBRID  HEATHE! 
blooming,  6  to  10". 

ANY    OF    THE    ABOVE    $1.00    EAC: 
YOUR    SELECTION    OF    6    FOR    $5.C 

Cash  with  order — postage  free — no  catalogue 

RICHARD  P.  RESSEL  NURSER 
MULINO.  OREGON 


2  YEAR  OLD  "NEW   FRENCH   HYBR 


GERBER A! 

TRANSVAAL        DAISIES 

One  of  the  finest  flowers  for  cutting.  Low  tufts 
leaves  and  long-stemmed,  crisp,  long  lasting  flu 
era  in  a  brilliant  array  of  colors,  solid  andpasf 

CPPPIAI      LARGE  3   for   $1. 

OlLUIML     PLANTS      12    for    $3. 

Postpaid  Prices 

343  West  Portal  Av.,  San  Francisco  16.  Calif.  0V.  43] 

i 

•   LILACS   VI 

Will  bloom  this  Beason.   Heal    ''French    rlybrfl 

type  Lilac — we  are  proud  to  sell.  Your  d I 

colors — Hlue.    White,    Purple,    Red,    Pink    si 

Huff.     Types— -Doubles     and     Singles. 
PRICED  AT  ONLY  $1.00  EACH,  POSTPAlf 

LEONARD   COATES    NURSERIES,    IncJ 

P.   O.   Box  231  San   Jose,    Ca| 

COLORFUUttOCUS 

Welcome  harbinger!  of  spring  In  full  color  range,  shal 
of  hlue.  purple,  white  and  yellow.  Large  flower] 
varieties,   large   sized   bulbs. 

Mixed  Colors  Only— 30  bulhs  for  $1.  10(1  hulhs  for  $4| 
Write    Now    for    our     I 'Ml     catalog    of    Spring    Garl 
Beauties,    ready    for    mailing    in    June.     We    grow    ehef 
daffodils,  tulips,  bulb  Iris,  hyacinths,  etc. 
FLORAVISTA,     Rt.     3,     Box     669-S,     Olympia.     Wa| 


1 

-. 

FUCHSIAS  ftBEOONI  AS 

Wi   IpCCfajlH    in   .11    ttudt  planu 

and  mm  cUbuh  »><•••  ud  .1....1.. 

Hi.  ki.l.i,*    flotll    Willi  h»lJ)r    ipMIO 

oidildi   ''....1  iik  foi  i.<-  natal 

EVANS  &  REEVES 
NURSERIES 

111  V  I.M.»|i.«   Iti  »«i.l.i  II 

Mm 

*nwpffr^km 

a 

HAYMI.IKN 

Nine  acres  of  Hcmerocallla. 
NEW  colore  in  red*,  plnke. 
purple  and  unusual  bi- 
colors.  W  tilt  lor  complef  Hit. 


RUSSELL  GARDENS,  Spring.  Teias 


64 


Mil   Nl 
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Mil!     MAGAZINE     OF     WESTERN     LIVING 


Along  the  old  Wawona  Road  to  Yosemite  National  Park 

WESTERN  HOMES    *    WESTERN  GARDENS    *    WESTERN  FOODS 


Have  friends  over  often  these  war  days.  Serve 
them  low-ration-point  dishes  like  these,  and  moderate 
glasses  of  good  wine.  Such  simple  foods  become 
"company  fare"  when  made  and  served  with  wine 


Burgundy  Beans  make  lips  smack !  For  each  I  or  ,r>  servings,  wash  1  lb.  (2  cups) 
small  white  beans,  soak  several  hours  in  cold  water.  Drain,  cover  with  fresh 
water,  simmer  until  skins  break.  For  each  lb.  of  beans,  add  'lx/i  tsps.salt,  V^  tsp. 
dry  mustard,  '/4  tsp.  pepper,  Vi  to  '/i  cup  molasses,  and  1  cup  Burgundy  wine. 
Pour  into  bean  pot,  stirring  in  '/)  lb.  fat  salt  pork,  cubed.  Add  a  peeled  whole 
onion,  and  boiling  water  to  cover  beans;  cover  pot.  Bake  in  very  slow  oven 
(250°)  about  8  hours  without  stining.  Add  hot  water  as  needed.  Uncover  last 
half  hour  to  brown.  Serve  with  moderate  glasses  of  California  Burgundy 

WlNE  adds  savor  to  the 
simple  foods  of  war 

T.H, 


[ 


) 


Wine  Fish  Chowder,  main  dish  for  a  hearty  meal 

Cook  l>/2  lbs.  fresh  or  frozen  fish  in  2  cups  water 
until  tender  (about  lOmin.).  Flake  fish,  removing 
bones  and  skin.  Strain  liquid.  Slice  large  onion 
and  saute  with  1  cup  coarsely  chopped  celery  6 
minutes  in  X  I  lisps,  bacon  drippings  in  heavy  ket- 
tle. Add  fish  liquid,  4  cups  diced  raw  potatoes,  2 
tsps.  salt,  and  just  enough  boiling  water  to  cover. 
Boil  until  potatoes  are  nearly  done,  then  add 
Hah  and  2  CUP*  hot  milk.  Season  to  taste 
with  more  salt  ami  pepper,  and  cook  until  pota- 

•    v.iy  tender.   Add    '/;   1  up   California 

Rhine    Wine,    heat    again.    Serve    Sprinkled    with 

croutom  and  chopped  parsley.  Makes  2  quarti 

Ct  big  bowlfuls  apiece  for  1  or  r,  persons!).  Serve 

With   glasses  of   chilled    California    Rhine    Wine 


0 


Before  all  else  — 

BUY    BONDS 


IE  COMPANY  OF  FRIENDS 
iround  your  own  dinner 
table  grows  even  more  wel- 
come as  the  war  goes  on. 
There's  relaxation  in  it,  and 
good  morale. 

What's  more,  there's  still 
tasty  food  to  be  had  for  pre- 
cious icw  ration  points.  ( live 
a  careful  look,  for  example,  to 
the  main  dishes  on  this  page. 
Simple — yet  real  "praise  the 
cook"  eating!  Try  them. 

Note  that  for  extra  flavor 
these  war  dishes  ate  made  with 
a  little  wine. Then  at  table  the 
same  good  wine  is  served  in 


moderate   glasses,   to  Step  up 
food  enjoyment  to  the  full. 

To  bring  more  of  these 
tempting  wine-made  dishes 
into  your  life,  the  wine  grow- 
ers have  prepared  a  big  book- 
let of  low-ration-point  menus 
and  recipes.  For  your  Fret 
copy,  write  to  Wine  Advisor]! 
Board   today,  HS   Second   St., 

S.in  Francisco  5,  California 

•  There's  a  welcome  in  the  glass 
of  Sherry  that's  served  hefore  the  j 
meal  begins.  For  Sherry,  like 
the  Tuble  Wines,  and  the  after- 
dinner-glass  of  I'ort  or  Muscatel, 
is  a  natural  companion  of  food 


Classroom  aloft  in  the 


t  is  one  thing  to  read  about  a  certain 
dace,  and  quite  another  thing  actually 
o  see  it.  That's  why  the  airplane  can 
»e  an  important  factor  in  the  post-war 
ield  of  education. 

By  plane,  the  student  can  he  brought 
nto  first-hand  contact  with  his  subject 
natter.  Any  city,  any  locality  in  the 
ountry  can  become  a  living  laboratory 
or  him. 

Whether  he  is  studying  govern- 
nent,  sociology,  economics,  geology, 
:ngineering  ...  the  student  will  find 
nany  points  of  vital  interest  along 
Jnited's  strategic  Main  Line  Airway. 


In  a  few  short  hours,  huge  Main- 
liners  will  take  him  to  the  city  of  Wash- 
ington, where  his  government  lives 
and  works.  He  can  see  the  busy  iron 
ore  ports  of  the  Great  Lakes,  the  teem- 
ing packing  centers  of  the  Midwest,  the 
scenic  and  scientific  marvels  of  the  Far 
West  and  the  vast  Pacific  Coast.  From 
the  Statue  of  Liberty,  in  New  York 
Harbor,  to  the  Golden  Gate  Bridge, 
over  San  Francisco  Bay,  the  entire 
route  of  United's  Main  Line  Airway 
is  alive  with  educational  riches. 

Before  students  can  enjoy  these  won- 
derful  field  trips  of  tomorrow,   free 


men  must  make  certain  that  education 
survives  in  a  free  world.  After  victory, 
among  many  things,  will  come  the 
glorious  Age  of  Flight . . .  when  "class- 
rooms" will  travel  220  miles  an  hour 
. . .  bringing  to  American  students  new 
knowledge  of,  and  greater  love  for, 
their  native  land. 
*  Buy  War  Bonds  and  Stamps  for  Victory 

UNITED 

AIR   gg   LINES 

THE     MAIN     LINE     AIRWAY 


Y     1944 
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he  pioneers  came  West  to  a  wilder- 
ness. But  towns  grew  into  cities  and 
progress  brought  highways  to  crisscross 
the  land.  Today  there  are  few  spots  that 
roads  do  not  reach,  and  few  places  where 
a  man  can  see  the  wilderness  untouched 
by  civilization.   Continued  growth  and 

MAP  AND  PHOTOS — U.  S.  FOREST  SERVICE 
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Camper's  and  fisherman's  dream,  Lake  Ha- 
Na  8500  jt.  up  in  Spanish  Peaks  Wild  . 

PHOTO  BY  T.  W.  WOODS,   FOR  U.   S.    FOREST  SEI 


A  sky-high  mountain  meadow  near  llic  head  of  North  Fork 
Methow  River  in  the  Cascade  Wilderness  Area,  Washington 


There  is  easiness  and  solitude  in  Idaho's  mountains— loo 
Up  Big  Creek  from  Arum  linlle  Lookout,  Idaho  Wildei 


tgreaa  could  well  encroach  on  the  few 
I  wildernesses  that  do  remain.  It 
med  only  right,  and  certainly  desir- 
c  ili.it  some  Buch  arras  be  left — if 
v  iii  the  Interests  of  recreation.  On 
-  premisi — "in  the  interests  of  recre- 

iii.  .is  well  a>  education  and  science" 
he  I'.  S.  Forest  Service  took  the  first 

i.  about  1  ■">  years  ago,  by  designating 
tain  wilderness  areas  to  be  set  aside 
I   maintained   in   their  natural  state. 

Me  chosen  arc  as  wild  and  unchanged 
nrhen  the  first  pioneers  moved  West. 
•y  arc  all  located  within  the  bound- 
's of  our  national  forests. 

sitting  aside  these  areas,  the  idea 
.  not  jus!  to  choose  a  wilderness  at 
dom.  Each  one  was  carefully  chosen 
being  typical  of  a  region,  like  the 
icades,  or  the  Rockies,  or  the  Sierra. 
pending  on  size,  they  are  called  Wil- 
ness  or  Wild.  (They  were  first  called 
mitive.  and  some  still  retain  this 
nc.  Imt  Wilderness  and  Wild  were 
•r  used  as  seeming  more  descriptive.) 

ilderness  area  is  never  less  than  100.- 

acres;  a  wild  area  is  smaller,  hut  at 
.1  5000  acres.  There  are  76  such  areas 
'he  country,  and  all  of  them  are  in 

West.  Together  they  total  well  over 
million  acres  in  which  is  concentrated 
the  magnificence  of  the  West — some 
the  highest  mountain  peaks  in  the 
ntry,  living  glaciers,  exquisite  alpine 
idows,  countless  waterfalls,  streams, 
es. 

at  the  areas  will  remain  forever  wil- 
iiess  is  no  idle  promise.    By  law,  no 

r   photograph    by    Josef    Muenrh.    Santa    Barbara. 
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Meet  Jim  Blake/retired 


// 


The  way  Jim  Blake  figures  it  he's  not  doing  anything  worth  writ- 
ing up.  He  switches  cars  around  at  a  big  Southern  Pacific  terminal 
yard.  But  Jim  Blake's  been  railroading  more  than  30 years,  and 
he  knows  a  lot  of  answers.  Recently  when  we've  had  to  train  new 
railroaders,  Jim's  experience  on  the  job  has  been  very  valuable  to 
us.  We  depend  a  lot  on  men  like  him  to  keep  the  war  trains  moving. . . 

Late  in  '41  Jim  Blake  was  ready  to  quit  work  and  switch  onto  his  pension. 

But  when  the  Japs  struck  at  Pearl  Harbor,  Jim  decided  on  a  different 
plan.  With  a  lot  or  the  young  men  going  off  to  war,  Jim  figured  he'd 
better  stick  on  the  job  for  the  duration.  His  railroad  and  his  country 
might  be  needing  him. 

All  this  explains  why  Jim  Blake  is  still  a  railroader.  He's  doing  his 

Eart  every  day  to  help  win  this  war  as  soon  as  possible.  For  Victory  will 
ring  the  young  men  nome  again . .  .and  then  Jim  Blake  can  really  retire. 

To  old-timers  like  Jim  Blake  the  strategic  importance  of  S.  P.'s  15,000 
miles  of  line  is  plain  as  daylight. 

We  serve  the  great  arc  of  the  West  and  South.  From  Chicago,  from  the 
Pacific  Northwest  and  the  deep  South,  Southern  Pacific  routes  converge 
at  West  Coast  ports,  bringing  troops  and  supplies  for  the  war  against  Japan. 

In  addition  to  this  heavy  westbound  traffic,  we  must  move  to  eastern 
centers  vast  quantities  of  food,  raw  materials  and  industrial  products 
of  the  West  and  South. 

America's  wartime  transportation  needs  are  challenging  the  best  we 
have  to  give. 

Railroad  men  and  women  are  doing  the  greatest  job  in  transportation 
history.  That  is  why  Southern  Pacific  and  other  railroads,  though  short 
of  manpower  and  equipment,  have  been  able  to  carry  the  record  load. 


SP 


The  friendly  Southern  Pacific 


— 


V  Last  year  Union  Oil  Company  made 
a  net  profit  of  $7,269,199.  At  first 
glance,  that  looks  like  a  lot  of  money. 
But  what  many  of  us  overlook  is  that  in 
Union's  case  — as  in  the  case  of  most 
corporations— that  money  was  divided 
among  a  lot  of  people. 


2  Union  Oil  Company  is  owned  by 
31,375  stockholders.  Divided 
among  that  many  owners,  the  net  profits 
amounted  to  just  $231.69  apiece.  Even 
thatsum  wasn't  all  paid  out  in  dividends. 
$2,602,929  of  the  net  profits  were 
plowed  back  into  the  business. 


raumaiemturfX." 


*•  So  dividends  paid  out  averaged  just 
$148.73  per  stockholder -$12.39 
per  month.  In  contrast  to  this,  wages 
and  salaries  averaged  $252.00  per  em- 
ployee per  month.  Even  government 
got  more  out  of  the  company  than  the 
owners.  $4,666,270  were  paid  out  in 
dividends,  $6,354,200  in  taxes. 


M  This  is  not  pointed  out  as  a  com- 
plaint, but  rather  to  show  you  that 
while  Union  Oil  Company  today  con- 
sists of  about  145  million  dollars' worth 
of  buildings,  oil  wells,  refineries,  ships, 
etc.,  it  is  owned  by  ordinary  Americans 
like  you  and  your  neighbor  next  door. 


■J  77%  of  the  owners  live  in  the  West 
-389  in  Seattle,  16  in  Medford, 
Oregon,  3,570  in  San  Francisco,  etc. 
2,716  are  Union  employees.  The  aver- 
age stockholder  owns  149  shares.  Some 
hold  fewer,  some  more;  but  the  largest 
owns  less  than  lx/2%  of  the  total  shares 
outstanding. 


UNION    OIL   COMPANY 

OF    CAM  FORNIA 

AMERICA'S    FIFTH    FREEDOM    IS    FREE    ENTERPRISE 


£  So  it  is  not  the  investments  ofa  few 
millionaires,  but  the  combined  sav- 
ings of  thousands  of  average  citizens 
that  make  Union  Oil— and  most  Amer- 
ican corporations  — possible.  And  with- 
out some  such  method  of  financial 
heavy  equipment,  American  mass  pro- 
duction, with  free  competition,  could 
never  have  been  achieved. 


Those  desiring  more  compute  information  on  the  mate)  ml  in 
tins  advertisement  »iav  retir  to  the  formal  Annual  Rtport  to 

Stockholders  and  Employou  which  wt  will  gladly  furnish  on 

request.  We  would  also  appreciate  any  comments  o>  mu»vi- 
lions.  Write:  The  Pruidtnt,  Union  Oil  Company,  Union  l)il 
Building,  Los  Angeles,  /•/.  California. 


roods  can  Ik-  built  to  <>r  through  them; 
boundaries  musl  1»-  at  leasl  a  half  mile 
from  any  road.   Trails,  for  hiking  and 

riding,  arc  the  only  means  of  access.  Nor 
can  hotels,  inns,  cabins,  etc.  be  built. 
Crude  shelters  for  protection  against  the 
elements  are  the  only  exception  and 
these,  in  keeping  with  the  wilderness, 
Biusl  be  lmilt  of  native  materials. 


Since  each  area  was  chosen  as  typical  of 
it-  region,  each  is  different  from  the 
Other.  The  High  Siena  Wilderness  Area, 
for  example,  is  tlie  Californian's  answer 
to  high  country  trail  travel  on  foot  or 
with  burro,  for  it  takes  in  185  miles  along 

tlie    very  crest    of   the   Sierra.    This   and 

Emigrant  Basin  Wild  Area  protect  the 
ino-i  thrilling  mountaineering  country  in 
the  state.  The  High  Sierra  Area  can  be 
•aproached  by  car  from  Mammoth  or 
Bishop  on  the  east  side  of  the  Sierra,  or 
from  Florence  Lake  out  of  Fresno  on 
the  west  >idc.  Emigrant  Basin  Area  can 
be  approached  from  Strawberry. 

\rizona  and  New  Mexico  can't  be  called 
the  great  Southwest  desert  and  left  at 
hat  The  Southwest  wilderness  areas 
— known  to  few  because  they  are  not 
long  the  main  traveled  routes — are 
in >  tiling  but  desert.  The  Chiricahua 
Wild  Area  of  Arizona  (best  reached  from 
rlighw«ay  80  near  Douglas)  marks  tlie 
;oming  together  of  a  wide  variety  of 
Rant  material  in  one  spot — both  north- 
ern and  southern  plant  types  grow  here. 
The  best,  deer  and  bear  hunting  in  all 
Vew  Mexico  is  in  the  Black  Range  Wil- 
lemess  Area,  north  of  Silver  City.  Scen- 
ery, prehistoric  cliff  dwellings,  and 
)lenty  of  big  game  are  just  a  part  of 
Arizona's  Sierra  Ancha  Wild  Area,  north 
)f  Globe. 

n  all  the  scenery-rich  Northwest  there 
ire  no  more  magnificent  views  than  from 
)oints  in  Goat  Rocks  Wild  Area  in  the 
Washington  Cascades.  (This  area  is  lo- 
cated about  half-way  between  Mount 
Vdams  and  Mount  Rainier  and  is  most 
asily  approached  from  Yakima  on  the 
ast,  or  via  Cowlitz  and  Cispus  river 
oads  from  the  west.)  The  Olympic 
Vild  Area  includes  the  highest  peaks  of 
he  Olympic  Mountains  of  Washington. 
Tere  great  herds  of  elk  and  deer  are  a 
lsual  sight;  and  the  masses  of  alpine 
lowers  are  almost  unbelievable.  The 
oute  from  Aberdeen  and  Quinault  Lake 
b  the  best  approach  to  this  area. 

Kty  to  sixty  miles  of  the  best  fishing 
t reams  in  the  world,  plus  more  than  a 
lozen  trout-filled  lakes,  are  the  sports- 
nan's  reasons  for  talking  about  Eagle 
'ap  Wilderness  Area  in  the  highest 
levations  of  the  Wallowas  of  eastern 
)regon.   Here  are  mountains  that  are 
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dia/ner! 


TO  A  LADY  WHO  NEVER 
HAS  ENOUGH  TIME 


IT'S  Junior's  day  at  the  dentist ...  John's  suit  must  go  to  the 
cleaners . . .  there's  the  dinner  shopping . . .  and — something  for 
every  frantic,  flying  minute.  How  in  the  world  will  you  find 
time  to  get  your  car  lubricated  or  have  its  oil  changed?  They're 
chores  that  shouldn't  be  delayed  —  so  take  this  tip  from  your 
Standard-  Service  Man :  Make  a  date  with  him  —  in  advance  — 
to  have  the  car  serviced  while  you  shop.  Standard  service  is 
handy  to  shopping  centers  in  most  communities,  so  you  won't 
waste  a  moment.  Above  all,  you  won't  be  delaying  a  vital  1000- 
mile  Standard  Lubrication  or  oil  change.  Remember  you  can't 
risk  your  precious  car  now.  How  would  you  ever  get  through 
that  "must-do-today"  list  without  it? 


// 


H 


artea*-  vow  cat 


STANDARD  OF  CALIFORNIA 


i-=* 


SERVING  THE 
NATION  WITH 


TRANSPORTATION 


TO   MILITARY    CENTERS 


TO    WAR    PLANTS 


TO   BUSINESS    CENTERS 


TO   RURAL    COMMUNITIES 
* 

GREYHOUND 


mountains — 8,000-  to  10,000-foot  peaks, 
where  the  only  remaining  specimens  of 
mountain  sheep,  or  bighorn,  hide  out. 
Motor  roads  lead  to  Le  Grande  and 
Elgin,  then  to  Wallowa  Lake  and  from 
there,  trails  lead  to  the  area. 
Flat  Top  Wilderness  Area  in  northeast- 
ern Colorado  is  a  camper's  idea  of 
heaven — with  easy  hunting  and  fishing. 
Main  highways  practically  circle  the  na- 
tional forest  in  which  this  area  is  located, 
and  from  the  main  highways  a  network 
of  secondary  roads  leads  toward  the 
wilderness. 

Hidden  away  in  the  Bob  Marshall  Wil- 
derness Area  of  Montana  is  the  second 
largest  elk  herd  in  the  United  States; 
and  here  too  is  the  great  Chinese  Wall 
where  for  20  miles  the  Continental  Di- 
vide breaks  to  the  east  in  sheer  1000- 
foot  cliffs.  For  extensive  pack  trips,  this 
area  can't  be  surpassed.  It  is  approach- 
able from  many  directions — Kalispell, 
Missoula,  Choteau. 

In  Wyoming's  Glacier  Wilderness  Area 
are  concentrated  some  of  the  largest  liv- 
ing glaciers  in  the  country.  This  area 
is  south  of  Yellowstone  Park  and  east 
of  Highway  287. 

Anyone  experienced  in  the  woods  can 
travel  the  trails  with  safety,  but  travel- 
ing them  by  pack  horse  and  horseback 
calls  for  an  experienced  packer.  Packer- 
guides,  horses,  and  pack  animals  are 
available  in  the  vicinity  of  most  of  the 
areas. 

The  areas  are  well  mapped,  and  the  for- 
est supervisors  in  charge  are  glad  to  help 
visitors  plan  a  wilderness  vacation — 
either  on  foot  or  horseback.  Address  of 
the  forest  supervisor  in  charge  of  any 
one  area  may  be  secured  by  writing  to 
the  Regional  Forester  in  charge  of  the 
region  in  which  the  area  is  located  (see 
map,  page  2) .  Address  the  Regional 
Forester,  U.  S.  Forest  Service,  at  the  fol- 
lowing addresses: 

Oregon-Washington  area:  P.  O.  Bldg., 
Portland 

California  area:  I'helan  Bldg.,  San  Fran- 
cisco 

Montana-Idaho  area  (latter  includes 
only Selway-Bitterrool  Area):  Fed- 
eral Bldg..  Missoula,  Montana 

Arizona-New  Mexico  area:  P.  0,  Bldg., 
Albuquerque,  New  Mexico 

Colorado-Wyoming  area:  P.  O.  Bldg., 
Denver 

Idaho-lHah-Wyoming  area  (latter  in- 
cludes Bridgcr  and  Teton  Areas 
only  in  Wyoming)  :  Forest  Service 
Bldg.,  Ogden,  Utah 

PACIFIC    HANDBOOK 

Many  books  have  been  Written  OS  vari- 
ous phases  of  the  Pacific  and  its  islands. 

But    if  you  would  have  an  over  all    |>ie- 

ture  in  a  nut  shell,  Pacific  Ocean  //<//<</- 
book,  \>y  Eliot  <i.  Mears,  Professor  of 
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*  The  world's  mo 
glamorous  cocktail  loung 


j/eauuf  of  golden-rose  sunsets 
. . .  mystery  of  light-spangled 
night  over  a  romantic  city... 
glory  of  the  great,  2-bridge- 
spanned  Bay  under  moonlight 
.  .  .  this  is  the  unforgettable 
picture  of  San  Francisco  from 
the  Top  of  the  Mark.  *  Let  that 
gorgeous  panorama  become 
your  private  view!  No  mat- 
ter how  brief  your  visit,  see 
more  of  San  Francisco  . . .  her 
beauty,  her  romance,  her  fas- 
cinating life  .  .  .  stop  at  the 
Mark  Hopkins!  *  Rates  from 
$5.00.  Garage  in  the  building. 
Special  reduced  rates  for 
service  men  and  their  families. 


MARK  HOPKINS 

SAN     FRANCISCO 


GfO.D    SMITH,  General  Managt 
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LET  SHELLUBRICATION   HELP  YOURS  OUTLAST  THE  DURATION 


Mi 


L. 


Raw,  unexploded  gasoline  trickling  down  cylinder 
walls  to  dilute  oil  .  .  .  eventually  causing  scored 
cylinders,  burned  out  bearings,  a  ruined  motor! 

That's  just  one  way  Wartime  Stop  and  Go  driving 
threatens  your  car  .  .  .  and  35,000  cars  a  week  go  to 
junk  yards!  To  help  your  car  outlast  the  duration, 
start  SHELLUBRICATION,  a  service  designed 
to  reduce  Stop  and  Go  wear. 

Shell  Dealers  and  Shell  Service  Stations  offering 
this  service,  inspect  your  car,  give  each  vital  part 
correct  lubrication.  And  you  get  a  diagram-receipt 
showing  exactly  what  has  been  done. 


f±M 


SHELL  OIL  COMPANY, 

Incorporated 


N\ 


y 


Here's  where  your  car  is  in  danger 
from  Wartime  Stop  and  Go 


fcr- 


ENGINE —  Unexploded 
gasoline  can  dilute  oil. 
And  short  trips  mean  a 
cooler  engine  .  . .  unevap- 
orated  moisture  ...  so 
sludge  forms.  Play  safe 
with  fresh  Golden  Shell 
Motor  Oil. 


CHASSIS—  Shellubri- 
cation  protects  trans-* 
mission,  differential, a!J 
important  points.  Also 
checks  spark  plugs, 
lights,  tires,  battery 
and  cleans  all  windows. 


HE  LI 


BATTERY  — More  drain, 
less  charge  replaced  in  ra- 
tioned driving.  Shell  will 
fill  your  battery,  recharge 
it,  or  sell  you  a  new  one. 
Have   it   checked  weekly. 


SPARK  PLUGS— Dirty 

plugs  cost  you  gasoline 
mileage.  Have  Shell 
check  yours;  clean 
them:  install  new 
ones  if  needed. 


*  Keep  backing  the  attack  —  keep  buying  Bonds  * 


AKE    A    DATE    FOR    SHELLUBRICATION    TODAY 

ioj"  r 
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Let  the 
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Guard  your  car 


The  Aristocrat  of  Motor  Oils 


at  your  nearby 


Helpful  Associated  Dealer 

TIDE  WATER  ASSOCIATED   OIL  COMPANY 


MivXUO'S 


OR3TWIESTA 


•  There's  a  serenade  to  Victory  in 
the  staccato  notes  of  Mexico's  mod- 
ern symphony.  The  strum  of  the 
guitar  has  changed  to  the  hum  of 
machinery  .  .  .  the  click  of  the  casta- 
nets to  the  click  of  train  wheels 
hauling  the  materiel,  personnel  and 
equipment  of  a  fighting  nation.  The 
blasting  explosions  at  the  mines,  the 
reverberating  boom  of  falling  trees, 
the  mighty  tread  of  marching  men 
—  these  are  the  sounds  of  Mexico's 
modern  serenade  —  the  prologue  to 
the  Victory  Fiesta. 
If  you  are  not  actively  engaged  in 


the  war  effort,  or  if  you  are  but  have 
earned  a  furlough  for  rest  and  relax- 
ation, then  — it's  a  good-neighbor 
policy  to  visit  Mexico  this  summer. 

If  you  plan  to  visit  your  boy  in 
camp  in  the  Southwest,  or  if 
business  takes  you  to  Central 
or  South  America,  include  a  stay  in 
"sunny"  Mexico. 

No  passport  is  necessary,  and  there 
are  no  new  travel  restrictions  for 
American  born  citizens.  Moreover, 
your  dollar  buys  more.  But  make  your 
reservations  early  —  travel  light  and 
start  in  the  middle  o]  the  week. 


MEXICAN  GOVERNMENT  TOURIST  DEPARTMENT 
MEXICAN  TOURIST  ASSOCIATION 

Mexico,  D.  F.  Mexico 


Geography  and  International  Trade, 
Stanford  University,  is  worth  noting.  It 
deals  in  the  main  with  the  entire  Pacific 
and  the  boundary  countries,  relating  one 
to  the  other  by  means  of  ocean  currents, 
temperature  belts,  tides  and  tidal  waves, 
geomagnetism,  etc.  For  those  whose  in- 
terests are  less  technical,  the  book  offers 
equally  informative  reading  on  an  area 
about  which  there  are  many  misconcep- 
tions. Of  timely  interest  is  the  informa- 
tion on  the  islands  of  the  Pacific.  "The 
Pacific  has  more  islands  than  all  the 
other  oceans  and  seas  together.  They 
have  never  been  counted.  The  Solomons 
alone  are  reliably  reported  to  number  at 
least  10,000  islands  and  islets.  .  .  .  Less 
than  3000  Pacific  islands  are  named." 
The  immensity  of  the  Pacific  is  no  less 
impressive  than  its  depth:  "There  are  a 
score  or  more  sea  holes,  or  submarine 
troughs,  that  are  more  than  23,000  feet 
in  depth.  .  .  .  The  greatest  known  sea 
troughs  are  east  of  the  Philippines;  in 
one  place  ...  a  depth  of  35,410  feet  has 
been  found." 

Rain  and  more  rain — that's  the  picture 
many  of  us  have  of  the  South  Pacific 
Islands.  But — "Coral  islands  and  reefs, 
which  have  not  been  elevated  by  fold- 
ing or  faulting  into  hills  or  mountains, 
may  have  almost  no  rain  even  in  the 
midst  of  the  greatest  of  all  oceans." 
Pacific  Ocean  Handbook  is  published  by 
James  Ladd  Delkin;  price,  $1. 


EXPLORERS'   CLUB 

Here's  one  answer  to  your  young  son's 
bent  for  exploration — the  Mesa  Verde 
Explorers'  Camp  for  Boys  (ages  12  to 
1(1)  ,  June  19  to  September  9,  with  head- 
quarters in  Mesa  Verde  National  Park 
in  southwestern  Colorado.  While  the 
healthy  atmosphere  of  outdoor  life  is 
stressed,  the  camp  session  will  follow 
the  pattern  of  a  real  explorers'  expedi- 
tion, with  field  trips  to  study  botanical 
specimens,  to  prospect  for  fossils  and 
perhaps  gold;  and  reconnaissance  trips 
to  locate  and  photograph  as  yet  un- 
known prehistoric  ruins,  etc.  Pack  trips, 
riding,  and  some  overnight  camping  will 
be  a  part  of  the  program.  The  Navan 
Indian  country  of  northern  Arizona  will 
be  included  in  field  trips.  The  cam] 
stall,  headed  l>y  Ansel  Hall,  organize! 

of  many  scientific  expeditions  in  various 
parts  of  the  world,  includes  well-known 

explorers.  A  6-week  period  costs 
$288.50;  a  12-week  period,  $652.5(1 
Transportation  is  arranged  to  Callup, 
New    Mexico,   were    the    boys    are    met 

and  taken  l<>  Mesa  Verde.  Details  on 
the   Camp   may   be   secured    from    Me.s.-i 

Verde    Explorers'  Camp,   Mesa    Verdi 

National    Park,  Colorado. 


HUNfl 


WILL  YOUR  CAR  LAST? 


I    CAN    HELP 
YOU  SAVE  IT 

I  can  help  save  your  car  for  the  duration 
—  add  months  and  precious  miles  to  its  life  with 
Richfield  Car-Saving  Service. 

Under  our  system,  all  moving  parts  are 
lubricated  . . .  BATTERY  tested,  cleaned,  tightened 
...COOLING  SYSTEM  drained,  cleaned,  refilled 
.  .  .  AIR  FILTER  cleaned,  oiled  .  .  .  SPARK  PLUGS 
tested,  cleaned,  adjusted . . .  FRONT  WHEEL  BEAR- 
INGS cleaned,  inspected,  lubricated  .  .  .  CRANK 
CASE,  TRANSMISSION,  DIFFERENTIAL  drained, 
cleaned,  refilled . . .  and  20  other  services ...  all  in 
one  time-saving,  money-saving  service  treatment. 

To  save  your  time,  and  let  me  do  a  GOOD 
job,  make  a  date  convenient  to  both  of  us— now. 
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Is  Ranch  House  the  Name  for  It? 


» 


o  one  has  been  able  to  say  that  the 
"ranch  house"  must  be  of  adobe  and  it 
must  have  a  tile  roof.  The  first  ranch 
houses  were  of  adobe,  or  redwood  or 
pine  as  native  materials  dictated.  The 
ranch  house  seemed  to  grow  out  of  the 
land  and  build  itself  around  its  people. 

Through  the  years  it  has  pleasantly  ac- 
cepted every  type  of  building  material 
— adobe,  brick,  stone,  stucco,  cedar, 
glass,  fir,  pine,  redwood — in  almost  every 
form.  With  simple  good  grace  it  has 
housed  every  style  of  furniture  and  fur- 


nishings from  Spanish  through  early 
American  to  the  most  sophisticated 
modern. 

Can  any  "style"  be  that  flexible?  If  we 
called  the  Western  Ranch  house  an 
"idea"  rather  than  a  "style,"  we  would 
understand  it  better.  The  ranch  house 
has  lived  through  the  years  because  it  is 
an  idea  based  on  a  way  of  living  rather 
than  a  fixed  form.  It  can  be  expanded 
by  the  rather  painless  method  of  grow- 
ing a  new  wing;  it  can  be  wrapped 
around  an  oak  tree  or  built  to  rest  on 


two  or  three  levels.  The  protected  patl 
or  court  grows  naturally  out  of  the  jun| 
tion  of  its  wings. 
The  home  builder  seeking  a  smooth  aij 
effortless  movement  between  indool 
and  outdoors,  or  trying  to  build  his  honl 
into  the  Western  landscape,  or  liking  tlj 
feeling  of  closeness  to  the  earth  almc 
instinctively  builds  what's  now  called 
ranch  house. 

The  Blueprints  of  Tomorrow  are  sure 
draw  heavily  on  the  ranch  house  ic 
It  can  absorb  new  materials,  new 


1,'n  ing  room  with  freedom  oj  design  permits  pleasant  combination  <>l  open  airiness  with  solidarity  of  Uriel:  ami  staunchness  <»/  big  /«J 


love  of  the  land  influenced  the  design  and  plan  of  this  ranch-type  home  built  into  rolling  hills  behind  Walnut  Creek,  California 


BEDROOM    I 
IfrO".  20-0"  |      '     ' 


BEDROOM  2 
15-6".  16'  0" 


J- 


LOGGIA 

_■ *_ 


Horses,  a  15-year-old  son,  a  liking  for  elbow  room  prompted 
the  first  step  in  the  building  adventure  illustrated  here  and 
on  the  following  pages.  Commander  and  Mrs.  L.  H.  McPher- 
son,  with  the  help  of  builder-designer  Carr  Jones  of  Berkeley, 
California,  worked  out  a  simple  plan  and  a  picture  to  fit  the 
way  they  wanted  to  live.  The  maid's  room  became  the  boy's 
room.  Wide  porch  provides  variety  in  outdoor  living  comfort 


I 


ences,  new  concepts  of  flexibility 
out  losing  its  romantic  identity, 
his  and  the  June  and  July  issues  of 
>et  we  are  bringing  you  a  number 
inch  houses.  Each  is  representative, 
no  two  are  alike.  We  think  that  they 
prove  that  the  ranch  house  is  more 
a  name;  that  homes  can  be  built 
nd  a  way  you  want  to  live. 
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PHOTOS  BY  JAMES   A.    LAWRENCE 


INDOOR-OUTDOOR 

View  from  the  kitchen  into  the  living  room 
mid  through  "porch  to  the  bedroom  wing. 
The  kitchen  range  is  constructed  of  .stand- 
ard heating  units  and  a  deep-well  cooker 
■set  in  tiles.  The  lion.se  is  "pane/"  heated 
throughout.  After  foundations  yen-  in. 
place,  a  network  of  copper  tubing  was  laid 
over  the  entire  floor  area.  Then  cement 
was  poured  to  form  a  8-inch  slab,  covering 
the  foundation  and  the  hot  water  pipes. 
The  resulting  "warm"  floor  males  the 
house  comfortably  warm  at  air  temper- 
atures several  degrees  lower  than  I  he 
standard  warm  air  temperature  of  70°  F. 


PORCH-HALL 

View  from  the  bedroom .  Every  room  in  the 
house  opens  onto  wide  outdoor  tiring  /torch 

Here,  as  in  the  oldest  of  ranch  houses,  tin- 
porch  takes  on  the  function  of  a  hallway 
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KITCHEN-DINING 

The  kitchen  can  be  the  dining  room,  with- 
out loss  of  efficiency  in  food  preparation.  In 
this  informal  arrangement  the  most  mod- 
em food  preparation  units  are  concentrated 
in  the  alcove;  therefore,  kitchen  guests  can 
be  many  without,  getting  in  way  of  the  cook 

The  entire  house  is  of  double-wall  construc- 
tion. The  living  room  wall  is  two  thick- 
nesses of  brick,  with  air  space  in  between. 
The  trails  of  the  kitchen  and  bedroom  wings 
are  brick  inside,  board  and  batten  outside 


ONE    LEVEL 

//  you  are  seeking  a  close  relationship  be- 
tween indoors  and  outdoors,  avoid  differ- 
ent lei  els.  One  step  down  from  living  room 
to  porch  may  seem  insignificant  on  a  plan, 
but   it's   a   definite   barrier   in   actual   use 

Outdoor  fireplace  and  grill  is  built  into 
kitchen  corner  of  porch.  Long,  curving 
porch  makes  entertaining  easy.  Indoors  and 
outdoors  blend  smoothly  and  comfortably 


i. 


T     1944 


BARN    TO    FIT 

The  McPhersons  built  their  barn  in  the 
simplest  way  possible  to  satisfy  only  essen- 
tial needs.  The  design  they  chose  "fits" 
the  house  and  the  landscape  naturally 

Redwood  board  and  batten  barn  is  located 
on  lower  level  but  i)i  view  of  and  convenient 
to  the  house.  Good  ventilation  is  provided 
without  draughts  for  the  stalls  in  the  bam 


tf 


STORAGE         10',  36' 


STALL 
12'.  12' 
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12'.  12' 


STALL 
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View  of  west  and  south  sides.  Living  room  porch  at  lejt;  master  bedroom  fireplace  at  extreme  left.  Original  ranch  cottage  at  righ1 


The  Diamond  H 


w, 


hen  the  Joseph  L.  Haskins  of  San 
Jose  came  upon  the  770-acre  cattle 
ranch  on  the  slopes  of  Mt.  Hamilton,  the 
existing  ranch  house  was  a  board  and 
batten  affair  just  large  enough  to  serve 
as  a  weekend  cabin.  Minor  improve- 
ments made  the  cabin  convenient  and 
pleasant  for  such  use.  As  the  desirability 
of  year-round  living  on  the  ranch  (just 


15  minutes  from  San  Jose)  became 
apparent,  the  Haskins  started  studying 
ranch  house  building.  A  hunting  trip 
in  Nevada  uncovered  a  number  of  ranch 
houses  built  of  railroad  ties.  Trips  into 
the  Santa  Cruz  mountains  yielded  more 
ideas  in  tie  construction.  In  the  immedi- 
ate vicinity  of  San  Jose,  they  found 
ample   evidence   of   the   advantages  of 


adobe,  especially  in  regard  to  its  prc| 
tection  against  summer  heat. 

The  ranch  house  that  grew  out  of  the 
ideas  combined  all  three  materials — rs 
road  ties,  adobe  bricks,  and  the  origii 
board  and  batten. 

Long  familiarity  with  the  site  on  whic 
they  built  made  planning  easy.  The  II 
by-S^-foot  living  room  was  marked  01 
to  command  the  view  of  the  Santa  Cli 
Valley.  The  kitchen-dining-room- 
service  wing  enjoys  the  morning  sui 
The  outdoor  living  room  and  barbeci 
are  a  continuation  of  the  living  rooi 
Tlie  kitchen  and  the  bedroom  hallwa 
open  onto  this  outdoor  terrace. 


14 


Fireplace  on  porch  is  equipped  with  an  adjustable  grill      Corner  of  master  bedroom.  Ties  are  natural  finish  both  outside  and  in.iit 

B  U   N  S  B'i 


i'ii  of  service  and  dining  wing  looking  toward  living  room.    Bedroom  irnig  at  extreme  right.    Both  wings  are  of  7-by-8-ineh  ties 


i  addition  to  the  natural  insulation 
■ovided  by  adobe  and  tics,  rollings  are 
sulated  by  means  of  rock  wool.  Ac- 
irding  to  building  engineers,  the  7 
ches  of  solid  wood  (ties  are  7  by  8 
ches)  will  have  as  much  insulating 
due  as  the  18-inch  adobe  walls. 

he  railroad-tie  walls  arc  laid  in  exactly 
le  same  way  as  log  cabin  walls. 

'hile  the  Diamond  H  Ranch  House  is 
.  a  ranch  setting,  it  would  be  equally 
dightful  on  a  large  suburban  lot. 

anch  houses  don't  lose  their  livability 
id  spirit  of  easy  hospitality  when  they 
iove  into  the  city. 


wm 


Adobe  living  room.   Interior  partitions  (seen  through  door)  are  split  ties 
way     1944 


Wings  of  the  house  form  a  protected  ter- 
race with  barbecue  fireplace  in  left  corner 


MAID 

vj  t 

bathIJ 
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T.  C.  CHRISTY  GARDEN 


PHOTO  BY  JAMES  A.  LAWRENCE 


VIcmAJiAejd 

lilllllP  SPOTS 


Cool  Corner.  The  sensitive  gardener 
finds  inspiration  in  very  simple  things. 
The  slim,  delicate  birches  may  have  sug- 
gested the  shaded  corner  planting  above. 
Here  a  cool,  mossy  carpet  of  helxine 
creeps  among  the  plants  and  around  the 
bird  bath.  Clinging  to  the  red  brick  wall 
is  the  creeping  fig  (Ficus  repens)  (1). 
Holly  Ferns  (2)  grow  along  the  wall  and 
at  the  base  of  the  trees,  while  color  and 
texture  contrast  are  offered  by  the  dwarf 
red  azaleas  (3) .  Red  and  white  fibrous 
begonias  (4) ,  green  and  white  varie- 
gated geraniums  (5) ,  and  annual  cin- 
erarias (6)  add  interest  to  the  fore- 
ground. 


MAY 


in  Central  California 


New   Zealand  Spinach  is  the  number  on!  ' 
summer    pot    green.     It    endures    heat,    y« 
gTOws  well  in  half  shade.    Soak  the  seed  fo    . 
24   hours  prior  lo  sowing   to  facilitate    gel' 
Plant    2    feet    apart    in    rows  0] 


GARDENS 


,au 

so 
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May  is  a  busy  month  for  Central  California 
gardeners.  Gardens  themselves  are  inviting 
with  lively  green  and  ever-increasing  color. 
Hot  weather  vegetables  to  be  planted,  pest 
control,  and  irrigation  hold  the  spotlight; 
there  is  plenty  to  do  with  flowers  if  you 
have  the  time. 

SUMMER    VEGETABLES 

Warm  weather  vegetables  give  best  results 
if  planted  in  May.    Here  is  a  checklist: 

Cucumbers  and  squash  can  be  sown  in  corn 
hills  lo  save  space.  Where  growing  seasons 
are  long,  it  is  advisable  to  make  a  second 
sowing  of  encumbers  four  to  six  weeks  after 
the  (irst.  sowing,  since  early-sown  vines  often 


dry  up  in  midsummer  heat.  Late  sowings 
insure  a  good  supply  for  pickles. 
Sweet  Potatoes  and  yams  can  be  planted 
this  month  in  warm  inland  sections,  in  light, 
well-drained  soil.  Some  nurseries  carry  the 
plants,  which  should  be  set  15  inches  apart 
in  rows  3  feet  apart.  Many  gardener!  plant 
them   in   bottomless  boxes  or  barrels. 

Eggplant  and  sweet  peppers  should  be 
planted  oul  this  month  in  rich,  moist  soil. 
Half  a  dozen  plants  of  either  vegetable  are 
sufficient  for  a  family  of  four  or  five.  Pep- 
pers are  very  rich  in  vitamins  A  and  C,  and 
are  subject,  lo  fewer  diseases  and   pests  than 

most  summer  vegetables.  California  Wonder 

is  a  large,  smooth,  ami  handsome  pepper, 
excellent    for  slutting,  salads,    and   relishes. 


mination.     Plant    2   feet   apart 
hills  spaced  2  feet  apart. 

Beets,  carrots,  and  lettuce  are  on  the  ci 

tion  list  in  warm  sections.    Leaf  varieties 
lettuce,    such   as    Black    Seeded    Simpson 
Mignonette,  Romaine,  and  Bibb,  should  lx 
your  first  choices. 

Asparagus  cutting  should  be  discontinuec 
this  month.  Allow  remaining  stalks  to  stanc 
until  they  flower  and  turn  brown,  aftei 
which  they  can  be  cut. 

Strawberries  must  not  be  allowed  to  drj 
out.  Water  deeply.  Watch  out  for  straw-  »», 
berry  weevils  and  aphis.  Weevils  arc  smal 
grub-like  worms  that  cut  around  the  crowr 
of  the  plant.  To  control  them,  place  1  tea- 
si of  poison   bait    near   the  crown   durilU' 

the  blossoming  period.  Nicotine  sulfate  wil, 
conl rol   aphis. 

Do  nol  cultivate  strawberries  while  the) 
arc    blossoming   if   the  surface   soil    is   nl    al 
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HUNS 
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tnVCV   P.    CLARKE  GARDEN 


PHOTO  BY  THOMAS  D.    CHURCH 


>ft  Gray  Wall.  Here  is  a  perfect  example 
'  how  a  garden  idea  can  be  developed  on 
le  basis  of  nothing  more  than  varying  tex- 
ires  and  different  tones  of  a  single  color, 
he  largest  in  leaf  texture  and  almost  white 
i  tone  in  this  subtle  planting  of  grays  are 
le  Dusty  Millers  (Centaurea  cineraria, 


yellow  daisy-flowered;  and  Centaurea  gym- 
nocarpa,  lavender  thistle-flowered)  (1  and 
2) .  Of  medium  texture,  darker  gray  in  col- 
oring, and  more  dense  in  growth  is  the 
Wooly  Cotton  (Santolina  chamaecyparis- 
sus)  (3) .  In  the  tufted,  blue-gray  Festuca 
glauca   (4)    is  found  the  finest  texture. 


ry.  Dust  which  settles  on  the  blossoms 
iterferes  with  pollination  and  may  decrease 
uit  production.  A  mulch  over  strawberry 
ids.  makes  cultivation  unnecessary,  keeps 
le  fruit  cleaner  (if  straw  is  used),  and  is 
;tter  lor  the  plants. 

egetable  seeds  should  be  sown  deeper  for 
le  summer  garden — at  about  twice  the 
spth  they  were  sown  in  fall,  winter,  or 
irly  spring.  This  deeper  planting  protects 
?ainst  excessive  heat,  and  aids  in  conserv- 
ig  moisture  around  the  seed  during  the 
;rmination   period. 

.eep  seed  beds  moist  at  all  times.  Never 
low  them  to  dry  out.  If  burlap  or  papers 
•e  placed  over  the  seed  beds,  remove  them 
i  soon  as  the  seeds  have  germinated.  If 
ou  use  a  mulch  of  straw  or  other  material 
>  conserve  moisture,  be  sure  to  scatter  poi- 
>n  bait  to  protect  seedlings  from  snails, 
ugs,  and  cutworms,  all  of  which  consider 
mulch  an  ideal  home. 

FLOWERS 

i  nnuals,  perennials,  and  bulbs  are  on  the 
lay    planting   calendar.    Such    heat-loving 

[ay     1944 


annuals  as  large-  and  small-flowered  mari- 
golds, tithonias,  and  zinnias  are  best  bets. 
Planted  now,  they  will  make  rapid  growth. 
Most  annuals  planted  in  May  bloom  8  to 
10  weeks  after  the  seed  is  sown.  Because 
of  this  short  period,  they  need  readily  avail- 
able fertilizer.  Be  sure  that  it  is  in  the  soil 
when   they  are  planted. 

Portulaca  is  a  heat-loving  annual  ground 
cover  that  thrives  in  parking  strips,  in  rock 
gardens,  on   warm   banks,  and   walls. 

Chrysanthemums  should  be  set  out  this 
month  and  next  (the  later  the  planting  the 
later  the  blooming  period)  .  Rooted  cuttings 
make  the  best  plants.  These  can  be  made 
now  by  placing  the  tips  of  growing  plants  in 
sand;  set  them  out  in  June.  If  you  didn't 
make  cuttings  in  March  to  plant  now,  you 
may  buy  them  at  your  nursery  or  garden 
supply  house.  Don't  forget  the  spectacular 
cascade  types.  Once  planted,  keep  chrysan- 
themums growing  steadily  with  weekly 
waterings.  Cut  them  back  to  prevent  pre- 
mature budding  and  to  encourage  strong 
bushy  growth. 


Geraniums,  fuchsias,  and  begonias  (fi- 
brous and  tuberous)  will  make  good  potted 
plants  for  summer  and  fall.  Buy  fuchsias 
and  geraniums  in  four-inch  pots.  Begonias 
are  available  in  flats  and  pots. 

Primroses  and  violets  are  through  bloom- 
ing and  can  be  divided.  Trim  off  old  leaves 
and  cut  back  roots  slightly  when  replanting. 

MISCELLANY 

Perennials  may  be  set  out  this  month,  for 
bloom    next   year. 

Hedges   are   best   pruned   while   the  weather 
is    still    cool.     Shearing    in    hot    weather    will 
cause  the  foliage  to   burn. 
May  is  a  good  month  lo  set  out  subtropicals 
in  regions  with  moderate  temperatures. 
Bearded  iris  are  in  bloom  now.   Choose  yours 
from   those  on    display    at    nurseries. 
I'oinsettia  cuttings  should  be  rooted  now  for 
bloom  next  Christmas. 

Remember  that  vegetables  contain  as  much 
as  90  per  cent  water.  See  that  they  get  an 
ample  supply  all  the  time.  Thorough  water- 
ing is  better  than   more  frequent  sprinklings. 
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Peanut  Waffles.   Mix  and  sift  dry  ingre- 
dients; add  combined  egg  yolks  and  milk 


Add  melted  shortening  and  chopped  pea- 
nuts; fold  in  the  stiffly  beaten  egg  whites 


Bake  vmffles  in  a  hot  iron.  Have  Butter- 
scotch Sauce  ready  to  serve  with  them 


Serve  these  as  a  Sunday  breakfast  treat; 
as  the  finale  to  an  otherwise  light  meal 


Send  your  favorite  in -tune-wit h-the-times  recipes  to  Sunset   Magazine.    For  each 

one  used,  Sunset  pays  $2  upon  publication.    Every  recipe  is  twice-tested  before 
it   appears — first   by   the   contributor,   and  secondly   by   Sunset*s    Foods   Editor. 


PEANUT    WAFFLES    WITH 

Next  time  you  want  a  very  special  des- 
sert, or  a  Sunday  breakfast  treat,  try  Sauce 
this  combination  of  tender,  nut-filled 
waffles  and  rich-flavored  sauce.  And  the 
waffles  by  themselves  are  something  to 
remember  wherever  waffles  are  indi- 
cated! 


BUTTERSCOTCH    SAUCE 

Serve  with   the   following  Butterscotch 


1V4    cups  brown  sugar 
2/3   cup  dark  corn  syrup 
Va    cup  butter  or  margarine 
Va    cup  cream  or  undiluted  evaporated  milk 
Dash  of  salt 


2  cups  sifted  all-purpose  flour 

3  teaspoons  baking  powder 
%   teaspoon  salt 

2   tablespoons  sugar 
2    eggs,  separated 
IV2   cups  milk 
Vb   cup  oil  or  melted  shortening 
Vl   cup  chopped  peanuts 

Mix  and  sift  flour,  baking  powder,  salt, 
and  sugar.  Combine  well-beaten  egg 
yolks  and  milk;  add  to  dry  ingredients, 
beating  until  smooth;  add  shortening 
and  peanuts;  fold  in  stiffly  beaten  egg 
whites.  Bake  in  a  hot  waffle  iron.  Makes 
()  waffles. 


Combine  all  ingredients  in  a  saucepan, 
bring  to  a  boil,  and  simmer  gently  for  15 
to  20  minutes.  Serve  hot.— W.  S.  L„ 
Phoenix,  Ariz. 


SUNDAY    BRUNCH 

Mixed     Fresh     Fruits: 

Strawberries,    Orange    and    Grapefruit 

Sections,    Diced    Apple 

-^-Peanut    Waffles  with    Butterscotch    Sauc 

Crisp    Bacon 
Coffee 


TWO    SALAD    DRESSINGS 


A  salad  is  no  better  than  its  dressing! 

Here  are  two  recipes  that  will  earn  you 

a  reputation  as  a  salad  maker. 

The  first  is  particularly  delicious  over 

cucumber-and-lettuce   salad,    though    it 

really    goes   well    with    any   vegetable 

salad. 

HARD-COOKED   EGG    DRESSING 

2   eggs 
V2    cup  salad  oil 
V4    cup  vinegar  (approximately) 

Salt,  pepper,  and  paprika  to  taste 

Pour  enough  boiling  water  over  eggs  to 
cover  them;  cover  and  just  simmer  tor 
15  to  20  minutes;  plunge  eggs  into  cold 
water.  When  cool  enough  to  handle,  peel 
off  shell,  and  separate  yolks  from  whites. 
Mash  warm  yolks  with  a  fork  until 
smooth,  then  gradually  beat  in  oil,  a  lit- 
tle at  a  time.  (If  you  are  hasty  about 
adding  the  oil,  the  mixture  will  not  be 


smooth.)  Chill  mixture  in  the  refriger- 
ator for  at  least  1  hour.  Before  serving, 
add  vinegar  to  taste,  and  season  well 
with  salt,  pepper,  and  paprika.  Last,  add 
the  chopped  egg  whites. 

The  second  is  a  good  dressing  to  serve 
with  mixed  greens  or  any  vegetable  or 
fruit   salad. 

AVOCADO-FRENCH  DRESSING 

1  medium-sized  avocado 

2  tablespoons  mayonnaise 

V2   cup  French  dressing  (approximately) 
Salt  and  pepper  to  taste 

Peel  avocado,  remove  seed,  ami  mash 
pulp  until  smooth;  beat  in  mayonnaise. 
Then,  gradually  beat  in  enough  French 
dressing  to  give  the  mixture  the  con- 
sistency of  very  thick  cream;  season  to 
taste  with  salt  and  pepper. — F.  P.  W ., 
San   Francisco. 


KIDNEY    BEAN-MUSHROOM    CASSEROLE 


Just  when  we  think  we've  exhausted  the 
supply  of  good  bean  recipes,  up  comes  a 
new  one  that  seems  the  best  of  all!  Here's 
the  latest  candidate. 

2   cups  dried  kidney  beans 

2   or  3  tablespoons  bacon  drippings 

1    cup  (firmly  packed)  grated  raw  carrots 

1  onion,  thinly  sliced 

2  cups  canned  or  stewed  fresh  tomatoes 
1    (8  oz.)  can  mushroom  sauce 

1    small  can  sliced  mushrooms 
Salt  to  taste 

Wash  beans  and  soak  in  cold  water  over- 
night; simmer  gently  in  the  soaking 
water  until  tender;  drain.  Heat  bacon 
drippings  in  a  skillet;  add  carrots  and 
onion  and  saute  slowly,  stirring  fre- 
quently, until  vegetables  are  lender;  add 
tomatoes,  111  us) j room  sauce,  mushrooms, 
and   salt;   simmer   gently   for    Id    to   SO 


minutes.  Combine  drained  beans  and 
sauce,  heat  thoroughly,  and  serve  at 
once.  Or,  turn  mixture  into  a  casserole 
and  heat  thoroughly  in  the  oven  before 
serving.  If  you  happen  to  have  a  little 
grated  cheese  on  hand,  sprinkle  it  over 

the  beans  before  Serving.  Serves  (i. — 
G.  L.  M .,  Phoenix.  Ariz. 


BUFFET    SUPPER 

■^■Tamale    Special 

or 

^Kidney     Bean-Mushroom    Casserole 

Tossed  Vegetable    Salad 

with 

-^Avocado-French    Dressing 

French    Bread  Olives    and    Pickles 

Lemon    Sherbet  Cookies 
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"Mama,  I  like  these 
carrots!  And  isn't  it 
fun  to  raise  them? 


Flavor,  fun  and  food-for-freedom  .  .  . 
three  important  reasons  for  growing 
your  own  vegetables.  •  Is  your  1944 
Victory  garden  planted?  If  not,  hurry 
it  along!  Word  comes  from  Washing- 
ton that  home  gardening  .  .  .  said  to 
have  yielded  nearly  half  of  all  vege- 
tables consumed  in  America  last  year 
...  is  even  more  important  this  year. 
•  Remember,  too,  that  nutritive  value 


of  vegetables  depends  largely  on  how 
they  are  prepared.  Authorities  recom- 
mend: Cook  them  whole  when  possi- 
ble; and  cook  most  varieties  quickly  in 
a  minimum  of  water.  *  This  demands 
controlled,  quick  heat . . .  gas  fuel.  Yes, 
score  another  exclusive  advantage  for 
the  gas  range.  It  aids  you  to  get  the 
most  out  of  your  garden  produce  .  .  . 
in  vitamins,  minerals,  flavor  and  health. 
THE    PACIFIC    COAST    GAS    ASSOCIATION 


Food  Fights  for  Freedom  _  Enlist  as  a  Victory  Gardener! 


SERVING       THE       WEST 


) 


1 J  p 


IN       WAR      AND       PEACE 


MAY       1944 
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Tomolo  Special.    Cook  cornmeal  in  mix- 
ture of  sauce,  water,  seasonings,  butter 


Heat  drippings  in  skillet;  add  onion  and 
beef;  saute  until  meat  is  nicely  browned 


Add  tomatoes,  chili  powder,  cumin  seed, 
salt,  pepper;  simmer  30  to  J/J  minutes 


To  serve,  arrange  ring  of  cornmeal  mix- 
ture on  platter;  fill  the  center  with  .suttee 


following  sauce: 


TAMALE   SPECIAL 

The  word  "special"  is  well  used  here,  for 
this  version  of  the  familiar  tamale  pie 
is  both  different  and  delicious.  A  good 
part  of  the  secret  lies  in  the  cumin  seed, 
an  aromatic  seed  resembling  caraway  in 
appearance,  which  seems  to  add  just  the 
right  flavor  note. 

First,  prepare  the  cornmeaJ  mixture: 


1    (8  oz.)  can  tomato  sauce 
3   cups  wat«r 
IV2  teaspoons  salt 

1    teaspoon  cumin  seed 

3   tablespoons  butter  or  margarine 

1  cup  cornmeal 

Combine  tomato  sauce,  water,  salt, 
cumin  seed,  and  butter  in  top  part  of 
double  boiler;  bring  to  boil  over  direct 
heat.  Gradually  stir  in  cornmeal.  then 
place  over  boiling  water,  cover,  and  cook 
for  45  minutes.    Meantime,  prepare  the 

MOLDED    CHIC 

Slices  of  this  creamy  chicken  salad  loaf, 
plus  a  tossed  fruit  or  vegetable  salad  and 
hot  rolls,  equals  the  answer  to  the  spring 
luncheon  question. 

2  tablespoons  plain,  unflavored  gelatin 
Vl   cup  cold  water 

1  cup  hot  chicken  stock  (can  be  made  with 

a  bouillon  cube,  if  you  like) 
Va    cup  lemon  juice 

2  tablespoons  sugar 
1    cup  mayonnaise  or  salad  dressing 

Salt  to  taste 
1    cup  diced,  cooked  chicken 

1  cup  diced  celery 
V2   cup  sliced  pimiento-stuffed  olives 

PARSLEY 

For  a  "light"  main  dish,  we  recommend 
these  timbales,  served  with  tomato, 
mushroom,  or  cheese  sauce,  or  with  a 
cream  sauce  to  which  a  few  peas,  diced 
carrots,  or  asparagus  tips  have  been 
added.  For  a  heartier  dish,  serve  them 
with  creamed  chicken,  seafood,  or  sweet- 
breads. 

IV2   cups  milk 

3  eggs,  slightly  beaten 

2  tablespoons  finely  minced  parsley 
1    teaspoon  onion  juice 

Salt,  celery  salt,  and  pepper  to  taste 

4  slices  buttered  toast 

Scald  milk.  Combine  eggs,  parsley,  and 
seasonings;  slowly  .stir  in  milk.  Pour  mix- 


2   tablespoons  bacon  drippings 

1    large  onion,  finely  chopped 

1    pound  lean  ground  beef 

1    quart  (4  cups)  canned  or  stewed  fresh 

tomatoes 
1   tablespoon  (or  more)  chili  powder 
V4    teaspoon  cumin  seed 
Salt  and  pepper  to  taste 

Heat  bacon  drippings  in  a  large  skillet, 
add  onion  and  ground  beef,  and  saute 
until  meat  is  nicely  browned,  stirring 
frequently  with  a  fork.  Add  tomatoes 
and  seasonings  and  simmer  gently  for 
30  to  40  minutes. 

To  serve,  arrange  cornmeal  mixture  in  a 
ring  on  a  large  platter  and  fill  center  of 
ring  with  sauce.  Or,  put  an  individual 
"nest"  of  mush  on  each  plate  and  pour 
sauce  over  it.  Serves  6. — H.  E.  H.,  Hills- 
boro.  Ore. 

KEN    DELIGHT 

Soften  gelatin  in  cold  water  5  minutes; 
add  stock  and  stir  until  gelatin  is  dis- 
solved. Add  lemon  juice,  sugar,  mayon- 
naise, and  salt;  beat  until  well  blended: 
chill.  When  mixture  is  slightly  thick- 
ened, fold  in  chicken,  celery,  and  olives. 
Turn  into  a  loaf  pan  and  chill  until  firm. 
Unmold  on  serving  platter  and  garnish 
with  crisp  lettuce.  Serves  6. 
If  you  prefer,  you  can  mold  the  mixture 
in  a  shallow  pan  and  cut  it  in  squares. 
Or,  mold  it  in  a  ring  mold  and  fill  the 
center  with  a  mixed  green,  fruit,  or  vege- 
table salad. — V.  R.  Z.,  Athena,  Ore. 

TIMBALES 

ture  into  greased  custard  cups,  set  in  a 
pan  of  hot  water,  and  bake  in  a  mod- 
erate oven  (350°)  about  25  minutes,  or 
until  custard  is  firm.  Unmold  each  tim- 
bale  on  a  slice  of  buttered  toast,  and 
serve  with  the  desired  sauce.  Serves  4. 
— H.  D.,  San  Francisco. 


SPRING    LUNCHEON 

•^Parsley    Timbales    with    Mushroom    Sauce 

Peas  Shoestring     Potatoes 

Hot    Biscuits  Jelly 

Strawberry   Tarts 
Tea 


FRUITED    RICE   RING    FOR    CURRY 


Next  time  your  menu  includes  meat, 
chicken,  sea  food,  or  egg  curry,  serve  the 
curried  mixture  in  the  center  of  this  ring. 
You  won't  need  to  bother  with  the  usual 
assortment  of  curry  condiments,  because 
the  marmalade  and  the  raisins  lend  just 
the  right  amount  of  flavor  contrast. 

4   cups  cooked  brown  or  white  rice 
1/2   cup  orange  marmalade 
Va    cup  seedless  or  seeded  raisins 
Salt  to  taste 

Combine  all  ingredients  and  pack  firmly 
into  a  well-greased   I -quart  ring  mold. 

Sot  mold  in  a  shallow  pan  of  hoi  water 
and  bake  in  a  moderate  oven  (8fl08)  just 


long  enough  to  heat  thoroughly.  Unmold 
and  fill  center  of  ring  with  the  curried 
mixture.  Serves  <>. — //.  D.,  San  Frttn- 
ciaco. 

Ed. — A  simple  curry  is  made  as  follows: 
Prepare  2  cups  sauce,  using  '  1  cup  each 
fat  and  flour,  and  i  cups  milk,  or  equal 
parts  of  milk  and  stock  (meat  or  chicken 
gravy  may  be  substituted  for  pari  of  the 
sauce,  if  desired)  ;  add  curry  powder  to 
taste,  dissolving  il  firsl  in  a  little  cold 
water.  Add  Ki  cups  cooked  chicken,  sea- 
food, or  meat,  01  <>  hard-cooked  eggs, 

sliced;    heal     thoroughly    over    boiling 

water.    Serves  <>. 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


This  article  rounds  out  an  even  dozen  of 
"idea"  pages  designed  to  help  you  build 
better  and  quicker  meals. 

SUNNYVALE  PACKING  CO. 

•  From  now  on,  all  through  the  summer, 
short-order  cooking  is  the  order  of  the  day. 
And  a  mighty  easy  order  it  is  for  anyone  to 
execute  as  long  as  there  are  Rancho  quick- 
to-fix  soups  and  soup  mixes  on  the  cupboard 
shelf.  Here's  how  it's  likely  to  work  out. 


It's  Saturday  afternoon.  The  whole  family, 

down  to  the  pup,  is  in  the  victory  garden. 
Comes  5  o'clock.  Everyone's  starved.  Moth- 
er leaves  the  tomato  plants  she's  setting  out, 
slips  into  the  house,  and  almost  before  she's 
missed,  she  is  calling  the  gang  to  come  and 
get  it: 


Rarebit  Supper 

Bean-Tomato  Rarebit* 
Wholewheat  Toast  Milk 

Garden  Salad  Bowl: 
Lettuce,  Radishes,  Onion  (with,  per- 
haps, some  sliced  hard-cooked  eggs 
added  for  extra  protein). 
Chocolate  Cup  Cakes 
Favorite  Canned  Fruit 


That  Bean  Rarebit  really  is  a  quickie.  First 
chop  an  onion  and  fry  it  lightly  in  a  little 
bacon  drippings.  Add  a  can  of  beans  (navy 
or  kidney).  While  beans  heat,  mash  and 
stir  them  with  a  fork.  Stir  in  a  can  of 
Rancho  Tomato  Soup  and  heat  thoroughly. 
Season  with  salt  and  pepper  and  add  an  en- 
velope of  grated  American  cheese.  Stir. 
When  cheese  melts,  pour  the  mixture  over 
slices  of  crisp  wholewheat  toast.  Leftover 
boiled  beans  (navy  or  lima)  can  be  used. 

It's  Mom's  Red  Cross  Day.  Junior  and  Sis- 
ter fix  their  own  lunch.  It's  easy  and  it's  fun 
when  the  main  dish  is  made  like  this:  Mix 
a  small  can  of  Rancho  Tomato  Soup  and  a 
can  of  Rancho  Pea  Soup  with  2  cups  of 
milk;  heat,  serve  in  bowls,  and  sprinkle  a 
little  grated  cheese  on  top  if  you  have  it  at 
hand.  Serve  with  toast  or  crackers,  and 
pickles  or  raw  carrot  strips.  Too  much  for 
two,  but  what's  left  over  can  go  into  the 
next  casserole  dish. 

Speaking  of  Leftovers.  You  look  in  the  re- 
frigerator. You  have  about  a  cupful  of 
cooked    cauliflower   and    a   few    strips    of 


bacon.  On  the  cupboard  shelf  there's  a  small 
can  of  peas  or  string  beans  beside  those 
cans  of  Rancho  Soups.  You  may  not  know 
it,  but  you  have  the  makings  of  Mulligan 
Stew — the  quick  way.  Mix  the  cauliflower 
with  the  peas  or  beans  and  a  can  of  Rancho 
Tomato  Soup,  and  put  to  heat.  Fry  bacon 
crisp.  Season  stew  with  a  little  of  the  drip- 
pings, crumble  the  crisp  bacon  slices  over 
it,  and  serve  with  toast  or  heated  rolls — 
and  maybe  green-tasseled  radishes  straight 
from  that  garden  —  and  a  hearty  dessert 
such  as  apple  pie  or  fruit  cobbler! 


Kitchenette  Chop  Suey 

4  pork  chops 

3  green  onions,  sliced 

3  cups  hot  water 

Package  of  Rancho  Dehydrated 

Noodle  Soup  Mix 

2  cups  sliced  celery 

1  cup  uncooked  rice 

Cut  lean  uncooked  meat  from  chops 
into  strips  and  brown  in  a  little  of  its 
own  fat  in  a  big  skillet.  With  it  fry 
chopped  onions.  Add  3  cups  hot  water 
and  the  package  of  dehydrated  soup 
mix.  Cover  and  let  cook  slowly  about 
30  minutes.  Meanwhile  put  rice  to 
cook  in  21/2  CUPS  boiled  salted  water, 
cover  and  cook  slowly  20  to  25  min- 
utes. About  5  minutes  before  serving 
time,  add  the  sliced  celery  to  suey 
mixture  and  heat  to  boiling.  The  cel- 
ery should  stay  crisp,  giving  a  crunchi- 
ness  not  unlike  that  of  water  chestnuts 
found  in  real  chop  suey.  Serve  the 
suey  over  the  hot  rice.  Pass  soy  sauce, 
if  you  have  it.  Serves  3  or  4. 


Thrift  Special.  Every  thrifty  housewife  knows 
that  fried  corn  meal  mush  makes  a  bit  hit 
without  taking  a  big  bite  out  of  the  budget. 
Topping  the  browned  slices  with  Rancho 
Tomato  soup-sauce  gives  the  mush  a  fresh 
and  different  taste.  Served  thus,  they  make 
a  wonderful  first  course  for  Sunday  break- 
fast, to  be  followed  by  another  round  of 
browned  slices  with  syrup  or  honey.  Secret 
of  successful  mush  frying  is.this:  Start  with 
just  a  little  fat  in  the  skillet;  have  it  hot 
■when  you  put  in  the  slices;  add  more  fat  as 
needed.  That  way,  the  mush  keeps  its  shape. 


Wartime  Marketing  Tips 

1.  When  shopping,  buy  your  meat  first. 
The  rest  of  your  meal  is  almost  sure 
to  depend  on  what  you  get  in  this 
department. 

2.  Have  ration  tokens  figured  so  that 
you  know  just  how  many  you  can 
spend. 


Bread  Business.  There's  no  doubt  about  it, 
stale  bread  is  a  problem.  Yet,  in  these  days 
of  food  conservation,  every  slice  of  bread 
must  be  used.  Those  who  lunch  at  home 


can  turn  day-old  bread  into  swell-tasting 
sandwiches  by  this  system:  Chop  leftover 
cooked  meat  or  sliced  lunch  meat  fairly 
fine.  Spread  on  lightly  buttered  slices  of 
bread  and  tuck  them  under  the  broiling 
unit.  When  they're  toasty  hot,  put  them  on 
plates,  pour  hot  undiluted  Rancho  Tomato 
or  Vegetable  Soup  over  them,  and  serve. 

•  If  you  wonder  why  Rancho  Soups  cost  so 
much  less  than  other  quality  soups,  here's 
the  answer.  It's  because  Rancho  soups  are 
sold  only  to  western  grocers  .  . .  which  adds 
up  to  a  big  saving  in  transportation  costs — 
a  saving  which  you  share  every  time  you 
Reach  for  Rancho.  So  always  keep  a  few 
cans  of  each  kind  on  hand  .  .  .  Tomato,  Pea, 
Asparagus,  Vegetable,  Chicken  Noodle. 


Each  gleaming  black  and  yellow  Ranchd 
label  bears  the  seal  of  inspection  of  the  U. 
S.  Department  of  Agriculture.  It's  proof 
that  ingredients  and  methods  of  making  are 
constantly  kept  to  the  highest  standards. 


Tune  in  to  Rancho  News  every  Satur- 
day evening  at  10:00  o'clock.  NBC 
Pacific  Coast  Network. 


Send  for  "Soup  Cookery,"  a  fascinating 

new  cookbook  introducing  you  to  a  stream- 
lined branch  of  western  cooking  —  the  role 
of  soups  in  preparing  all  kinds  of  delightful 
dishes.  In  15  chapters  and  48  gay  pages 
you'll  find  more  than  190  ideas,  recipes  and 
suggestions.  Send  10c  today  for  your  copy. 


'Soup  Cookery' 

RANCHO  SOUPS 

Sunnyvale  Packing  Co. 

Sunnyvale,  California 

I  am  enclosing  10c  to  cover  the  cost  of 

mailing   me  your   new   book,    "Soup 

Cookery." 

NAME 
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Let  'em  grab  this  plunder  .  .  . 
>  those  hungry  pantry  pirates 
forever  searching  for  a  snack. 
There's  a  lot  of  energy  in  Pirates' 
Gold  Graham  Crackers. 

These  rich  crunchy  crackers 
are  made  from  nourishing  grain, 
rich  molasses,  pure  vegetable 
shortening  and  lots  of  honey. 
They're  wholesome  as  can  be. 
And  what  a  yum-yum  flavor! 

Try  them  yourself.  You'll  say 
you  never  tasted  a  better  graham 
cracker !  Sold  in  two  sizes.  Get 
the  big  economy  size  and  save 
yourself  an  extra  shopping  trip. 
Buy  Pirates'  Gold  Graham 
Crackers  today. 


SAFEWAY 


T 


here  are  no  half-hearted  opinions 
about  the  taste  appeal  of  variety  meats 
(liver,  heart,  kidneys,  brains,  sweet- 
breads, etc.) .  Some  people  regard  them 
as  mouth-watering  delicacies;  others  eat 
them  grudgingly,  if  at  all.  The  following 
recipes  (from'  Meat  Expert  Davenport 
Phelps  of  San  Francisco)  are  sure  to  be 
welcomed  by  the  first  group,  and  they 
may  win  some  of  the  unconvinced  over 
to  the  cause.  That  it's  a  worthy  one  is 
indisputable,  for  variety  meats  rate  high 
in  good-nutrition  circles  and  low  on  the 
ration  chart! 

LIVER 

Liver,  of  course,  is  the  most  widely 
accepted  member  of  the  family.  Pan- 
fried  liver  served  with  crisp  bacon  needs 
no  introduction,  but  did  you  know  that 
cooked  liver  and  bacon  can  be  ground  to 
make  a  hearty  and  delicious  sandwich 
filling?  Add  enough  salad  dressing  to 
moisten,  and  season  to  taste  with  grated 
onion,  bottled  condiment  sauce,  salt,  and 
pepper.  Try  this  mixture  as  a  spread  for 
appetizers,  too. 

Liver  and  curry  are  a  happy  combina- 
tion that  few  people  know  about.  Here's 
the  recipe  for  Curried  Liver:  First, brown 
IV2  pounds  sliced  liver  in  bacon  drip- 
pings, cut  it  in  Vfc-incb  cubes,  and  place 
the  cubes  in  a  casserole.  Mince  a  large 
onion  and  brown  it  slightly  in  the  pan 
drippings,  adding  1  teaspoon  (or  more) 
curry  powder;  blend  in  2  tablespoons 
flour  and  gradually  add  2  cups  water  to 
make  a  smooth  gravy.  Pour  the  gravy 
over  the  liver,  cover  the  casserole,  and 
bake  in  a  slow  oven  (27.5°)  for  about  IV2 
hours.  At  the  end  of  the  first  half  hour, 
add  a  small  apple,  diced,  and  2  or  3 
strips  of  bacon.  Serves  6. 
Another  good  liver  dish  that  is  a  stranger 
to  most  tables  is  Liver  and  Ham.  Mold, 
an  old  English  recipe.  It's  equally  g(*>d 
hot  or  cold,  and  slices  of  it  are  excellent 
in  sandwiches.  To  make  it,  cut  1  pound 
liver  in  ^-inch  thick  slices  and  simmer, 
covered,  until  tender.  Simmer  V2  pound 
smoked  ham  in  1  cup  water  about  SO 
minutes;  drain,  saving  the  liquor.  Put 
the  liver  and  ham  through  the  meat 
grinder.  Mix  well  and  add  V2  cup  ham 
liquor,  2  well-beaten  eggs,  2  tablespoons 
minced  onion,  1  tablespoon  finely  (hop- 


ped parsley,  and  salt  and  pepper  to  taste. 
Turn  into  a  greased  pudding  mold,  cover 
tightly,  and  steam  for  2  hours.  Serves  6. 
Braised  Liver  and  Vegetables  is  easy-to- 
prepa're.  Dredge  l1/^  pounds  sliced  liver 
with  flour,  and  brown  in  hot  bacon  drip- 
pings. Dice  6  carrots,  2  green  peppers, 
and  6  small  onions;  arrange  piles  of  vege- 
tables on  top  of  the  liver;  add  seasonings 
to  taste  and  V2  cup  water  or  stock.  Cover 
and  cook  over  low  heat  until  both  liver 
and  vegetables  are  tender.  Beef  liver  will 
take  about  45  minutes;  pork,  lamb,  and 
calf  liver  about  30  minutes.  Serves  6. 
Here's  a  way  of  combining  liver  and 
apples  to  their  mutual  advantage.  For 
Liver-Stuffed  Apples,  core  6  apples  and 
place  in  a  baking  dish.  Combine  1  cup 
ground,  cooked  liver  with  %  cup  raisins; 
^4  cup  chopped  nuts,  2  tablespoons 
lemon  juice,  and  seasonings  to  taste;  fill 
cavities  of  the  apples  with  the  mixture. 
Cover  bottom  of  casserole  with  boiling 
water  and  bake,  covered,  in  a  moderately 
hot  oven  (375°)  for  30  to  40  minutes,  or 
until  apples  are  tender.  Strips  of  crisp 
bacon  go  well  with  these.  Serves  6. 
Last  comes  a  recipe  for  Liver-Sausage 
Rolls.  Rinse  fi  large  slices  of  liver  with 
boiling  water.  Pan-fry  V2  pound  sausage 
meat  until  lightly  browned,  stirring  fre- 
quently. Roll  1  cup  cornflakes  until  fine; 
mix  with  sausage;  add  a/2  cup  hot  water 
or  stock;  season  to  taste  with  grated 
onion,  salt,  pepper,  and  paprika.  Place  a 
spoonful  of  this  dressing  on  each  slice 
of  liver,  roll  up,  wrap  a  slice  of  bacon 
around  the  outside,  and  fasten  with 
toothpicks.  Place  rolls  in  a  casserole,  add 
%  cup  hot  water  or  stock,  and  bake, 
covered,  in  a  moderate  oven  (350°) 
about  1  hour.  During  the  last  20  min- 
utes, remove  the  cover  to  brown  the 
bacon.  Serves  6. 

SWEETBREADS   AND  BRAINS 

Sweetbreads  (the  thymus  glands  of  beef, 
calf,  and  lamb)  and  brains  are  very 
similar  in  texture  and  the  methods  of 
preparation  and  service  are  alike  for 
both.  They  may  be  used  interchange- 
ably in  any  recipe.  The  first  step  in  pre- 
paring them  is  to  wash  them  in  cold 
water.  Next,  for  use  in  most  recipes, 
they  should  Ix-  pre-cooked,  i.e.,  simmered 
for  15  minutes  in  water  to  which   I   lea- 
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spoon  ■'.ill  and  1  tablespoon  lemon  juice 
per  quart  of  water  have  been  added. 
They  should  then  be  drained  and 
plunged  into  cold  water,  after  which 
membrane  can  be  removed,  and  the 
sweetbreads  or  brains  used  in  whatever 

way  one  wishes.  Since  sweetbreads  and 
brains  .-ire  both  very  perishable,  they 
should  lx-  used  soon  after  purchase,  or 
pre  rooked  and  stored  in  the  refrigerator 
until  the  finaj  cooking. 

Sweetbread*  or  Brains  a  la  King  served 
in  avocado  halves  or  crisp  CJirr.se  Nests 
is  a  delicious  entree.  To  make  Cheese 
Nest  9  <  ut  day-old,  unsliced  bread  into  2- 
ineli  thick  slices.  Remove  the  crusts  and 
hollow  out  the  center  of  each  slice,  leav- 
ing the  bottom  and  sides  about  V2  'ncrl 
thick.  Brush  the  outside  of  each  nest 
with  melted  butter  or  margarine, 
sprinkle  the  inside  with  finely  grated 
cheese,  and  bake  in  a  hot  oven  (400  ) 
until  crisp  and  lightly  brown.  To  pre- 
pare the  filling,  combine  pre-cooked 
sweetbreads  or  brains  with  a  la  King 
Sauce  (medium  white  sauce  to  which 
sliced  mushrooms,  chopped  green  pep- 
per, and    pimiento  have   been    added) . 

Sweetbread  Delight  is  another  name  for 
French-fried  sweetbreads.  Pre-cook  % 
pound  sweetbreads  as  directed  above; 
drain,  plunge  into  cold  water,  and  dry 
well.  Heat  1  egg;  add  1  tablespoon  milk 
and  Vi  teaspoon  Worcestershire  sauce. 
Dip  sweetbreads  in  this  mixture,  then 
roll  in  fine  bread  crumbs,  seasoned  with 
salt  and  pepper.  Fry  in  hot,  deep  fat 
(3.50°)  until  nicely  browned.  (In  case 
you  have  no  frying  thermometer,  the  fat 
is  at  the  right  temperature  when  a  1-inch 
cube  of  bread  browns  in  60  seconds.) 
Catsup  or  tartar  sauce  is  a  good  accom- 
paniment here.  Serves  4. 

Sweetbread  or  Brain  Salad  is  another 
delicacy  that  one  doesn't  often  meet.  To 
prepare  it,  precook  y2  pound  sweet- 
breads or  brains;  plunge  into  cold  water; 
drain  and  dry.  Peel  and  dice  1  avocado. 
Break  the  sweetbreads  into  a  bowl,  add 
the  avocado,  \x/i  cups  diced  celery,  1 
teaspoon  onion  juice,  and  a  little  tart 
French  dressing;  mix  well  and  let  stand 
in  the  refrigerator  for  20  minutes  or  so. 
Before  serving,  add  mayonnaise  and  salt 
to  taste,  and  serve  on  crisp  lettuce. 
Serves  5  or  6. 

Braised  Sweetbreads  or  Brains  do  not 
require  precooking.  Simply  wash  the 
sweetbreads  or  brains  in  cold  water,  re- 
move the  membranes,  and  dry  thor- 
oughly. Roll  them  in  flour  or  cracker 
crumbs,  brown  in  hot  fat,  then  cover 
and  cook  slowly  for  about  20  minutes. 
Add  a  little  Sherry  toward  the  end  of 
the  cooking  time,  if  you  want  a  really 
epicurean  dish!  Serve  with  a  cream 
sauce  made  with  the  pan  drippings, 
adding  sliced  mushrooms  or  ripe  olives 
as  your  taste  dictates. 
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CK-EASY-EC0N0MICAI 

M.  C.  P.  PECTIN 


ENERGY-RICH  jams  and  jellies  are  an 
increasingly  important  part  of  war- 
time food  supplies  . . .  helping  relieve 
wartime  shortages  of  other  rich  foods 
such  as  meat,  eggs,  butter,  etc.  Home- 
made jams,  especially,  are  far  more 
economical  spreads  than  butter  or  mar- 
garine and  save  precious  "points". 

Easy-to-use  M.C.P.  PECTIN  saves  you 
time,  work,  money  . . .  jells  more  fruit  or 
juice  and  sugar  than  any  other  pectin  you 
can  buy  . . .  doesn't  "boil  away"  costly  in- 
gredients, so  you  get  more  glasses  from 
the  same  amount  of  fruit  or  berries.  Col- 
orless, odorless,  tasteless,  M.C.P.  PEC- 
TIN preserves  and  emphasizes  the  true, 
natural  flavor  of  fruits  and  berries. 
Tested  recipes  eliminate  guesswork  . . . 
prevent  spoilage  due  to  too  short  a  boil 
. . .  and  enable  anyone  to  make  jams  and 
jellies  of  prize-winning  quality— clear, 
tender,  fine-textured,  with  finest  flavor. 


USE  THIS  RECIPE  for 
FRESH  BERRY  JAM 

6  Cups  Ground  Berries 
(Any  Variety) 

S  Yi  Cups  Sugar 

1  Package  M.C.P.  Pectin 
Wash,  stem,  grind  3  qts.  fully 
ripe  berries,  or  crush  complete- 
ly so  each  berry  is  reduced  to 
pulp.  Measure  exactly  6  level 
cups  crushed  berries  (fill  out 
last  cup  with  water  if  neces- 
sary), into  large  kettle.  Add 
M.C.P.  Pectin,  stir  well,  bring 
to  a  boil  stirring  constantly. 
NOW,  add  sugar  (previously 
'measured),  mix  'well,  bring  to 
a  full  rolling  boil.  BOIL  EX- 
ACTLY 4  MINUTES.  Remove 
from  fire,  let  boil  subside,  stir 
and  skim  by  turns  5  minutes. 
Pour  into  sterilized  jars,  allow- 
ing '/i-inch  for  sealing  with 
fresh  paraffin.  (NOTE:  For 
Strawberry  fans,  add  '/4  cup 
lemon  juice  to  each  6  cups 
crushed  berries.) 


JELLS  MORE  FRUIT  OR  JUICE 
AND  SUGAR  THAN  ANY  OTHER 
PECTIN   YOU    CAN    BUY 


SAVE    F  O  O  D-B  UY  WA  R    B  O  N  D  S 
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FINE 

CALIFORNIA 

WINES 


Burgundy  •  Carignan  •  Zinfande! 

Claret  •  Cabernet  •  Chablis 

Sauterne 

Whatever  wine  your  taste 
prefers,  be  sure  to  ask  for 
SIMI  VINEYARD  table 
wines.  Then  you  are  abso- 
lutely certain  of  superb 
quality  wines,  from  choice 
grapes,  matured  with  unhur- 
ried care — brought  to  you 
at  the  height  of  their  perfec- 
tion. Why  accept  anything 
less  than  SIMI  VINEYARD? 

"See  Me  for  SIMI"- 

your  wine  dealer  extends 
both  an  invitation  and  a 
recommendation  jor  the 
utmost  in  wine  satisfaction. 

PARROTT  &  CO. 

Sole  U.  S.  Distributors 
330  CALIFORNIA  ST.,  SAN  FRANCISCO  4 


PARROTT    &    CO. 

320  California  St.,   San   Francisco  4 

Without   cost,   setid   me   Hotel    Del   Monte   Chef 
James  Cullen's  Wine  Cooking   Recipes. 

Name     

Address 

City       State 


STRAWBERRIES 

Recipes  for  a  Seasonal  Favorite 


.J 
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his  star  of  the  berry  family  is  very 
perishable.  Treat  it  accordingly!  Use 
strawberries  as  soon  as  possible  after 
gathering  or  purchasing,  and  don't  wash 
and  hull  them  until  just  before  using. 
If  you  must  store  them  before  preparing 
them,  spread  the  berries  in  a  single  layer 
on  a  tray  or  platter  or  shallow  pan  and 
keep  in  the  refrigerator. 
No  need  to  mention  the  delights  of 
strawberries  served  au  nattirel — whole, 
unhulled  berries  arranged  around  a 
mound  of  confectioners'  sugar — or  of  a 
bowl  of  strawberries  with  nice,  thick 
cream!  Cream?  Well,  don't  worry  if 
you  can't  get  it,  for  there  are  two  worthy 
substitutes  which  some  people  think  flat- 
ter the  flavor  of  the  strawberry  even 
more  than  cream.  The  first  is  made  by 
beating  sufficient  milk  into  cream  cheese 
to  make  a  sauce  just  thin  enough  to 
pour;  for  the  second,  beat  creamed  cot- 
tage cheese  with  a  rotary  or  electric 
beater  until  smooth,  adding  enough  top 
milk  to  make  it  a  "pour"  sauce. 
The  French  have  a  dessert  called 
Frontage  au  Creme,  which  is  another 
way  of  combining  strawberries  and  cot- 
tage cheese.  To  make  it,  beat  1  pound 
creamed  cottage  cheese  and  %  cup 
cream  together  with  a  rotary  or  electric 
beater  until  smooth.  Line  a  mold  (pref- 
erably a  heart-shaped  one)  with  a  piece 
of  cheesecloth,  and  fill  with  the  mixture. 
Chill  in  the  refrigerator  for  2  hours.  Un- 
mold  on  a  platter  and  surround  with  a 
sauce  of  well-sweetened,  crushed  straw- 
berries. Serve  French  bread  with  this. 

Strawberries  and  wine  can  be  teamed 
to  make  a  refreshing  appetizer  or  des- 
sert. Simply  place  the  washed,  hulled 
berries  in  a  bowl,  or  in  individual  dishes, 
sprinkle  lightly  with  sugar,  pour  a  little 
Port  or  Sauterne  over  them,  and  chill 
thoroughly.  This  is  an  ideal  finale  for  a 
hearty  dinner. 

FROZEN   DESSERTS 

If  there's  anything  better  than  home- 
made strawberry  ice  cream,  we  have  yet 
to  taste  it!  Here's  the  recipe  for  the  old- 
fashioned  type  of  freezer  (and  don't  for- 
get to  lick  the  dasher) :  Crush  5  cups 
strawberries,  add  2  cups  sugar,  and  let 
stand  several  hours;  add  1  quart  table 
cream,  two  well-beaten  eggs*,  and  a  pinch 
of  sail;  freeze.  Serves  12.  If  you  want 
to  make  it  in  the  refrigerator,  use  this 
recipe:  Crush  2  boxes  of  strawberries, 
add  (i  tablespoons  sugar  and  a  dash  of 
salt,  and  heat  until  sugar  is  dissolved; 


add  40  marshmallows  and  stir  until  they 
are  melted.  Pour  this  mixture  into  re- 
frigerator freezing  tray  and  let  stand  in 
freezing  compartment  overnight.  In  the 
morning,  whip  2  cups  cream  or  chilled 
evaporated  milk;  add  to  strawberry  mix- 
ture, and  beat  well.  Pour  back  into  freez- 
ing tray,  set  cold-control  switch  at  cold- 
est point,  and  freeze  until  firm.  Stir  once 
at  the  end  of  the  first  hour.  Serves  6. 
Lacking  marshmallows,  you  can  use  this 
recipe  for  Strawberry  Mousse:  Crush  1 
box  of  strawberries  with  %  cup  sugar; 
add  1  tablespoon  lemon  juice,  and  a 
pinch  of  salt;  whip  1  cup  cream  or  chilled 
evaporated  milk  and  fold  into  first  mix- 
ture. Pour  into  freezing  tray,  set  cold- 
control  at  coldest  point,  and  freeze  until 
firm.  Stir  at  the  end  of  the  first  hour. 

If  sherbert  is  your  dish,  you'll  enjoy  this 
Strawberry  Milk  Sherbert:  Soften  2  tea- 
spoons gelatin  in  %  cup  cold  water.  Boil 
1  cup  sugar  and  V2  CUP  water  together 
3  minutes;  dissolve  soaked  gelatin  in  this 
syrup;  add  a  dash  ®f  salt  and  1  cup  milk. 
Pour  into  refrigerator  freezing  tray  and 
freeze  until  firm;  scrape  from  sides  of 
pan  and  beat  in  1%  cups  crushed  straw- 
berries, 2  teaspoons  lemon  juice,  and  2 
unbeaten  egg  whites.   Freeze  until  firm. 

For  Strawberry  Ice:  Soak  IV2  teaspoons 
gelatin  in  3  tablespoons  cold  water.  Boil 
%  cup  sugar  and  IV2  cups  water  to- 
gether 3  minutes;  dissolve  gelatin  in  this 
syrup;  add  a  dash  of  salt  and  1  cup 
strawberry  juice.  Turn  into  refrigerator 
freezing  tray  and  freeze  until  firm; 
scrape  from  sides  of  tray  and  beat  until 
fluffy  and  smooth.    Freeze  until  firm. 

STRAWBERRY  SAUCE 

You  can  give  baked  custard,  bread  pud- 
ding, and  numerous  other  homely  des- 
serts a  whole  new  personality  by  serving 
them  with  Strawberry  Sauce.  To  make 
it,  crush  IV2  cups  strawberries  with  V2 
cup  sugar,  and  chill  before  serving.  An- 
other Strawberry  Sauce  that  is  delicious 
beyond  words  with  toasted  slices  of 
angel  or  sponge  cake  is  made  like  this: 
Cream  together  a/2  cup  butter  or  mar- 
garine and  1  cup  confectioners'  sugar; 
beat  in  enough  crushed  strawberries  to 
thin  the  mixture  so  that  it  will  just  pour. 
Try  this  same  sauce  over  waffles,  too. 
Make  the  inosi  of  your  opportunities, 
and  include  strawberries  in  fruit  salads 
and  fruit  cups  whenever  possible,  Straw- 
berries, grapefruit  and/or  orange  sec- 
tions, diced  apple,  and  diced  fresh  or 
canned  pineapple  are  a  good  comliinu- 
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lion.    Hen-  again,  B  little  wine — Port  or 

lauterne  will  do  wonders.  Anotherway 
to  introduce  strawberries  into  salads  is 
via  the  dressing.  Mayonnaise  thinned 
with  a  little  strawberry  juice  goes  well 
with  any  fruit  salad;  or  yon.  can  fold 
sliced  strawberries  into  mayonnaise. 

STRAWBERRY  SHORTCAKE 

Now  when  it  comes  to  Btrawberry  short- 
cake, don't  be  hidebound  by  tradition! 
We  admit  thai  there  probably  is  nothing 
heller  than  the  old-fashioned  version — 
warm,  light-as-a-feather  biscuits,  split, 

buttered,  and  heaped  with  crushed, 
sweetened  hemes- -hut  a  slice  of  angel 
or  sponge  cake  substituted  for  the  bis- 
cuits makes  a  very  pleasant  change.  And 
in-lead  of  the  usual  cream,  serve  the 
short  lake  with  the  cream  cheese  or  cot- 
tage cheese  sauce  suggested  above,  or 
whip  cream  cheese  to  a  fluff  with  just  a 
little  milk,  for  a  topping. 
In  your  enthusiasm  for  strawherry 
shortcake,  don't  neglect  strawberry  pie. 
Our  favorite  is  made  this  way:  Select 
the  choicest  berries  from  1  quart  straw- 
berries, and  cover  the  hot  torn  of  a  baked 
pie  shell  with  them.  Crush  remaining 
berries  and  heat  to  scalding  point;  strain 
through  cheesecloth;  add  water  to  make 
2  cups  liquid.  Blend  %  cup  sugar  with 
*/4  cup  cornstarch;  add  liquid  and  cook 
in  double  boiler  until  thickened;  add  1 
tablespoon  lemon  juice,  1  teaspoon  but- 
ter, and  a  few  drops  of  red  coloring; 
cool,  then  pour  over  berries  in  pie  shell; 
chill.  Serve  with  whipped  cream  or 
whipped  cream  cheese.  If  you  want  to 
make  a  similar  pie  with  gelatin,  line  a 
baked  pie  shell  with  berries  and  prepare 
1%  cups  liquid  as  directed  above.  Soak 
1  tablespoon  gelatin  in  %  cup  water; 
dissolve  in  the  hot  berry  juice;  add  % 
cup  sugar,  1  tablespoon  lemon  juice,  and 
a  few  drops  of  red  coloring;  chill  mixture 
until  slightly  syrupy,  then  pour  over 
berries  in  shell;  chill  until  firm.  A  de- 
licious two-crust  strawberry  pie  can  be 
made  by  substituting  strawberries  for 
the  cherries  in  your  cherry  pie  recipe. 

STRAWBERRY    PRESERVES 

Recipes  for  strawberry  jam  are  as  nu- 
merous as  cooks,  but  not  everybody 
knows  about  Strawberry  Sun  Preserves. 
Choose  a  sunny  spring  day,  and  proceed 
as  follows:  Heat  4  cups  well-ripened 
strawberries,  4  cups  sugar,  and  2  table- 
spoons lemon  juice  together  to  the  boil- 
ing point,  stirring  frequently  to  prevent 
burning;  boil  rapidly  8  to  10  minutes. 
Pour  out  onto  shallow  platters,  cover 
with  panes  of  glass  (leave  a  little  open- 
ing so  that  evaporation  can  take  place) , 
and  set  in  the  sun.  Two  days  of  sunning 
are  usually  sufficient  to  cook  the  pre- 
serves to  proper  thickness.  Stir  or  turn 
the  berries  occasionally,  and  bring  into 
the  house  at  night.  Pack  cold  into  steril- 
ized glasses,  and  seal  as  usual. 


/  always 
had  a  horror 
of  disinfectants... 


. . .  but  what  a  difference  when 
I  discovered  Hexol.  Now  I 
keep  Hexol  handy  in  the  bath- 
room. I  use  a  little  on  my  wash  cloth  every  time  I  clean  the  room,  because 
Hexol  is  a  thoroughly  dependable  germicide,  and  also  because  I  actually 
enjoy  the  delicate,  pleasant  odor  it  gives  to  the  room.  It's  a  real  pleasure 
to  use  Hexol,  and  to  be  reminded  by  its  fragrance  that  a  powerful  anti- 
septic need  not  be  an  annoyance  in  the  home.  You  know . . .  sometimes 
guests  judge  a  home  by  the  freshness  of  its  bathroom.  That's  why  I'm  so 
terribly  fussy  about  mine. .  .why  I  was  so  happy  when  I  discovered  Hexol. 


Hexol  dissolves  grease  and  oil,  and  that  is 
why  just  a  few  drops  on  my  cloth  leave  the 
fixtures  and  tile  so  spotless  and  shiny.  I  also 
pour  a  little  into  the  toilet  bowl,  and  let  it 
stand  while  I  finish  the  room.  It  not  only 
disinfects,*  but  actually  keeps  the  porcelain 
white  and  clean.  Hexol  is  economical,  too! 
It  comes  in  many  sized  bottles,  and  you  can 
always  get  it  at  a  nearby  drugstore. 

*VA  tablespoonsful  of  Hexol  to  a  quart 
of  water  makes  an  effective  disinfectant 
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^    HINTS  FOR  HOME  BAKERS 

Hotand  Snowy- 
a  Grand  Dessert! 

Butmah  these  hiscuits 
with  Fleischmann's  yellow 
fa kl Yeast lor 
EXTRA  vitomins. 

SNOW  BISCUITS 

2  cups  sifted  flour 
iy2  teaspoons  sugar 


y2  teaspoon  salt 


■ 


■ 


;2  teaspuuu  »>■ 

1  cake  Fleischmann's  Yeast 
%  cup  lukewarm  water 

1  tablespoon  melted  shortening 

sift  together  flour,  sugar  and  salt. 
SolTe  yeast  in  lukew arm  wate. 
Add  to  dry  ingredients  Add melted 
shortening.    Dough    will    be    soft^ 
Turn   out   on   floured   board   and 
Sead  dough  quickly  and  lightly 
until  smooth  and  elastic.  Roll  out 
%  inch  thick.  Cut  with  noured  bis- 
cuit cutter.  P^ce  °n  greased  pan. 
Let    rise    until    doubled    in    bulk, 
about  %  hour.  Prick  top ,  wJ*Jor£ 
Rake  in  hot  oven  at  425     F.  aoouu 
?0    m  nutes.    Makes    16    two-inch 
Ssi.    Serve    hot    with    home- 
made jam,  jelly  or  preserves  for  a 
supper  dessert  treat! 


FLEISCHMANN'S  RECIPE  BOOK 
NEWLY  REVISED 
FOR   WARTIME! 

Clip  and  paste  on  a  penny 
post  card  for  your  free  copy 
of  Fleischmann's  newly  re- 
vised "The  Bread  Basket." 
Dozens  of  easy  recipes  for 
bread,  rolls,  desserts.  Address 
Standard  Brands,  Grand  Cen- 
tral Annex,  Box  477,  New 
York  17,  N.  Y. 


Name 


Address. 


Town  or  Clty_ 
State 


County 
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n  many  a  fruit  stand  today  you  will 
find  the  coconut — an  invitation  to  ad- 
venture if  there  ever  was  one!  Small 
schooners  not  under  wartime  shipping 
restrictions  are  keeping  us  well  supplied 
with  this  native  of  far  away  lands.  To 
anyone  who  likes  coconut,  there  is  noth- 
ing to  equal  the  flavor  of  the  freshly- 
grated,  moist,  white  flakes — which  can 
be  used  in  every  recipe  calling  for  pack- 
aged coconut,  and  are  especially  deli- 
cious sprinkled  over  cream  pie,  custard, 
cake  frosting,  vanilla  ice  cream,  fresh 
fruit,  curries,  and  many  chicken  dishes. 
Fresh  coconut  has  a  forbidding  appear- 
ance that  may  frighten  the  novice.  But 
extracting  the  meat  is  really  not  difficult, 
especially  if  you  follow  these  directions 
sent  us  by  the  U.  S.  Dept.  of  Agriculture: 
First  make  a  hole  in  the  shell  through 
one  of  the  "eyes"  with  an  ice  pick  or 
other  sharp-pointed  instrument,  and 
drain  out  the  milk.  (For  added  flavor 
use  the  milk  as  part  of  the  liquid  in  any 
recipe  calling  for  coconut.)  Put  the  coco- 
nut in  a  moderate  oven  (350°)  about  10 
minutes,  then  cool  it  so  that  the  flesh 
shrinks  from  the  shell.  Tap  the  shell 
with  a  hammer  to  crack  it  open.  Remove 
the  white  flesh  from  the  shell,  and  with 
a  sharp  knife  trim  off  the  brown  skin. 
Then  grate  the  coconut  as  needed.  Fresh 
coconut  must  be  kept  covered  in  the 
refrigerator  like  any  other  fresh  food, 
and  will  keep  from  one  to  two  weeks.  It 
turns  sour  if  it  stands  any  length  of  time 
in  a  warm  place 


Memo  from  Mexico 

To  anyone  with  adventurous  tastes  in 
food,  a  visit  to  a  foreign  land  meant  a 
chance  to  sightsce  with  the  palate  as 
well  as  with  the  eye.  Thus  recipes  and 
simple  tricks  to  give  familiar  dishes  a 
new  twist  are  often  found  among  the 
souvenirs  of  homeward-bound  travelers. 

Mrs.  Lucile  Rood,  currently  of  Mexico 
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City,  did  not  wait  until  her  return  to 
tell  us  about  some  of  the  lessons  she  has 
learned  from  Mexican  cooks.  She  writes 
most  enthusiastically  about  Mexican 
food,  stressing  the  point  that  originality 
and  ingenuity  make  even  the  simplest' 
of  meals  interesting.  As  an  example,  she 
describes  several  ways  of  serving  frijoles 
(Mexican  beans)  ,  one  of  the  mainstays 
of  the  Mexican  cuisine: 
First,  soak  and  cook  the  red  beans  as 
usual,  seasoning  them  well  with  onion, 
garlic,  and  chili  powder.  When  they  are 
well  done,  drain  them,  saving  the  liquid, 
and  mash  the  dry  beans.  At  dinnertime, 
fry  the  mashed  beans  in  bacon  or  pork 
dripping's,  and  serve  these  Frijoles  Ref- 
rlto.s  as  the  piece  de  resistance.  Stewed  If 
tomatoes,  a  green  salad,  and  cornbread 
are  good  accompaniments,  and  all  you 
need  for  dessert  is  a  bit  of>  fruit. 

As  a  luncheon  dish,  Mrs.  Rood  suggests  | 
serving    the    fried,    mashed    beans    this 
way:    Cut  a  thin  slice  from  the  top  of 
hard    French    rolls,   and. scoop   out   the1 
center.   Fill  the  roll  "shells"  with  the  hot 
beans,  and  over  them  pour  a  sauce  made 
by  thickening  the  bean  liquid  with  some 
of  the  soft  center  from  the  rolls.  Sprinkle  ' 
a  bit   of  grated  cheese  over  the  top,  if 
you   like.    We'd   suggest  a  good,  crisp 
vegetable  salad  with  this. 

A  third  way  to  use  the  mashed  beans  is 
in  a  variation  of  the  well-known  Mexican!' 
Tostados.  Make  very  thin  cornmealf- 
pancakes  (you'll  rind  the  recipe  in  anyl 
standard  cook  book)  ,  and  on  each  pan-I 
cake  put  a  spoonful  of  rilling  made  by|f 
blending  the  mashed  beans  with  a  little! 
ground,  cooked  meat  and  chopped  greenl 
pepper,  and  then  adding  enough  cliilif 
sauce  or  hot  sauce  to  moisten.  Fold  upl, 
the  filled  pancakes,  fasten  each  one  se-  . 
curely  with  a  toothpick,  and  fry  in  drip- 
pings until  nicely  browned.  Serve  these 
with   tomato  sauce  or  chili  sauce. 

Mrs.    Hood    mentions    (IikicuihoIc    as 
good  side-sauce  to  go  with  any  of  these 
bean  dishes.   To  make  it,  mash  the  pulp  '■•' 
of  a   ripe   avocado   with   a    fork    until 
smooth,  add   a  slighl    grating  of  onion 
and  a  dash  of  lemon    juice,  and  season 
to  taste  with  salt,  pepper,  and   paprika. 
The  subtle  flavor  of  this  mixture   pro-] 
vides  a  refreshing  contrast  to  the  highly! 
gpiced    beans.     (>' iiuctmmlr    can    also    be 
.served   on    lettuce    as  a   salad. 
Another   Mexican   salad   idea   is  to   cook 
small    ZUCChini    just    until    tender,    then 
slice  them   and   marinate  the  slices  in  11 
French  dressing  made  with   lemon  juice 
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tactical  Notes  on   Coconut,   Mexican 

ookery  .  .  Whimsy  for  Good  Measure 


ml  oil.  Serve  very  cold  on  lettuc-e.  with 
iayonnai.se  as  an  accompaniment. 
>n  I  lie  fruit  side.  Mrs.  Hood  tells  US 
Kit  stewed  oranges  are  delicious  a>  a 
unc  with  roast  chicken;  thai  halves  of 
rapelruit  or  oranges  sprinkled  with 
rnwn  sugar,  baked,  and  served  warm. 
re  a  good  dessert  or  breakfast  fruit:  and 
lat  bananas  (which  are  plentiful  in 
[exico)  are  excellent  served  with  a 
hilled,  thin  custard  sauce  as  a  dessert, 
•uince  Candy  is  a  favorite  confection  in 
lexico,  and  here's  Mrs.  Hood's  recipe 
jr  it:  Stew  the  fruit  until  very  tender, 
lien  drain  thoroughly  and  force  through 

sieve.  Add  pound  for  pound  of  sugar 
nd  pack  the  mixture  into  a  mold.    Put 

in  the  sun  or  any  warm  place  to  dry 
jr  a  few  days,  then  unmold  and  slice. 
Omething  to  try  when  quince  season 
oils  around! 

Adventures  in  Poetry 

RATION  NOTE 

l  gray  and  elderly  cat  I  know 
tetired   from  work  some  years  ago 
Vhen    offered   a   home,   with   cream    and 

canned    fish 
ind  all  that  a  pampered  pet  could  wish. 
5ut   rationing  came  and   rationing  stays 
i'o   test   the   spirit   of   all   gourmets. 
Wow    I    doubt    if    the    feline    mind    can 

untangle 
mpply  and  demand  and  the  Lend-Lease 

angle 
k.nd  I  doubt  if  this  fellow  has  even  tried, 
tlamed  Washington,  or  whined  or  why-ed. 

saw  him  today  at  a  gopher  hole. 
le'd  dropped  the  cream-and-cushion  role 
And — no  trace  of  snobbery  in  his  smirk — 
The  game  old  boy'd  gone  back  to  work. 
Lucre tia    Penny 

TEN  P,  Q,  OR  X  IN  THE  BLUE  STAMPS 
AND  THIRTY  CENTS,  PLEASE 

A  fistful  of  ration  stamps  makes  me  feel 
jike  the  very  first  time  I  had  anyone  deal 
Thirteen  cards  to  me  as  a  child — 
Hittened,  baffled,  and  slightly  wild!  — 
Or,  an  introduction  at  an  afternoon  tea 
With   cantaloupe  salad   on  my  knee. 
Or,  like   being   caught   in   the   middle   of 

clinging 
Pull-taffy  with  the  telephone  ringing. 

(And  don't  anybody  go  get  wistful 
And   say   I   ought   to   be   glad   I   have   a 
fistful!) 

Virginia  Brasier 
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$5.00  for  New  Ideas! 

Imagination  —  and  a  well -stocked  shelf  of 
Tea  Garden  delicacies  —  can  do  wonders  in 
overcoming  shortages  and  keeping  menus 
varied  and  nutritious.  The  ideas  in  these  col- 
umns are  from  women  who  have  discovered 
how  much  the  fine  flavors  and  high  quality  of 
Tea  Garden  Products  can  contribute  to  the 
art  of  good  cooking.  Send  in  your  recipes 
and  suggestions;  for  every  one  used  we  pay 
$5.  Address  your  entry,  with  the  name  of- 
your  Tea  Garden  dealer,  to  Tea  Garden 
Products  Company,  San  Francisco  11. 

There's  no  question  about  using  left-over 
meat  these  days,  but  that  it  can  be  made 
more  appetizing  with  Tea  Garden  jelly  is 
proved  by  this  recipe  from  Mrs.  A.  H.  Cowen 
of  San  Francisco,  calling  for  cold  ham. 


Shredded  Ham — Tea  Garden  Style 


1  cup  cold  cooked 
ham  cut  in  strips 
or  cubes 
Few  grains  cayenne 


Vi  tablespoon  butter 
V'i  cl,P  Tea  Garden  red 

jelly   (currant  is 

good) 
J/4  cup  hot  water 

Melt  the  butter  and  jelly  in  a  frying 
pan;  add  cayenne,  water  and  ham.  Sim- 
mer about  ten  minutes  and  serve  hot — ■ 
plain  or  on  toast. 


From  Menlo  Park,  California,  Mrs.  C.  C. 
Warner  sends  her  favorite  Tea  Garden  cake 
recipe.  The  Tea  Garden  Syrup,  in  both  cake 
and  frosting,  gives  a  unique,  delicious  flavor 
and  will  keep  the  cake  moist  for  several  days. 


Frosted  Nut  Cake 


y2  cup  shortening 
1/2  cup  sugar 
V2  cup  Tea  Garden 
Syrup 

2  well-beaten  eggs 
V2  CUP  milk 

1  teaspoon  vanilla 


1%  cups  cake  flour 
*/2  teaspoon  salt 
2y2  teaspoons  baking 
powder  (If  single 
action ;  1%  if 
double  action) 
y>i  cup  chopped  nuts 

Cream  shortening  and  sugar ;  add  syrup 
slowly;  cream  again;  add  eggs  and  va- 
nilla; mix  thoroughly.  Add  sifted  dry 
ingredients  alternately  with  milk;  stir 
in  nuts.  Bake  in  2  greased  8-inch  pans 
in  moderate  oven  (375°)  for  25  to  30 
minutes. 

Frosting:  Cook  1  cup  Tea  Garden  Syrup 
until  it  spins  a  thread.  Beat  two  egg 
whites  with  pinch  of  salt  until  stiff; 
add  syrup  in  fine  stream,  beating  all 
the  while  until  icing  stands  up  well. 
Add  %  teaspoon  vanilla  and  decorate 
with  chopped  nuts. 

(Note:  As  Mrs.  Warner  says,  this  looks 
like  a  lot  of  frosting,  but  it's  so  good 
you  can  spread  it  on  thick.  However,  we 
found  that  making  half  this  amount 
will  cover  the  cake  nicely.) 


//  you  cannot  always  find  the  wide  choice  of 
Tea  Garden  Products  you  would  like,  it  is 
because  we  are  sending  so  much  to  our 
Armed  Forces.  Be  patient  and  try  again. 


We  tried  out  this  emergency  dessert,  sug- 
gested by  Mrs.  Mabel  E.  Nugent  of  Pomona, 
California,  on  certain  young  fry  and  they 
pronounced  it  "special  good,"  so  we  pass  it 
on  to  other  mothers  who  may  need  to  whip 
up  something  in  that  class  now  and  then. 

Hurry-Up  Dessert 

Spread  graham  crackers  (5  or  6  to  a 
serving)  with  peanut  butter;  stack  in 
a  bowl  and,  with  a  knife,  break  into 
bite-size  pieces.  Just  before  serving 
drench  generously  with  Tea  Garden 
Syrup  and  pour  about  V2  cup  of  milk 
over  each  portion.  (Note:  Top  milk  or 
cream  if  you  have  it ! )  The  goodness 
depends  upon  the  partial  crispness  of 
the  crackers,  so  do  not  let  it  stand  long 
after  adding  milk.  The  "special"  flavor 
comes  from  the  distinctive  goodness  of 
Tea  Garden  Syrup. 


%  cup  sugar 
1  egg 
Y2  cup  chopped  nuts 
1^4  cups  Tea  Garden 
Preserves 


Fruit  cookies  pack  well — into  boxes  aimed 
for  army  camps  or  into  the  daily  lunchbox. 
And  this  recipe,  sent  by  Mrs.  L.  K.  Gardner 
of  Coeur  D'Alene,  Idaho,  should  please  all 
those  who  like  good,  moist  fruit  cookies. 

Lunchbox  Luxury  Cookies 

2V2  cups  flour 

1  teaspoon  soda 
y%  teaspoon  salt 

1  teaspoon  cinnamon 
y^  teaspoon  cloves 
V2  cup  shortening 

Sift  dry  ingredients  twice;  cream  short- 
ening and  sugar,  add  egg  and  beat 
well;  add  nuts;  add  dry  ingredients 
alternately  with  the  Tea  Garden  Pre- 
serves, which  have  first  been  warmed. 
(Apricot  or  Apricot-Pineapple  are  sug- 
gestions.) Drop  dough  by  spoonfuls  on 
a  greased  cookie  sheet.  Bake  in  medium 
oven  (375°)  20  to  25  minutes.  Makes 
about  3  dozen  cookies. 

A  table  syrup  with  a  delicate,  distinctive 
flavor  that  delights  every  taste,  Tea  Garden 
Syrup  is  a  real  contribution  to  fine  cookery. 

It's  simple,  quick  desserts  most  of  us  want 
these  days,  so  we  like  the  recipe  for  ginger- 
bread topping  sent  by  Mrs.  A.  McDonald  of 
Burlingame,  California. 


Gingerbread  De  Luxe 

Use  your  own  recipe,  or  a  prepared 
gingerbread  mix.  While  this  is  baking 
mix  a  package  of  cream  cheese  (Phila- 
delphia style)  with  a  tablespoon  of 
cream  or  canned  milk  and  enough  pow- 
dered sugar  to  make  it  of  a  consistency 
to  spread  easily.  When  smooth  and 
creamy  add  two  tablespoons  of  your 
favorite  Tea  Garden  Preserves  to  the 
frosting  and  spread  over  the  freshly 
baked  gingerbread  while  it  is  warm. 

The  delicious  flavors  and  luscious  colors  of 
Tea  Garden  delicacies  will  add  a  luxurious 
note  to  the  most  simple  menu. 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA 
GARDEN 

QUALITY 


TEA  GARDEN    PRODUCTS  CO. 
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This  Year  We're  Doing 
a  Whale  of  a  Lot  of 

HOME    CANNING 

"We're  putting  up  shelves  of  deli- 
cious home-canned  foods.  Capturing 
each  at  its  flavor  peak — preparing  it 
just  the  way  our  family  prefers. 

"Last  year  the  Ball  Blue  Book  was 
my  'bible'  for  many  weeks  and  thanks 
to  it  everything  turned  out  splendidly. 
Your  book  is  a  God-send  to  home 
canners.  (from  a  customer's  letter.) 


the  Ball  way!  Do  as  millions 

women  have  for  more  than  60 

years.  Home  canning  gives  you 

nourishing    foods,   balanced 

diet,   and   saves   ration 

points  and  money. 

BALL  BROTHERS  COMPANY 
Muncie,  Indiana 


BLUE 
BOOK 

Can  with  care!  Follow  instruc- 
tions found  in  each  box  of  jars. 
For  complete  canning  meth- 
ods and  recipes  send  10c  for 
the  famous  BALL  BLUE  BOOK. 


ITS  NO 
MILITARY  SECRET— 

That  we  have  the  best  yarns,  in  truly 
beautiful  colors,  a\  most  reasonable  prices. 

WRITE     FOR     SAMPLES 

Tell  us  your  knitting  needs  and  send  10c 
for  samples  of  our  yarns,  which  will  be 
refunded  to  you  on  your  first  order. 


THE  YARN  SHOP   THE  YARN  SHOP 


650  Alabama  Street 
San  Francisco  10,  Cal. 


1120  East  29th  Street 
Lob   Angele8   11,   Cal. 


GOOD  IDEAS 

Sunset  Readers  Offer  Their 
Housekeeping  Suggstions 

SLICING  GRAPEFRUIT 

Try  slicing  grapefruit  in  thin  crescent- 
shaped  pieces  with  the  skin  left  on,  just 
as  you'd  cut  watermelon.  A  bowl  of 
these  grapefruit  sections  will  save  time 
on  a  busy  morning.  There  is  no  waste 
and  the  sections  are  easy  to  eat. — B.  L. 
D.,  Salt  Lake  City,  Utah. 


RICKRACK   PEASANT   TAPE 

Two  pieces  of  rickrack  braid  of  different 
colors  twisted  together  make  gay  inex- 
pensive peasant  tape  for  new  garments 
or  to  spruce  up  old  ones.  Lengths  of  this 
twisted  braid  also  make  attractive 
kitchen  curtain  tie-backs. — W.  W., 
Kerby,  Ore. 

TAGGED  TOWELS 

When  a  crowd  of  week-enders  comes  to 
our  one-bathroom  summer  house,  I  pro- 
vide towels  and  wash  cloths  for  each  per- 
son on  an  individually  tagged  coat 
hanger  hung  on  a  cord  across  the  bath- 
room.— D.W.,  La  Crc.sccnta,  Calif. 

TRAY  STORAGE 
Anyone  who  has  prepared  for  a  tea  or 
cocktail  party  knows  what  a  problem  it 
is  to  store  trays  of  sandwiches  and  ca- 
napes until  party  time.  When  there  is 
not  a  square  inch  of  space  left  on  any  of 
the  kitchen  working  surfaces  and  Junior 
is  banished  from  the  kitchen  for  fear  he'll 
sit  on  some  food — then  it's  time  to  rail 
on  the  portable  clothes  dryer  lor  help. 


Set  the  trays  across  the  rungs,  or  if  they 
won 'I,  lit,  place  table  leaves  or  other 
suitable  boards  on  the  dryer  to  make 
shelves.  The  dryer  also  serves  as  a  handy 
place  to  set  the  unwashed  dishes  as  the 
party  progresses. — Z.  E.  I'.,  Lindsay, 
Calif. 

CLOTHES-BASKET  STAND 
A  waist-high  redwood  post  driven  into 
the  ground  near  your  clothes-line,  with 
a  top  piece  large  enough  to  hold  your 
clothes-basket,  makes  a  useful  washday 
(More  Good  Idea*  on  J 'aye  .10) 


li/\\en  two  old  -  time  favorite  condi- 
ments get  together,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice -up  rationed  meals  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 
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SUMSKI 


MOST  POPULAR  BRAND  ON 
THE  WEST  COAST 


Libby's  Tomato  JuL 


WICE-RICH 


Rich  in  Flavo^^^ Rich  in  Vitamins 

Q  Libby's  is  pressed  from  full-ripe  tomatoes  on  the  very  day  these 
plump  beauties  yield  juice  with  the  richest,  most  delicious  flavor. 

And  then  .  .  .  Libby  protects  that  juice  so  it  comes  to  you  rich 
in  vitamins.  Juice  packed  with  such  care  as  Libby's  use  is  rich  in 
Vitamin  C  and  Vitamin  A  ...  a  ready  source  of  Vitamins  Bi  and  G. 

No  wonder  West  Coast  people  prefer  this  brand  of  tomato  juice 
to  all  others — have  made  it  the  real  leader! 

So  when  you  buy  tomato  juice,  take  only  this  favorite  brand 
that's  twice-rich.  You  can  wisely  look  to  Libby's  for  perfection. 

Listen  to  MY  TRUE  STORY  .  .  .  thrilling  regl-life  dramas!    Every  morning,  Monday 
through  Friday,  10:30  PWT,  1  1:30  MWT.    Blue  Network  Stations. 

I  ay     1944 


LIBBY,    M9NEILL   &   LIBBY 
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Wl  LL  YOU 
SHARE 

i  tuna  sandwich 


with  a  lonesome 
kid  in  a  canteen? 

Sandwiches  are  the  most  popular 
item  in  most  canteens.  And  among 
the  most  popular  are  tuna  sand- 
wiches. So,  next  time  you  can't  get 
these  famous  quality  brands  of  tuna 
at  your  grocer's,  it  may  be  because 
some  of  the  limited  supply  has  gone 
to  canteens  . .  .  here,  there  and  every- 
where .  .  .  for  the  boys  in  uniform. 
And,  that's  just  the  way  you'd  want 
it,  we're  sure! 

VAN  CAMP  SEA  FOOD  CO..  INC. 
Terminal  Island.  California 


FAMOUS  VAN  CAMP 
SEA  FOODS 


WHITEISTAR 


Buy  EITHER  brand... 
the  quality  is  the  same 


You  are  an  American 
...buy  WAR  BONDS! 


More  Good  Ideas 

accessory.  You  simply  stand  in  one  spot 
(if  you  have  the  revolving-  or  pulley- 
type  clothes-line)  and  hang  up  the 
clothes  without  stooping.  The  stand  also 
keeps  the  bottom  of  the  basket  free 
from  soil.—/?.  D.  XV..  Glendale,  Calif. 

QUICK  APPLE  PIE 

It's  a  good  idea  to  use  the  coarsest  blade 
of  your  grater  to  slice  the  apples  for  pie. 
You  will  save  at  least  one  third  the  time 
required  to  do  the  job  by  hand. — S.  M. 
I.,  Los  Angeles. 

SUNSET   SHELF 

When  my  file  of  articles  cut  from  Sunset 
began  to  reach  alarming  proportions,  my 
husband  came  to  my  rescue.  He  built 
me  a  special  shelf  to  hold  my  copies  of 
the  magazine.  I  still  have  a  file,  but  now 
it's  only  to  tell  me  in  what  issue  I'll  find 
certain  articles. — C.  B.,  Marysvillle, 
Calif. 


SAFETY  PINNING 

In  pinning  rugs,  bath  mats,  or  other 
heavy  articles  on  the  clothes  line,  catch 
two  thicknesses  of  fabric  with  clothes 
pins  below  the  line  to  prevent  them 
from  slipping  off.  This  system  is  equally 
effective  for  smaller  articles  on  windy 
days. — C.  XV.  T..  Altadena,  Calif. 

FABRIC  NEWS 
Western  designers,  in  tune  with  the 
needs  of  wartime  living,  have  created 
something  new  in  fabrics — extra-wide 
yardage  printed  with  color-fast,  hand- 
blocked  designs  in  units.  There's  no  end 
of  things  you  can  make  with  the  units, 
alone  or  in  combination — curtains,  place 
mats,  runners,  aprons,  towels,  bed 
spreads,  table  cloths,  etc.  Non-sewers 
needn't  be  frightened  away,  for  only 
simple  hemming  is  required  for  most  of 
the  projects.  Several  attractive  fruit  and 
flower  patterns  are  available.  Other  new 
fabrics  created  by  Western  designers  in- 
clude colorful  border  prints  that  make 
an  apron  or  a  dressing  table  skirt  in  a 
jiffy;  bold  hand-screened  prints  of  torch 
ginger,  hibiscus,  philodcndron,  and  other 
tropical  plants  for  draperies;  rugged, 
nubby,  hand-printed  drapery  fabrics 
that  fit  right  in  with  Western  living.  All 
of  these  fabrics  are  being  featured  by 
leading  Western  stores. 


Readers'  Good  Ideas  on  shortcuts  to 
easier  and  better  Western  living  are  al- 
ways welcome.  For  each  one  published 
we  pay  $2  upon  publication.  Unused 
ideas  cannot  be  returned  unless  accom- 
panied by  postage. 


GtHum. 


DURKEE'S  Mayonnaise  makes 
better  salads,  tastier  dressings... 
gives  new  goodness  to  every- 
thing you  use  it  with... because 
it's  genuine  mayonnaise,  made 
with  fresh  eggs. 


i3P* 


DURKEE'S 


GENUINE' 

MAYONNAISE 


ONE  OF 

DURK*E'S 
fAWOUS 

FOODS 

SINCE  1857 
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BUY  WAR  BONDS  AND  STAMPS 


SAUCE 

a  delightful  change 
from  ketchup 

A*l  Sauce  makes  today's  If  A  SH 
as  tasty  as  yesterday's  Roast! 

Write  l«r  free  reiipt*.  "CooAlflf  fot  a  Mun." 
G.l'\  lleubltin  ij  JSru.t  llarijurd  I ,  Conn. 


The  DASH  that 

makes  the  DISH 
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SUNSET 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C. 

and  Sltnsel  Rrtulrrs"  Homes 


THE  MOTH    FIGHTING  FRONT 

Ten  t<>  one.  everything  you  think  you 
know  aboul  mot  1 1 >  and  their  habits  is 
probably  w  rang.  We  were  shocked  at  our 
faulty  knowledge  when  we  read  the  new 
U.  S.  Departmenl  of  Agriculture  leaflet. 

Clothes  Moths     If  you  want  to  catch  up 

on  the  latest  facts  about  moth  control, 
you  can  write  for  a  free  copy  of  this  leaf- 
let, No.  1 15,  to  the  U.  S.  Dept.  of  Agri- 
culture, Washington  ■'.'>.  D.C. 

WATER  BOTTLE  REPAIR 

Here's  an  easy  way  to  mend  a  leak  in  a 
hot  water  bottle:  Cover  the  leak  with 
clear  nail  polish .  then  patch  with  adhe- 
sive tape;  apply  a  coal  of  nail  polish  to 
the  adhesive  tape.  Let  dry  thoroughly 
and  apply  one  more  coat  of  polish.  The 
patch  will  last  for  many  months. — 
ll.EC...  Salem.  Ore. 

STORAGE  BINS 

If  your  kitchen  lacks  vegetable  storage 
bins,  you'll  find  that  metal  waste  bas- 
kets, enameled  to  match  your  kitchen. 
make  effective  substitutes. — J.  R.,  Sac- 
ramento, Calif. 


WARTIME  BRUSHES 

Wartime  brushes  need  special  handling 
to  insure  good  results  and  to  keep  them 
in  good  condition.  If  a  new  brush  is  put 
directly  into  the  paint  pot  without  first 
soaking  in  linseed  oil,  the  paint  will  ad- 
here to  it  much  more  permanently  and 
make  it  harder  to  clean.  The  oil,  on  the 
other  hand,  saturates  the  bristles  and 
prevents  them  from  absorbing  pigment, 
keeps  brushes  more  flexible,  much  easier 
to  clean,  and  easier  to  use  in  spreading 
paint. 

A  SAVING  WAY 
Our  bread  comes  wrapped  in  waxed 
paper  and  we  use  every  last  scrap  of  it. 
First  we  put  a  sheet  on  the  bottom  of 
our  bread  box  to  help  keep  the  bread 
moist  and  catch  stray  crumbs.  We 
spread  freshly  baked  cookies  out  on  a 
sheet  of  bread  paper  to  cool.  Then  we 
(More  Victory  Ideas  on  Page  32) 


Tastes  good  on  vegetables 
Tastes  good  on  everything  > 


So  mild  .  .  .so  sweet  ...  so  country  fresh  in  flavor  .  .  .  you'll 
love  Durkee's  Troco  Margarine,  especially  on  vegetables.  It 
melts  right  in  and  brings  out  all  the  garden  goodness.  Durkee's 
Troco  Margarine  is  made  with  pure  vegetable  oils  from 
American  farms,  churned  with  fresh  pasteurized  skim  milk, 
and  every  pound  is  enriched  with  9,000  units  of  Vitamin  A. 

IMPROVES  ALL  FOODS. ..IN  THEM  AND  ON  THEM 

Spread  Durkee's  Troco  Margarine  on  all  your  breads  . .  .  use  it  to  season 
vegetables,  make  sauces,  for  frying!  Bake  delicious  cakes,  pastries  and 
hot  breads  with  it,  too. 

SPREAD. .COOK. .BAKE.  .FRY 

One  of  the  Basic  7  Foods 
Recommended  in  the  U-  S. 
Nutrition  Food  Rules. 
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'C/fv  »  Here,  half  a  century  ago, 
a  vintner  of  Italian  Swiss  Colony  candles  a  wine  . . .  tests  its 
clarity  in  preparation  lor  a  great  European  wine-judging.  And 
the  Colony's  wines  won  another  gold  medal . . .  one  of  many 
captured  at  world  expositions. 

Today,  the  vineyards  of  this  unique  wine-growing  Colony  still 
flourish — without  irrigation — in  the  heart  of  California's  fine- 
wine  district.  And  descendants  of  the  Colony's  founders  have 
carried  on  its  great  wine-growing  traditions  ...  to  bring  you 
true  wine-enjoyment. 

Won't  you  try  one  of  the  Colony's  superb  dinner  wines?  . . . 
perhaps  Tipo  Red  or  White,  or  Gold  Medal  California  Bur- 
gundy or  Sauterne?  "Candle"  it  for  clarity.  ..catch  its  bouquet 
. . .  taste  its  flavor!  You'll  give  it  your  "award  of  merit." 
Exceptionally  fine,  too,  are  the  Colony's  sweet  dessert  wines, 
such  as  Private  Stock.  California  Port,  Sherry  and  Muscatel. 


WliaH  Swiss  Voioitf 


COPYRK.nr    l'i11   ITALIAN  SWISS  COLONY,  GE  N[  HAL  <)l  F  ICt  5,  SAN   FRANCISCO 
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More  Victory  Ideas 

lift  the  four  corners  of  the  paper,  twist 
them  together,  and  place  each  pack  of 
cookies  in  a  cookie  tin. 

The  ends  clipped  off  the  bread  wrapper 
(without  being  opened  out)  make  neat 
bags  just  big  enough  to  hold  a  sand- 
wich, a  slice  of  cake,  tarts,  or  fresh  fruit 
in  the  lunch  box.  The  remaining  center 
strip  of  waxed  paper  can  be  used  to  line 
the  lunch  box. — L.  Y.  N .,  San  Clemente, 
Calif. 

Waxed  bread  wrappers  are  time  and 
labor  savers  when  used  on  the  board 
where  you  are  rolling  out  pie  or  cookie 
dough.  We  also  use  one  on  the  cutting 
board  when  cutting  off  fat  from  meat  for 
the  salvage  drive,  and  we  don't  have  to 
scrub  the  board  afterwards. —  M .  U., 
Santa  Cruz,  Calif. 

SINK  PROTECTION 
Whenever  I'm  washing  dishes  in  a  dish- 
pan  I  always  put  a  strip  of  paper  towel- 
ing under  the  pan  to  keep  the  metal 
from  marking  the  porcelain  sink. — W. 
M.,  Arvin,  Calif. 


LUNCH  BOX  EYE  OPENER 

If  you  think  you're  doing  a  good  job  on 
those  lunches  you're  packing  every 
morning,  try  this  experiment.  When  you 
pack  the  family's  lunches,  pack  an  exact 
duplicate  for  yourself.  When  noontime 
rolls  around,  YOU  EAT  THAT 
LUNCH!  Don't  add  any  extras  (like 
hot  coffee  or  tea)  unless  the  members 
of  your  family  get  them  regularly,  too. 
And  later,  don't  add  mid-afternoon 
snacks,  even  if  the  lunch  left  you  feel- 
ing hungry.  Don't  store  it  in  the  refrig- 
erator during  the  morning,  either;  treat 
it  just  the  way  the  away-froin-homes 
have  to.  Eat  it,  and  like  it!  Or  didn't 
you? 

Make  this  test  at  least  once  a  month. 
Your  reactions  will  grade  you,  and  your 
conscience  will  guide  you  thereafter. 
And  you  may  be  surprised  at  the  things 
that  happen  to  a  lunch  (and  an  appe- 
tite) between  morning  packing  and 
noontime  eating. — II.  0.  N.,  Marysville, 
Calif. 


Your  Victory  Ideas  may  help  Others  to 
conserve  and  salvage  vital  war  mate- 
rials. For  each  idea  published  we  award 
a  $1  bonus  in  War  Savings  Slumps  in 
addition  to  the  $2  we  customarily  pay 

for  readers'  Good  [deaa.  Send   them   I" 

Sunset  Magauine,  578  Sacramento  Si., 
San  Francisco  11.  None  can  be  acknowl- 
edged or  returned  unless  iie<  onipanied 
by  return  postage. 
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STJ  N  SET 


MATURITY 
VALUE 


You  can  win  up  to 

-1250.00 

Maturity  Value 

WAR  BONDS 

f «••  prizu  lilt) 

>ne  conteit  itorti  April  15. 
Mother  May  22.  $1375.00 
i  Bondt  and  Stamps  given 
way  in  each  contest.  Plus 
il 000.00  Bond  grand  priie. 


IN  WAR  BONDS 
AND  STAMPS 
361  PRIZES! 

Just  tell  us  in  10  WORDS 
why  you  like  Ten  Timers 


A 


Contests 


o«  f°u*° 


,_-anu 


V. 


.-&£?  «g£5l 


ft&ie*  a£t  you>  do/ 


BONO 


*   «B*  -Mil 

BUI"? 


{oTthebes^°WarBoTulP 


ifOtC 

Get  a  package  of  Tea  Timers,  and  taste  these 
delectable  new  crackers.  Savor  their  butter- like 
goodness,  slightly  salty  tang,  crisp  freshness. 

Then  jot  down  in  10  words  or  less  why  you.  like 
Tea  Timers.  For  instance,  you  might  say  "I  like 
Tea  Timers  because  their  rich  flaky  texture  is 
ideal  for  every  cracker  use."  A  sentence  as  simple 
as  that  can  win  you  up  to  $1250.00  in  War  Bonds ! 

Tea  Timers  are  a  new  exciting  cracker  with  a 
distinctive,  different  flavor.  Grand  with  soups  and 
salads.  Ideal  with  beverages  of  all  kinds. 

So  get  Tea  Timer  Crackers  from  your  grocer 
and  start  writing!  Read  the  easy  rules,  clip  the 
entry  blank  (extra  blanks  available  at  your  gro- 
cer's), and  send  in  your  first  entry  right  away. 


FOLLOW    THESE    SIMPLE    RULES 


Tell  in  10  words  or  less  why  you  like 
—  Tea  Timer  Crackers.  Entries  will  be 
I*  judged  on  basis  of  their  originality, 
aptness  and  clarity,  not  on  unusual  or 
fancy  methods  of  presentation.  Print 
your  suggestion  with  your  own  name 
and  address  on  entry  blank. 

Send  in  as  many  entries  as  you  wish. 
0~      Write   only  one   suggestion   on    each 
X»  entry  blank  and  accompany  each  en- 
try you  send  with  one  top  from  a  Tea 
Timer  box  (or  facsimile  of  it) . 

Two  separate  contests  will  be  held,  and 
_  two  sets  of  identical  prizes  awarded. 
3«  You  may  enter  and  win  in  both 
contests.  The  Grand  Prize  will  be 
awarded  for  the  best  entry  during  the 
entire  period  of  both  contests. 

First  contest  starts  April  15, 1944,  and 
closes  at  midnight  May  21,  1944.  En- 
4(  tries  postmarked  later  than  this  date 
will  be  entered  in  second  contest 
which    starts   May   22   and   closes   at 

AT     1944 


midnight  June  30, 1944.  No  entry  post- 
marked later  than  midnight  June  30, 
1944,  will  be  eligible  for  an  award.  Send 
your  entries  to  Tea  Timer  Crackers, 
Box  2616,  Terminal  Annex,  Los  An- 
geles 54,  California. 

In  event  of  ties  for  any  prize  offered, 
■  a  prize  identical  with  that  tied  for 
1 4  will  be  awarded  each  tying  contestant. 

Prize  winners  will  be  notified  by  mail. 

Complete  list  of  winners  available  on 

request. 

The  decision  of  the  judges  will  be 
i  final.  All  entries  become  the  property 
tm  of  Tea  Timer  Crackers  and  may  be 
used  for  publication  or  other  adver- 
tising use.  No  entries  will  be  returned 
or  acknowledged. 

These  contests  are  open  to  everyone 
_  residing  in  California,  Arizona  and 
ri»y  Western  Nevada  except  employees  of 
Tea  Timer  Crackers,  the  stores  where 
these  crackers  are  sold,  the  advertis- 
ing agents  and  their  families. 


at  SAFEWAY 


MAIL  THIS  ENTRY  BLANK  TODAY 

TEA  TIMER   WAR   BOND   CONTEST 


TEA  TIMER  CRACKERS 
BOX  2616,  TERMINAL  ANNEX 
LOS  ANGELES  54.  CALIFORNIA 

I  LIKE  TEA  TIMERS  BECAUSE 


Enclosed  please 
Name 

find 

(10  words  or 
one  top  from  a 

less) 

Tea  Timer  box. 

Address 

(please  print) 

City 

State 

Get  extra  entry  blanks  free  at  Safeway  Stores 
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'f'jj  Cheese  qrill,  a  net?  way! 

/    mashed  hard-  cooked   egg: 
2    tbsp.    grated    or   packaged 
cheese;  2  tbsp.  Durkee's  Dress- 
ing; salt  to  taste.   Mix  well; 
spread  on  bread;  grill  in  hoi  oven. 

So  tasty  you'll  smack  your  lips!  Nothing 
like  Durkee's  Famous  Dressing  to  give 
pep  and  flavor  to  salads,  sandwiches, 
fish  or  meat.  Rich,  golden,  mellow,  it 
pours  easily  and  has  plenty  of  body 
and  plenty  of  tang!  Write  for  NEW, 
EASY-TO-DO  RECIPES  to  Durkee's, 
2900  5th  Street,  Berkeley,  California. 

C/HRKEES 

FAMOUS 

PRESSING 


Pearce 
Blankets 


day  the  war  will  lie  over 
and  Pearce  Blankets  will  again 
be  readily  available  to  lovers 
of  quality  merchandise.  It's 
pa  1 1  i"t  ie     now     to     make     your 

Pearce  blankets  do  and  to  put 

money     into    war    bonds. 

A  few  Pearce  Blankets  are 
KoinK  to  leading  stores  to  p»r- 
tially  supply  your  pressing 
See  < Iii-iii.  The  fine  weav- 
ing, the  deep  springy  nap,  'be 

smart  styling  are  indicative  ot 

the  high  standard  of  quality 
maintained  by  Pearce  since 
180S. 

$9.95  to  $17.95 

Write    for    sample    swatch 

Pearce    Manufacturing    Co. 

Oldest    Blanket    Mill    in    America 
LATROBE,  PA. 
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Adventures  in  the  Art  of  Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  .   for  men 


w, 


HENEVER  the  word  "crawfish"  is  men- 
tioned, we  think  of  Portland,  Oregon.  A 
crawfish  supper  enjoyed  there  some 
years  ago  probably  accounts  for  the 
word  association.  Crayfish  is  the  pre- 
ferred name  for  this  junior  member  of 
the  lobster  tribe,  but  in  our  youth  we 
caught  "crawfish"  and  that  they  will  be 
in  this  page  of  the  records  of  the  Chefs 
of  the  West.  Logically  we  can't  say  that 
crawfish  are  partial  to  Portland.  That 
many  Oregonians  are  partial  to  them  we 
know.  But  our  personal  experience  in 
catching  and  eating  them  has  been  coast- 
wide. 

The  Western  crawfish,  at  home  in  almost 
every  stream  from  British  Columbia  to 
Southern  California,  attains  a  length  of 
3  to  6  inches.  They  live  in  burrows, 
from  3  inches  to  a  yard  deep,  in  the 
banks  of  streams.  No  particular  skill 
or  fancy  equipment  is  needed  to  catch 
them. 

All  you  need  are  a  homemade  net,  a  piece 
of  string,  a  pole  cut  at  the  stream,  a 
piece  of  scrap  meat  or  liver  for  bait,  and 
a  sack.  Drop  your  bait  into  a  hole,  pref- 
erably one  near  a  shaded  rock  or  a  par- 
tially submerged  stump  or  log.  Now 
here's  where  you'll  see  some  of  nature's 
camouflage  wizardry.  For,  pretty  soon, 
what  you  thought  was  a  rock,  shadow. 
or  leaf  will  turn  out  to  be  a  crawfish 
hustling  toward  your  bait!  Wait  until 
he's  tasted  it  and  decided  to  hold  on! 
Then  lift  your  pole  slowly,  slide  the  net 
under  him,  and  raise  it  quickly!  Soon 
you  will  get  the  knack  and  catch  them 
three  and  four  at  a  time,  and  in  an  hour 
or  two,  you  will  have  the  makings  of  a 
meal  for  an  epicure. 

While  no  .sportsman  will  boast  of  his 
crawfish-catching  skill,  <uii/  man  who 
appreciates  the  delicate  flavor  of  these 


crustaceans  and  works  out  ways  and 
means  to  protect  and  enhance  that  fla- 
vor is  a  cook  entitled  to  the  high 
recognition  of  the  order  of  the  Chefs  of 
the  West.  A  crimson-shielded  snow  white 
chef's  hat  goes  to  W.  A.  Heimann  of 
Burlingame,  California,  for  his  luncheon 
specialty: 


lei 


2  outside  stalks  celery 

1  clove  garlic,  sliced 

1  onion,  quartered 

2  bay  leaves 

3  tablespoons  salt 
1  cup  white  wine 

40  live  crawfish 

Bring  a  gallon  of  water  to  a  boil;  add 
the  celery,  garlic,  onion,  bay  leaves,  and 
salt.  At  the  rolling  boiling  point,  add  the 
wine  and  the  live  crawfish,  and  cook  until 
the  crawfish  redden.  (It  takes  about  15 
minutes  at  a  maintained  rolling  boil.) 
Remove  the  crawfish  to  cool.  Break  off 
the  claws  which  are  large  enough  to  hold 
meat,  and  cut  off  the  tails  with  a  butcher 
knife.  Place  the  claws  on  their  edges, 
break  the  shells  by  striking  with  a  piece 
of  wood,  and  remove  the  meat.  To  clean 
the  tails,  hold  a  tail  in  your  left  hand, 
with  the  thumb  of  the  right  hand  over 
the  belly  side  of  the  tail,  and  press  with 
your  left  fingers  to  break  the  crawfish 
shell.  Remove  and  wash  the  meat,  and 
place  it  in  a  bowl  with  the  leg  meat. 
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CRAWFISH 
AU  COURT  BOUILLION 


rve  the  meat  in  this  manner:     Place 
ii  slices  of  buttered  white  bread  on  a 

mcr  plate,  cover  with  crisp  lettuce 
yea  (to  prevent  the  open-faced  sand- 
■h  from  being  soggy)  cover  with  craw- 
i  meat,  and  top  with  a  Louis  dressing 
ie  to  your  taste  with  mayonnaise, 
sup.  sugar,  salt,  lemon  juice,  Wor- 
tershire  sauce,  and  chopped  parsley. 
•vc  with  a  bottle  of  your  favorite  beer. 
I      )    //« -1111111111.  Burlingame,  Calif. 

those  who  insist  that  the  pleasure  of 
mg  crair fish  is  half  ceremony  and  half 
t,  Hi-  recommend  ('run  fish  uu  Court 
tlillon.  Here  the  color  of  the  shell  and 

technique  of  extracting  the  meat  add 
or  and  excitement   to  good  eating. 

CRAWFISH  AU  COURT  BOUILLON 

1  celery  root,  diced 

2  carrots,  diced 

1    onion,  chopped 

Small  bunch  of  parsley 
1    bay  leaf 

Pinch  of  thyme 

Salt  to  taste 
1    pint  white  wine 
40   live* crawfish 

Brandy 

Butter 
1    teaspoon  quick-cooking  tapioca 

Pinch  of  cayenne 

ng  a  pint  of  water  to  a  boil;  add  eel- 
root,  carrots,  onion,  parsley,  bay  leaf, 
•me,  and  salt.  Boil  for  10  minutes, 
n  add  the  wine  and  boil  for  5  min- 
s  longer.  Meanwhile,  bring  a  gallon 
-alted  water  to  a  rolling  boil,  add  the 
wfish,  and  cook  until  they  are  red. 
Tiove  the  crawfish,  break  off  the  small 
i,  discard,  then  cook  the  crawfish  in 
rt  bouillon  for  10  minutes,  tossing 
m  while  they  cook.  Remove  the  craw- 
and  quickly  strain  the  bouillon, 
asure  out  about  half  of  this  bouillon 
I  add  a  little  brandy;  add  a  teaspoon 
Hitter  and  the  tapioca,  and  cook  until 
ioca  is  clear.  Add  salt  to  taste,  cay- 
ete,  and  more  small  pieces  of  butter, 
lr  over  the  crawfish,  toss  them  well, 
I  serve  with  a  sprinkling  of  chopped 
sley,   which   adds    flavor   and   color. 

ves  4. 
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Western  fruits  and  vegetables  begin 
ippear  on  the  market  and  in  the  Vic- 
y  garden,  you  will  be  thinking  of  new 
is  to  use  them.  Chef  Gordon  Good- 
is  waiting  to  see  those  recipes  and 
lrd  a  billowy  chef's  cap  to  each  man 
ose  contribution  is  published. 


-LOVED 


The  incomparable  beauty  of  St.  Marys  blankets  .  .  .  their 
rare  softness  and  supreme  warmth  .  .  .  have  made  these 
precious  all-virgin-wool  blankets  the  favored  choice  of  women 
who  love  fine  things.  Look  for  the  identifying  label  —  be  sure 

of  St.  Marys  quality  even  if  you  have 

.....       .  M  ,  FREE    BOOKLET 

to   wait   a    little    longer.    More    and         T#||f  how  to  keep  your  w 

more  of  these  exquisite  blankets  will         *}»*&  ^nfao^nl 

b-i     ii  j..i  -,  of    suggestions    on    blanket 

e    available   as   conditions   permit.         care.  send  for  o  free  copy. 


PRIZE 

_^g>,   ft*^'  It's  to  easy  fo  have  green, 

leafy  plants,  exquisite  flowers,  lovely 
roses  and  big  yield  garden  vegetables. 
Each  tablet  a  rich  balanced  meal,  plus 
Vitamin  B1.  Satisfaction  guaranteed  or 
money  back.  25c,  50c,  $1,  $2.75.  Dealers 
or  postpaid  Plantabbs  Company, 
Baltimore- 1,  Md. 

Plantabbs 


A    FRAGRANT    FACIAL   CLEANSER- 

gives  your  face  youthful  loveliness. 
Tingle?  refreshingly  as  it  removes  dirt, 
kr rime.   An  excellent   powder  base. 
Buy  AMBROSIA   Liquid    Beauty 
Aids  at  Drug.  Dept.  &  10c  Stores     J'*?***' 


WW      EASY  to  HANG 

Pl-^T     mirrors,  pictures,  wall  decorations 

V         NOOK I 

W  PUSH-PINS  *  PUSH-LESS  HANGERS 

W  Won't  mar  walls    At  itationery, 

department  and  hardware  itorea. 


MOORE   PUSH-PIN   CO.,    PHILADELPHIA,   PA. 
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ONE  JAR  Oi 
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PHOTOS  BY  JAMES  A.   LAWRENCE 


by  your 

Friendly 

Lyon 


SLIP-COVERS  COVER  MANY  A  "SLIP" 

If  your  furniture  is  shabby-or  you're 
tired  of  its  appearance,  camouflage 
it  with  slip-covers.  They're  easy  to 
make  and  do  wonders  for  the  home 
and  morale.  Brightly  colored  chintz 
or  other  gay  materials  will  add  new 
life -change  the  whole  atmosphere 
of  a  room.  All  you  need  is  material, 
a  sewing  machine  and  a  wee  bit  of 
patience. 


STORING  A  "HUNK"  OF  TRUNK? 

Got  one  of  those  big  babies  that  take 
everything  but  the  kitchen  sink?  Or 
just  a  plain  ordinary  one?  Whatever 
you  have  to  store— from  a  trunk  to  a 
bunk— remember  that  Lyon  will  guard 
your  goods— take  real  loving  care  of 
them— for  only  a  few  cents  a  day. 


PAMPER  YOUR  VACUUM  CLEANER 

Lengthen  its  life  by  proper  care. 
Empty  bag,  after  every  using.  Brush 
it  insideand  out;  never  wash  it.  Don't 
yank  cord  out  of  electric  socket;  grasp 
plug  and  pull  gently.  And  if  you  have 
no  need  for  it  now-don't  sell.  Store 
at  Lyon  where  it  will  be  safe  until 
you  need  it  again. 


Let  greeting  cards  jrame  selected  snapshots  to  be  sent  to  men  and  women  in  the  Servicq 


i 


N  writing  to  friends  and  relatives  in 
the  Service,  most  of  us  wish  that  we 
could  find  ways  of  going  beyond  the 
limitations  of  pen  and  ink.  ways  of  pro- 
jecting ourselves  and  familiar  home 
scenes  into  the  letters.  With  this 
thought  in  mind  our  Good  Ideas  Editor, 
Ellen  Sheridan,  went  out  on  an  asking- 
bee — to  ask  for  suggestions  and  ideas 
from  people  who  have  been  successful 
correspondents.    Here  and  on  page  38 


are  sonic  of  the   things  she  learned 

Of  all  the  good  ideas  on  letter,  writin 
we  give  first  place  to  this  one:  Writ 
often!  You  can't  write  too  often.  1 
your  Service  man  or  woman  is  oversea 
don't  forget  to  take  advantage  of  V 
mail,  and  keep  posted  on  the  latest  rule 
for  .sending  packages.  Your  post  offic 
can  help  you  with  the  regulations  aid 
keep  you  supplied  with  V-mail  blank 
as  well. 


Gift  at  left  is  wrapped  hi  a  short  story,  tied 
with  a  pair  of  shoe  laces.  Gift  at  right  is 
decorated  with  picture  cut  from  magazine 

In  center  is  a  magazine  short  story,  bound 
in  construction    paper,  appropriate///   illus 

trated.  Stitch  page*  on  the  sewing  machine 


A    "wish-you  -were  here"    book    is    a    goo 

way  to  let  someone  know  he  or  she  tea 

missed  lit  a  parti/.   Here's  how  it   is   mad* 

Decorate  the  cover  of  small  notebook  wit 

appropriate  sketch    or   cut  out;   lime    eac 
guest  ul  the  party  write  a  message  or  jingi 

lUNli 


* 


r  pictures  and  cartoons  cut  from  maga- 
e.i  to  'illustrate  letter,  or  whole  letter  can 
"written"  with  cutout  words,  pictures 


For  a  change  in  stationery  use  shelf  paper 
(ind  send  a  scroll-type  letter  in  cardboard 
maili7ig   tube.    Don't  forget  illustrations! 


yone  can  draw  stick  figures  to  liven  up 
ters  immeasurably.  Use  bold  black  ink 
I  broad  pen,  plus  bright  dashes  of  color 


The  best  "pin-up"  picture  of  all  to  send  to 
a  father  is  his  youngster's  conception  of 
home,  pets,  etc.  Frame  it  with  cardboard 


iter  files  for  those  in  the  Service  or  at 
me.  Upper  left,  covered  cardboard  case 
ms  dime  store  file  into  something  special 

box-type  bill  file  from  the  dime  store 

>wcr  left)   takes    on   new   interest   as   a 

'iter  holder  when  covered  with  a  war  map 

ay     19  4  4 


Large  envelopes  in  corduroy  covered  loose- 
leaf  notebook  (upper  right)  hold  letters  and 
photographs  from  a  traveling  Service  man 

File  at  lower  right  consists  of  cover  from 
a  discarded  book  glued  over  a  wooden  box. 
Whole  thing  has  been  covered  with  paper 


This  Easy,  Fragrant  Way 

Here's  a  special  feature  you  will  like 
about  BUG-A-BOO  INSECT  SPRAY. 
Not  only  does  it  kill  moths  and  other 
household  pests  quickly,  but  it  leaves 
a  pleasant,  pine-like  fragrance. 

BUG-A-BOO  is  a  sure,  effective  spray 
for  moths,  flies,  mosquitoes,  ants,  silver 
fish  and  other  insects,  and,  when  sprayed 
as  directed,  will  not  stain  clothing, 
drapes,  upholstery  or  wall  coverings. 

When  packing  away  blankets  and 
other  woolens  and  fabrics,  protect  them 
from  moths  with  BUG-A-BOO  MOTH 
CRYSTALS  that  destroy  the  moth 
larvae  before  they  become  destructive. 

Both  of  these  products  bear  the  famous 
symbol  of  quality-  the  Flying  Red  Horse. 

Bug-a-boo  Insect  Spray  and  Bug-a- 
boo  Moth  Crystals  are  sold  by  leading 
department  and  hardware  stores  and 
Mobilgas  Dealers. 


Bugaboo 


Marketed  by 
GENERAL  PETROLEUM    CORP. 
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BAKEfHM  SOME  NEW 
PLAN  TAT/ON  COOKtES 

SEKWCE  MEN  LOYE    'EM 


H 


E'LL  BLESS  YOU  for  these  yummy, 
Plantation  Cookies.  So  chewy,  so  fresh- 
lasting,  so  full  of  plump,  flavorful  Planters 
Peanuts,  that  service  men  taste  them  and 
say,  "ah-ummm"— but  appreciatively.  And 
it's  a  mighty  easy  cookie  .  . .  only  7  simple 
ingredients,  4  minutes  to  mix,  8  minutes 
to  bake.  Cost  only  8c  a  dozen,  yet  taste  like 
a  "million."   Bake  him  up  a  batch  today! 


AND  HE'LL  LOVE  /0(/  <  :  ; ': 
FOR  SEND/NG  Ht/M 
A  BOXFUL  f 


""*3  mt 


COOKIES 


PLANTERS   PLANTATION  COOKIES 


Cream 

together 

well 


Stir  in 


Vz  cup  butter  or  margarine 
%  cup  brown  sugar, 
firmly  packed 

1  egg 

1  teaspoon  vanilla 

%  cup  sifted  flour 
1  cup  (4  five-cent  bags) 

Planters  Peanuts 
'/i  cup  chopped  raisins 

(if  desired) 


Drop  by  half-teaspoonfuls 
on  well-greased  cookie 
sheet.  Place  high  in  mod- 
erately hot  oven  (400  de- 
grees), bake  8  minutes. 
Remove  at  once  from  the 
cookie  sheet,  using  cake 
turner.  Makes  about  fifty 
delicious  cookies. 


2ft 


Poggy  Plantar*  toys:  Remember.  Planters  Peanuts 
are  NOT  rationed.  And  so  nourishing  they're  hailed  as 
America's  NEW  cooking  discovery.  Use  them  every  day. 


Planters 
Peanuts 

have  moved  to  the  kitchen 

Radio  News  Digest  for  the  West  I  Planters  Peanuts  bring  you 
8  news  programs  a  week.  CBS  — Harry  W.  Flannery,  Tues., 
Thurs.,  Sat.  5:30  p.m.  NBC  — Louis  P.  Lochner.  Wed..  Thurs.. 
Prl.,  Sat.  1:49  p.  m.    CBS— William  Winter.  Sun.  5:30  p.  m. 


LETTERS  PLUS 


More  on  Writing  to  Friends 
And  Relatives  in  the  Service 


H 


ere's  how  to  put  the  "plus"  in  your 
correspondence  with  the  armed  forces: 
Send  cartoons  and  clippings  with  letters, 
often.  An  item  from  the  local  paper  is 
always  welcome,  but  don't  stop  there. 
Collect  follow-ups  on  the  clipping  for 
a  week  or  so,  and  send  the  whole  story. 

Look  in  every  Service  man's  or  woman's 
quarters  and  you'll  find  at  least  one 
photograph.  Anything  so  important  de- 
serves special  consideration.  Send  as 
many  snapshots  as  you  can,  and  have 
studio  portraits  made  occasionally.  If 
Junior  has  a  birthday  party,  take  a 
series  of  snaps  to  tell  a  picture-story. 
Include  Junior's  friends,  the  cake,  and 
the  table  decorations,  as  well  as  the 
games.  Don't  forget  to  photograph  the 
family  pets,  the  Victory  garden,  the  new 
chair  for  the  living  room,  the  house 
when  the  Paul's  Scarlet  is  in  bloom. 
If  you're  a  puzzle  addict,  make  up  your 
own  puzzle  letters.  Jig-saw  puzzles, 
crosswords,  acrostics,  and  such  adapt 
themselves  well.  A  set  of  anagrams 
comes  in  handy  when  you're  making 
them.  Be  sure  not  to  send  puzzle  letters 
overseas.  The  censor  won't  be  sympa- 
thetic. 

Fill-in  letters  are  amusing.  You  write  the 
letter,  and  let  the  Service  man  fill  in 
the  blanks.  You're  sure  to  get  an  im- 
mediate answer!  Another  quick-answer] 
bringer  is  a  self  addressed  envelope  en- 
closed with  your  letter. 
There  are  many  small  gifts  that  can  be 
enclosed  with  letters.  Very  welcome  in- 
deed are  white  handkerchiefs,  money, 
books  of  airmail  stamps,  pocket-size  cal- 
endars, razor  blades,  hosiery  (for  the 
Service  woman)  ,  and  a  week's  collec- 
tion of  a  favorite  newspaper  column  or 
comic  strip. 

All  edible  gifts  should  be  divisible  by  at 
least  ten,  for  Service  men  love  to  share 
home-made  delicacies.  Sugared  nuts  and 
dried  fruits  go  through  the  mail  heller 
than  candy.  He  sure  to  pack  all  food  in 
tin  or  wood.  Anything  that  is  raised  <>" 
a  Service  man's  own  farm  or  in  his  home 
garden  lias  a  special  appeal. 
Other  good  gift  ideas  include  a  poeket 
magnifying  glass  (to  look  at  tiny  snap- 
shots) ,  a  compass,  a  pair  of  good  sun 
glasses,  clothes-pins,  pocket  dictionaries 
and  any  other  paper-bound  pocket  size 
hooks,  cotton  bathrobes,  and  small  liur- 
ricane  type  cigarette  lighters  The  most 
important  tiling  about  gift  sending  jj 
the  packing.  Check  with  your  post  olliee 
on    I  he    proper    ways    lo   do    it. 
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Zenith's  Crusade  to  Lower  the  Cost  of  Hearing 

Brings  High  Quality  within  Reach  of  All! 

The  New  Zenith 
Radionic  Hearing  Aid 


/4&ffi/%t0Z  2e*tt&i,  'TZzdt/ 


DAILY,  all  over  America,  hard  of  hearing  persons 
who  had  given  up  hope  of  being  helped,  or  who 
could  not  afford  an  adequate  hearing  aid,  are  finding 
a  new  world  of 'happiness.  They  are  discovering  the 
thrill  of  "Radionic  Hearing"  with  this  high  quality 
precision  instrument  at  about  one-quarter  the  price  of 
other  vacuum-tube  instruments  on  the  market  today ! 

Zenith,  pioneer  in  radionics  and  world's  leading 
manufacturer  of  radionic  products  exclusively, 
has  brought  the  hard  of  hearing  "Another 
Zenith  First."  It  places  the  fine  precision  qual- 
ity that  modern  science  and  engineering  can 
produce  within  reach  of  all  who  need  it. 

If  we  at  Zenith  never  made  a  dollar  on  the 
New  Zenith  Radionic  Hearing  Aid,  we  would 
feel  repaid  a  thousandfold  by  the  expressions  of  delight, 
the  smiles  and  in  many  cases  the  tears,  of  sheer  gladness 
on  the  faces  of  these  grateful  people. 

For  the  first  time,  many  of  them  are  able  to  hold 
vital  wartime  jobs  and  do  their  rightful  share  in  Uncle 
Sam's  wartime  emergency.  Many  are  hearing,  for  the 
first  time  in  years,  the  voices  of  their  children,  their 
families,  their  friends.  Handicapped  youngsters,  too, 
can  now  be  saved  from  lives  of  failure  and  misunder- 
standing due  to  hearing  deficiencies.  78%  of  all  who 
are  buying  this  revolutionary  new  instrument  have 
never  owned  an  adequate  hearing  aid  before! 

If  you  are  hard  of  hearing,  you  owe  it  to  yourself— 
your  friends— and  your  country— to  see  a  demonstration 
of  the  great  advantages  which  ONLY  ZENITH  offers  in 
a  hearing  aid.  If  you  have  a  relative  or  friend  who  is 
hard  of  hearing,  you  owe  it  to  them  to  urge  attending 
a  demonstration  now  going  on  at  your  local  optical 
establishment  franchised  by  Zenith.  Let  their  ears  be 
the  judge.  No  one  is  pressed  to  buy.  No  salesman  calls 
at  the  home.  For  free  descriptive  booklet,  mail  the  con- 
venient coupon  below— today. 

To  Physicians:  A  detailed  scientific  description  will 
be  sent  upon  request.  Further  technical  details  will 
appear  in  medical  journals. 


$ 
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READY  TO  WEAR 

Complete  with  Radionic  Tubes, 
Crystal  Microphone,  Magnetic 
Earphone  and  Batteries.  One 
model— no  "decoys". .  .One  price 
—  $40  . .  .  One  quality— our  best. 
Covered  by  a  liberal  guarantee. 

Accepted  by  American  Medical  Association 
Council  on  Physical  Therapy 


ONLY  ZENITH   GIVES  YOU: 


I  The  fine  precision  quality  that 
modern  knowledge  and  engineer- 
ing make  possible  in  a  hearing  aid, 
yet  priced  at  only  $40,  complete,  ready 
to  wear .  One  model—  no  "decoys"...  One 
price— $40  .  .  .  One  quality— our  best. 
You  need  not  pay  more  or  accept  less. 

O    Four-Position    Tone    Control.    The 

flick  of  your  finger  instantly  adjusts 
it  to  the  most  effective  combination  of 
low,  medium  and  high  tones  for  indi- 
vidual needs  in  varying  surroundings, 
hearing  deficiencies  in  various  ranges. 
No  further  adjustments  necessary. 


O   Special   Battery-Saver  Circuit.  In- 

sures  economy  in  battery  consump- 
tion .  .  .  results  in  substantial  saving 
of  battery  life  and  battery  replacement 
expense. 

A    Zenith  Quality— Zenith  Guarantee. 

Zenith,  world's  leading  manufac- 
turer of  radionic  products  exclusively, 
is  fortunate  in  having  the  knowledge 
of  precision  production  that  makes 
possible  this  quality  hearing  aid  at  a 
remarkably  low  price.  Guaranteed  for 
a  full  year,  with  unique  service  insur- 
ance plan. 


The  Zenith  Radionic  Hearing  Aid  is  available  through 
reputable  optical  establishments  franchised  by  Zenith. 


BY  THE  MAKERS  OF 


•10NC  DISTANCE* 


RADIO 


RADIONIC    PRODUCTS   EXCLUSIVELY 
WORLD'S  LEADING   MANUFACTURER 

COPYRIGHT   1944,   ZENITH    RADIO   CORP. 


There  are  cases  in  which  defi- 
cient hearing  is  caused  by  a 
progressive  disease  and  any 
hearing  aid  may  do  harm  by 
giving  a  false  sense  of  security. 
Therefore,  we  recommend  that 
you  consult  your  otologist  or 
ear  doctor  to  make  sure  that 
your  hearing  deficiency  is  the 
type  that  can  be  benefited  by 
the  use  of  a  hearing  aid. 


I —  Mail  Coupon  for  Free  Descriptive  Booklet  ~  n 

Zenith  Radio  Corporation,  Dept.  SU-2 

P.  O.  Box  6940A,  Chicago  1,  Illinois 

Please  send  me  your  FREE  descriptive  booklet  on 

the  New  Zenith  Radionic  Hearing  Aid. 


Address 
City 


Slate 


Y      1944 
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How  to 


CURE  & 
SMOKE 

Meat    -    Fish    •    Poultry   .    .    . 


T 


in.  delicious  flavors  of  home-cured- 
and-smoked  chicken,  turkey,  fish,  ham, 
and  other  meats  are  not  reserved  solely 
for  those  who  live  on  a  farm.  Even  the 
city  dweller  can  enjoy  them,  for  the 
smokehouse  equipment  ^hown  on  these 
pages  can  be  installed  in  a  space  as 
small  as  an  average  back  yard. 

Food  is  cured  and  smoked  for  two  rea- 
sons: as  a  means  of  preservation,  and 
for  flavor.  The  history  of  curing  and 
smoking  meat  goes  back  to  the  fifth  cen- 
tury B.  C.  On  our  own  continent,  the 
Indians  combined  dried  fruits  and  vege- 
tables with  dried  smoked  meat  in  pem- 
mican — the  staple  of  their  diet. 

Before  anyone  starts  out  on  a  hobby  of 
curing  and  smoking  food  at  home,  he 
should  build  up  a  file  of  information  on 
the  subject.  We  recommend  the  Gov- 
ernment booklets,  Pork  on  the  Farm 
(5  cents) ,  and  Smokehouses  and  Hog 
Slaughtering  Fquipment  (free).  Both 
of  these  are  obtainable  from  the  Super- 
intendent of  Documents,  Washington, 
D.C.  We  also  recommend  Home  Meat 
Curing,  published  by  the  Morton  Salt 
Company,  for  a  complete  explanation  of 
the  use  of  commercially  prepared  cures 


and  smoked  salts.  This  book  may  be  or- 
dered from  the  company's  Sail  Francisco 
office,  525  Market  Street,  for  10  cents. 
State  Agricultural  Colleges  also  offer  ex- 
cellent  material. 

The  principles  of  all  curing  are  the  same: 
Salt  is  applied  to  the  food  and  allowed 
to  penetrate  into  the  food  to  dry  it  and 
stop  the  growth  of  spoilage  organisms. 
Smoking  is  done  to  evaporate  some  of 
the  moisture  from  the  food,  thereby  act- 
ing as  a  preservative,  but  primarily  for 
flavor.  Salt  alone  does  not  produce  a 
palatable  food,  so  sugar,  spices,  herbs, 
ami  other  seasonings  are  added  to  the 
curing  mixtures.  Small  quantities  of  salt- 
peter are  also  included  to  give  the  final 
cured  food  an  attractive  color.  Only  the 
amount  specified  in  the  recipe  should  be 
used,  for  too  much  will  give  the  food  a 
bitter  taste. 

CURING 

There  are  two  general  methods  of  cur- 
ing: the  dry  sugar  cure  and  the  sweet 
pickle  cure.  The  two  methods  can  also 
be  used  in  combination. 
Dry  sugar  cure:  A  commercially  pre- 
pared sugar  curing  mixture  or  a  curing 
mixture  of  8  pounds  of  salt,  2  pounds  of 
sugar,  and  2  ounces  of  saltpeter  per  100 
pounds  of  meat  is  used  for  the  cure. 
(Some  authorities  recommend  a  gener- 
ally stronger  mixture  in  the  proportions 
of  8-3-3  for  every  100  pounds  of  meat. 
For  mild  bacon,  poultry,  etc.,  propor- 
tionately weaker  mixtures  are  used.) 

The  meat  is  rubbed  well  with  the  cure 
and  placed  in  a  wooden  box  with  drain- 
age-holes  at  the  bottom  or  on  a  table 
that  slopes  to  allow  drainage.  The  box 
or  table  should  be  covered  or  screened  to 
keep  out  insects.  The  curing  should  be 
done  at  temperatures  from  35°  to  40°  F. 
Frozen   meat    will   not   cure,   and    meat 


held  at  temperatures  higher  than  40° 
is  subject  to  spoilage. 
Spoilage  in  cured  hams,  shoulders,  and 
other  large  pieces  of  meat  usually  starts 
around  the  interior  bone.  To  prevent 
this,  it  is  recommended  that  regulation 
8-3-3  brine  or  commercially  prepared 
brine  he  injected  into  the  meat  along  the 
bone  with  a  special  hypodermic  meat 
pump.  (These  pumps  may  be  purchased 
at  country  feed  stores,  from  salt  com- 
panies, or  one  can  usually  be  borrowed 
from   a  farmers'  cooperative.) 


1 

11 


'I  ■' 


The  x-ray  diagram  of  a  ham    (above) 
shows  the  five  places  where  the  pump  ! 
needle  is  inserted.    (The  process  is  simi-   pre 
lar  for  shoulders  and  other  cuts.)  About  k 
20  ounces  of  brine  are  injected  into  a  15  » 
to   25    pound    ham;   smaller   hams   take  ifll 
proportionate   amounts.    About    IV2 
ounces  of  brine  per  pound  of  meat  are 
injected  into  bacon  at  two  or  three-inch  Her 
intervals  around  the  sides. 
After  the  meat  has  been  dry  curing  foi 
three  or  four  days,  it  should  be  rubbed 
again  with  the  curing  mixture  and  rear-  - 
ranged  in  the  container  so  there  will  bt 
an  even  distribution   of  salt. 
Most  authorities   agree  that   hams  ant 
large  pieces  of  meat  should  be  kept  ii  t 
dry  cure  for  2  days  per  pound  of  meat 


James  P.  Howe  smokehouse  (  page  {  ' )  is  a  small  edition  of  regulation 
Government  model.  Storage  space  is  used  for  wood,  sawdust,  etc. 
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i.ill  pieces  should  be  kept  in  cure 
out    l'/2  days  |>cr  pnunrl. 
ter  curing,  the  meat  should  be  washed 
rl  hung  to  drain  until  dry.    It  is  now 
nlv  for  smoking. 

1,1  Pickle  Cure:  A  standard  curing 
tit-  for  each  100  pounds  of  meat  is  8 
unds  of  -alt.  >  pounds  of  sugar,  1 
nces  of  saltpeter,  and  tVfe  to  6  gal- 
U  of  u  .-iter.  A  commercial  ready-mixed 
re  can  be  used  instead,  if  desired.  The 
ten  should  he  boiled  first  and  cooled 
fore  it  is  mixed  with  the  dry  ingrcdi- 
-  The  meat  is  loosely  packed  into  a 
rrel  or  crock  of  brine  and  weighted 
'h  a  clean  rock  to  hold  it  below  the 
in-  The  brine  should  be  kept  at  a 
nperature  of  35°  to  40°  F.  for  good 
ult--.  In  five  to  ten  days  the  meat 
>iilil  lie  rearranged,  and  also  every  ten 
vs  or  SO  thereafter. 
in-  should  stay  in  the  cure  about  3 
vs  per  pound,  liacon,  about  '2  days  per 
and,  and  small  pieces,  proportionate 
ies.  Experience  will  teach  you  the 
(per  curing  times  When  the  curing 
sompleted,  the  meat  should  be  washed 
I  dried,  ready  for  smoking. 

prevent  spoilage  around  the  bone 
h  this  method  of  curing,  it  is  also 
•ommended  that  brine  be  injected 
Dg  the  bone  with  a  meat  pump.  In- 
t  the  brine  the  same  way  as  for  the 
/  cure  and  proceed  with  the  sweet 
kle  cure.  For  a  combination  dry  and 
eet  pickle  cure,  meat  may  be  rubbed 
h  the  dry  curing  mixture  before  being 
eed  in  the  sweet  pickle  brine.  The 
at  may  also  be  brined  in  a  commer- 
lly  prepared  "quick  cure"  which  takes 
ly  about  10  to  12  days  for  a  ham. 

SMOKING 

<oking  can  be  done  with  the  very 
(More  on  page  42) 
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*a*es  Dirt 


°LD  DUTCH 

Ma      CLEANSER 

>E    W,TH     sE.SMOt'" 


Cleans  with  Dissolving-Erasing  Action 

Here's  what  happens  when  you  use  Old  Dutch  on  a 
greasy  sink.  A  special  fast  grease  dissolver  in  Old  Dutch 
literally  dissolves  the  stubborn  grease  that  makes  you 
dread  cleaning.  Then  Seismotite  erases  the  loosened 
dirt  without  scratching  .  .  .  easily  .  .  .thoroughly  .  .  . 
quickly. 

And  this  dissolving-erasing  action  makes  Old  Dutch 
so  much  more  efficient  that  in  impartial  tests*  by  in- 
dependent laboratories,  new  improved  Old  Dutch 
Cleanser  actually  cleaned  69  more  sinks  per  can.  than 
any  other  leading  cleanser!  Cleaned  sinks  in  ordinary 
typical  homes  . . .  with  lightning  speed  . . .  and  without 
scratching! 

You'll  cut  cleaning  time  .  .  .  and  protect  precious 
kitchen  and  bathroom  equipment  by  using  Old  Dutch 
for  every  cleaning  task.  Tests  have  proved  it  gives  per- 
formance plus!  You  save  steps  by  keeping 
Old  Dutch  handy  in  your  kitchen,  bath- 
l..H.?.u.",k«,Pin«/  room  and  laundry.  Get  3  cans  today! 
Has?-' 
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INSTANT  COOKING  flaked 
WHOLE    WHEAT    CEREAL 


It's  appetizing  always  ...  in  any 
weather,  at  any  hour.  And  there's 
always  time  to  enjoy  Zoom  —  be- 
cause it  cooks  instantly  in  boiling 
water.  Good-tasting,  good  for  you 
—  instant  -  cooking  whole  wheat 
Zoom  chases  spring  fever  away  fast! 


T/M£f  WITH 


0?l46&li.  BISKIT  MIX 

Shortcut  to  good  baking  .  .  .  Fish- 
er's Biskit  Mix  helps  you  turn  out 
delicious  flaky  biscuits,  shortcake, 
and  other  hot  breads  ...  in  a  hurry! 
You'll  find  Mary  Mill's  tested  reci- 
pes on  the  package. 

And  you'll  find  Biskit  Mix  hot 
breads  extra  light  and  fluff y  .  . .  be- 
cause the  shortening  is  "fluffed-in." 
Add  only  liquid  .  .  .  and  biscuits 
are  mixed. 

Fisher's  BISKIT  MIX 
A  Quick  Sure  Easy  Way  to  Bake! 


FISHER    FLOURING    MILLS    COMPANY 
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More  about 


HOW  TO  CURE 
AID  SMOKE 


simplest  of  equipment.  A  barrel  can 
easily  be  converted  into  a  smokehouse, 
or  a  small  home  smokehouse  can  be  built, 
according  to  the  Government  plan,  with 
scrap  lumber.  Meat  that  has  been  cured 
in  commercially  prepared  mixtures 
which  contain  smoke  flavor  do  not  need 
to  be  smoked.  However,  most  home 
smokers  prefer  to  do  it  anyway,  for 
added  flavor. 


METAL  COVER 


."TRENCH 


The  length  of  time  meat  is  smoked  de- 
pends upon  the  direction  of  the  wind  and 
the  temperature  within  the  smokehouse. 
Meat  should  be  smoked  until  it  reaches 
a  rich  chestnut  brown  color.  If  the  tem- 
perature in  the  smokehouse  ranges  be- 
tween 80°  and  90°  F.,  smoking  will  take 
about  3  or  4  days  or  longer,  depending 
on  the  weight  of  the  meat.  A  large  ham, 
for  example,  will  be  sufficiently  smoked 
in  a  week,  while  a  turkey  will  be  done 
in  a  day.  At  higher  temperatures  the 
time  is  proportionately  shortened. 

TYPE   OF   SMOKE 

Any  non-resinous  wood  produces  good 
smoke  (pine  and  eucalyptus  are  resinous 
woods)  .  Hickory  is  conceded  by  all 
smokers  to  be  the  best,  but  it  is  rela- 
tively unobtainable  in  the  West.  Hard- 
woods such  as  apple  wood  and  oak  are 
good;  corn  cobs  may  also  be  used;  hard- 
wood sawdust  produces  a  cool,  dense 
smoke. 

To  prepare  the  fire,  build  a  starter  fire 
with  any  kind  of  wood  or  paper.  Be 
sine  that  you  do  not  put  your  food  to 
be  smoked  in  the  house  until  the  smoke 
from  the  starter  fuel  has  disappeared. 
When  you  have  a  deep  bed  of  glowing 
red  coals,  smother  the  fire  with  your 
aromatic  wood  or  sawdust. 
Although    the    basic    principles    are    the 

same,  there  is  i h  disagreement  in  the 

ranks  of  food  curers.  Governmenl  book- 
Ids  place  the  accent  on  curing  and 
smoking  as  a  method  of  preserving  f I 

to  keep  for  ten  to  twelve  months; 
the   Morton  Salt   Company  stresses  ease 


of  preparation  and  flavor;  connoisseurs 
of  good  food  emphasize  flavor  above  all. 
Because  quantity  production  is  not  a 
factor,  we  are  inclined  to  agree  that  in 
adapting  the  processes  of  curing  and 
smoking  to  the  back  yard,  flavor,  rathe"r 
than  preservation,  should  be  the  yard- 
stick. For  that  reason  we  have  selected 
two  home-smoking  techniques  that  have 
been  developed  to  produce  flavorful 
food.  First  we  present  the  directions  for 
preparing  smoked  poultry  by  Mr.  and 
Mrs.  James  P.  Howe  of  Walnut  Creek, 
California.  The  Howes  have  experi- 
mented with  herbs  until  they  have  de- 
veloped just  the  flavoring  that  suits  their 
tastes.   Here  are  the  Howes'  directions: 

SMOKED  POULTRY 

Draw  bird  and  clean  thoroughly,  as  if 
preparing  for  roasting.  Let  it  hang  one 
day  in  a  cold  place  (a  cellar  or  refrig- 
erator where  the  temperature  is  about 
40°  F.) . 

Grind  or  chop  fine  peppercorns,  an  as- 
sortment of  herbs  (rosemary,  parsley, 
shallots,  summer  savory,  sage,  sweet 
basil,  thyme,  and  celery  tops  are  all  good 
with  poultry) ,  and  pour  boiling  water 
over  these  to  make  a  strong  tea;  this  with 
added  boiled  water  will  make  up  the 
liquid  for  the  brine.  For  poultry  a  brine 
of  proper  proportions  is  made  by  adding 
1  pound  of  rock  salt  and  ^4  pound  of 
brown  sugar  to  each  gallon  of  liquid 
(herb  tea  plus  water)  .  Place  the  poultry 
in  this  brine  plus  a  couple  of  cloves  of 
garlic,  chopped,  in  a  crock  or  other  large 
vessel.  Weight  the  poultry  down  with 
a  rock  to  hold  it  well  under  the  brine. 
A  good-sized  turkey  is  left  in  the  brine 
from  3  to  .5  days,  a  duck  or  small 
chicken,  about  a  day.  With  experience 
you  can  determine  just  the  proper 
amount  of  brining.  Remove  the  poultry 
from  the  brine  and  hang  up  to  dry  oxer- 
night  in  a  cool  place.  Be  sure  there  are 
no  flies  or  other  insects  about.  Bub  poul- 
try with  pepper,  if  desired,  before  smok- 
ing. Turkeys  are  smoked  about  12  hours, 
chickens  and  small  fowl,  about  (i  hours. 

ROASTING 

After  the  poultry  has  been  removed  front] 

the  smokehouse,  it   must    be  roasted.    If 

you  cannot  roast  the  bird  immediately 

it  may  safely  hang  for  a  day  or  so  in  a 
cool  place.  The  roasting  process  is  e\ 
actly  the  same  as  for  any  unsmoked 
poultry,  except  that  each  bird  is  first 
rubbed  with  '  :(  teaspoon  of  saltpeter  to 
give  the  bird  a  rich  brown  color.  The 
birds    should    be    stuffed    to    prevent 

shrinkage  in  roasting,  A  regulation  bread 

Stuffing  is  usually  used.    However,  if  I  lie 
bird    is  to  be  shipped   any  distance,  the 
Stuffing   must    be   removed,  so  a   stuffing 
of  parsley  or  bones   should   be   used 
A  roasted,  smoked   fowl  will  keep  about 

one  week,  not  refrigerated,    Under  ordu 
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n.'iry  refrigeration,  a  bird  will  keep  about 
n  month,  bul  it  will  l><-  somewhat  dry. 
Kept  frozen,  a  smoked  fowl  will  keep  in- 
definitely. 

The  Howes  have  experimented  with' 
many  kind*  of  smoked  meat,  fish,  and 
poultry.  They  have  smoked  spareribs, 
sausage,  tongue,  herring,  salmon,  squab, 

venison,  and  even  buffalo.  They  tried 
fcheese,  but  it  was  not  satisfactory,  as  it 
did  not  keep  its  color  or  absorb  the 
smoke  flavor.  Smoked  cheese  is  best  pre- 
pared by  simply  combining  it  with  com- 
mercially  made  smoked   salt. 

SMOKED  SALMON 
Mrs.  Georgia  Hall  of  Walla  Walla, 
Washington,  shares  with  us  an  old 
family  recipe  for  smoked  salmon  that 
she  prepares  in  a  simple  canvas-covered 
portable  smokehouse. 
1'se  only  absolutely  fresh  salmon  for 
smoking.  Scale  it,  cut  down  the  back, 
and  remove  the  large  back  bone  (small 
bones  may  be  left  in) .  Cut  the  fish  into 
pieces  .5  or  6  inches  long,  and  place  in  a 
wooden  keg  or  candy  bucket.  Pour  a 
strong  brine  (made  with  2  pounds  of 
salt  to  1  gallon  of  water)  over  the  fish 
and  let  stand  for  24  hours,  keeping  the 
fish  well  covered  with  brine.  Do  not  try 
to  crowd  too  much  in  one  container.  Re- 
move the  fish  from  the  brine  and  spread 
the  pieces  out  to  drain  on  a  smokehouse 
tray  (made  of  hardware  cloth,  wooden 
slats,  or  two  layers  of  cheesecloth 
stretched  on  a  wooden  frame)  for  4  or 
5  hours.  Smoke  for  10  to  12  hours,  ac- 
cording to  thickness.  Dry  the  fish  in  the 
sun  for  a  couple  of  days  after  smoking, 
covering  them  at  night.  Wrap  each  piece 
in  heavy  waxed  paper,  and  store  in  a  dry 
airy  place.  Salmon  prepared  this  way 
will  keep  almost  indefinitely. 


TRAY 
SUPP0RT6 


BANK  EARTH 
AROUND  BOTTOM 


To  make  a  portable  smokehouse,  build  a 
bottomless  crate-like  wooden  frame,  and 
put  strong  cleats  about  a  foot  down  from 
the  top  on  which  to  rest  the  tray.  Make 
a  top  that  fits  on  snugly.  Cover  the 
entire  crate  and  the  top  with  clean, 
heavy  canvas  or  two  thicknesses  of 
heavy  sheeting.  Build  your  fire,  smother 
it  with  green  or  aromatic  hardwood,  and 
set  the  portable  smokehouse  directly 
over  it.  Bank  the  dirt  up  well  around 
the  bottom  of  the  smokehouse  so  that 
the  fire  will  not  blaze  up.  This  type  of 
smokehouse  requires  no  vent,  because 
the  covering  is  porous. 


Lamp  cord  frayed?  Iron  plug  loose?  Then 
avoid  possible  trouble  by  fixing  it  your- 
self. It's  easy  if  you'll  follow  these  simple 
instructions. 


1       Disconnect   the 
•     wire  by  loosening 
the  set  screws. 


2     Cut  off  the  frayed 
•  and  ragged  end  of 
the  cord. 


3  Remove  a  portion 
•of  the  fabric 
sheath  and  enough  in- 
ner rubber  insulation 
to  allow  looping  the 
wires  around  the  con- 
tact screws. 


4  Insert  the  wires 
•  in  the  plug,  one 
around  each  prong  and 
the  bare  ends  around 
the  screw  posts.  Then 
tighten  screws.  Easy, 
wasn't  it? 


Treat  the  cords  kindly.  Keep  them  always 
in  good  repair  for  efficient,  safe  service. 

NORTHERN  CALIFORNIA 
ELECTRICAL     BUREAU 

1355  MARKET  STREET  —  SAN  FRANCISCO 
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PHOTOS    BY   JAMES   A.    LAWRENCE 


A  ten-inch  circular  saw  with  three  jeet  of  working  surface  occupies  central  part  of  work  shop.  Band  saw  is  at  right  out  of  view 


TINKERER'S 
PARAV/SE 

l\  very  important  little  building  at- 
tached to  the  garage  of  the  Ernest 
Wuthmann  home  in  the  foothills  of  Los 
Altos  is  "Tinkcrinn"  (photo,  next  page) . 
From  what  we've  seen  of  the  work  that 
has  come  out  of  this  workshop,  we  think 
a  better  name  would  be  "Production 
Department." 


1 


: 


'BOLTS  COUNTERSUNK  i,  PLUGGED 


It  takes  more  than  a  tinkcrcr  to  keep  up 
with  a  gardener  as  enthusiastic  as  Mrs. 
Wuthmann.  Out  of  this  workshop  came 
the  hothouse,  lathhouse,  and  potting 
shed    pictured    in    the    November    1942 

Sunset.  In  the  Wuthmann  garden  there 
are  pergolas  for  the  roses,  arbors  for  the 
grapevines,  trellises  for  climbing  vines, 
and  even  bridges  across  the  creek.  They 

all  owe:  their  existence  to  this  workshop. 


"Tinkerinn"  has  several  points  of  un- 
usual interest.  The  bench  construction 
is  worth  detailing.  It  is  8  feet  long  and 
27  inches  wide.  The  top  is  made  of  3 
pieces.  Two  pieces  of  2-by-8-inch  hard- 


wood are  used  as  side  pieces,  and  onj 
piece  of  l-by-10-inch  pine  as  the  cente 
board.    Thus  a  1-inch  depression  is  lef 
in  the  center  to  allow  a  convenient  plac 
for  pencil,  ruler,  small  tools,  etc.  whe 


Drill  press,  wood  lathe,  portable  drill,  and  grinder  are  located  in  shop  from  Irfi  to  nam 
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•  full  uidlli  of  the  bench  is  needed   for 

working  surface. 

ie  supply  cabinel  is  an  essential  unit 

the  efficient    workshop.     Here  screws, 

lis.  hinges,  and  other  small  hardware 
■  stored  in  the  cabinet  drawers.  A 
ttery  of  10-cenl  bread  pans  holds  the 
ils  These  pans  arc  handy  in  packing 
iU   to   and    from   a   job. 


GROOVED  SIDES 
SLIDE  ON  RAILS 
NAILED  TO  2<4«" 

asked  Mr.  Wnthmaim  to  outline  a 
pie  remodeling  project  that  would 
ve  the  value  of  one  of  his  power 
Is.  Here  is  his  closet  wardrobe.  It  is 
igned  to  transform  the  topsy-turvy, 
How  closet  into  an  orderly,  conven- 

wardrobe. 


NEW  MIRACLE  WALLPAPER 

...0 o/?ay? to Pat fy  fci/rse/f/ 


TRADE   MARK 


AMAZING 


READY-PASTED 
WALLPAPER 


•t  oj  garage,  Tinkerinn  has  own  wide  door 
iY     1944 


Q.  "I'm  pretty  busy  these  days.  Would  I  have  time?" 

A.  Time  is  exactly  what  it  takes  so  little  of.  Trimz  Ready- 
Pasted  Wallpaper  goes  up  in  a  jiffy  like  a  postage  stamp- 
dries  in  20  minutes.  Thousands  have  proved  that  anyone 
can  hang  it.  Just  wet  it  and  put  it  up.  Guaranteed  to  stick 
or  your  money  back. 

Q.  "Does  it  go  over  old  wallpaper?" 

A.  It  does.  And  over  any  painted  wall.  Remember,  Trimz 
Ready-Pasted  Wallpaper  is  precision-trimmed  to  fit  and 
match  perfectly.  No  fussing  with  cutters  and  seam-rollers. 
In  a  few  hours  the  job's  done  and  the  family's  delighted! 

Q.  "Are  the  patterns  nice?" 

A.  "Nice,"  you  say.  They're  lovely,  beautiful,  knockout! 
And  there's  a  wide  variety  to  choose  from— all  created  by 
the  world's  foremost  wallpaper  manufacturer.  At  the  store 
a  guide  chart  which  tells  you  just  the  right  colors  and  pat- 
terns for  your  room  also  tells  how  much  paper  you  need. 

Q.  "Is  it  washable?" 

A.  Definitely.  And  fade -proof.  And  style -tested  so  you 
can  be  sure  rooms  will  be  distinctive,  colorful  and  in  per- 
fect taste.  Trimz  Ready-Pasted  Wallpaper  makes  deco- 
rating so  quick,  easy  and  so  much  fun— it's  such  a  snap  to 
do  one  room— you'll  be  eager  to  brighten  up  the  whole 
house  this  amazing  new  way. 

Q.  "How  about  the  bad  news?" 

A.  You  mean  cost?  It's  good  news.  Trimz  Ready-Pasted 
Wallpaper  costs  as  little  as  $1.98  a  box,  with  matching  bor- 
der at  no  extra  charge.  Three  boxes  do  an  average  room 
at  a  total  cost  of  $5.94.  This  is  20%  less  than  the  average 
cost  of  hanging  ordinary  wallpaper  yourself  .  .  .  60%  less 
than  the  average  cost  of  hiring  the  job  done  with  ordinary 
wallpaper.  You  save  amazingly  with  Trimz  ! 

THE  ONLY  READY-PASTED  WALLPAPER  IN  THE  WORLD 
is  made  by  TRIMZ  COMPANY,  INC. 

1012  S.  Spaulding  Avenue 
Chicago  24,  Illinois 

At  Chain,  Department,  Hardware 
and  Wallpaper  Stores 


NO  PASTE! 

NO  TOOLS! 

NO  MUSS! 

» 


<$**- 


Your  Choice  of 

24  Gorgeous 

Designs 


AS  LOW  AS 


198 ; 


ER 
BOX 


©    1944,  TRIMZ  CO.  ,  INC 


And  3  Boxes  Do 
the  Average  Room 
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ONE  PRICE  for  TWO  GUESTS 


you  are  invited  to  the 

thrilling    experience    of 

comfort  with  economy  at 

The  Mayflower.  There  is 

no  extra  charge  for  two 

persons    occupying    the 

same  room. ..no  relaxation 

&j\  °f  our  superD    service. 

RATES  *2.75  to  *4.40 

FOR  YOUR   CONVENIENCE 

Dining  Room  •  Coffee  Shop 
Monterey  Cocktail  Lounge 

Adjoining  Garage 


& 


Mayflower  Hotel 

535    SO.    GRAND    AVENUE 

•LOS   ANGELES* 


One  Fine  Day 

You'll  Visit 

Oregon  Again 

UNE  bright  and  shining 
day,  when  Victory  comes, 
you'll  return  to  pleasant 
thoughts  of  alluring  vaca- 
tion lands. 
Our  Oregon  valleys  will  be  as  lush 
and  green  as  ever,  our  majestic 
mountains  still  snow-crowned,  our 
waterfalls,  our  beaches,  as  inviting 
as  in  the  days  of  your  memories. 

The  wildflowers  will  be  in  bloom, 
the  rhododendrons,  the  azaleas,  the 
misty  blue  lilacs.  In  the  shaded  pools 
and  in  the  lakes  more  trout  will  lurk. 
The  trees  in  our  great  forests  will 
be  a  little  taller.  Remember  Oregon! 
For  information  and  literature  ad- 
dress Travel  Dept.  J,  Oregon  State 
Highway  Commission,  Salem,  Ore. 

BUY  BONDS  TODAY,  to  that  TOMORROW 
^m^  YOU  MAY  DRIVE 

Oregon 


HOW  TO  DO  IT 

Everything  from  Lifts  to  Sandboxes 


t 


T 


he  harder  materials  are  to  find  and 
the  more  searching  in  out-of-the-way 
places  is  required,  the  more  active  Sun- 
set readers  seem  to  be  in  developing 
conveniences  for  the  home  and  garden 
and  thinking  of  things  to  make.  Here 
are  some  of  their  latest: 

DUMB   WAITER   FOR   WOOD 

Carrying  in  wood  for  the  fireplace  is  ab- 
solutely painless  with  this  dumb  waiter! 
The  lift  is  24  inches  long,  18  inches  wide, 
and  18  inches  high  so  that  it  will  accom- 
modate a  sizable  amount  of  wood.  It 
comes  up  into  a  cupboard  in  the  living 
room  next  to  the  fireplace. 

The  rails  are  l-by-2's  waxed  so  the  lift 
will  slide  easily.  The  cable  used  here  is 
a  flexible  steel  airplane  cable  (you'll 
have  to  shop  for  substitutes  at  hardware 
and  mail  order  stores) .  There  is  a  slid- 
ing wooden  bar  on  the  opposite  side  of 
the  2-by-4  on  which  the  lift  handle  rests, 
to  hold  the  lift  at  the  top  of  the  shaft. 
The  cross  bar  at  the  top  of  the  shaft,  to 
which  the  pulley  is  fastened,  is  a  2-by-4 
which  must  be  well  braced,  for  the 
loaded  lift  will  often  weigh  as  much  as 
150  pounds.  There  is  a  smaller  pulley  at 


the  side  to  make  the  cable  run  true  to 
the  drum.  The  drum  is  5  inches  in  di- 
ameter.— H.  A.  W.,  Seattle. 

OUTDOOR  TRAYS 
If  you  have  any  scraps  of  rope  and  ply- 
wood about,  you  can  make  attractive 
trays  for  outdoor  entertaining.  Cut  the 


plywood  to  size  and  nail  the  rope  around 
the  edges.  Shellac,  varnish,  or  lacquer 
the  tray.  A  design  can  be  stenciled  on 
the  surface  if  you  like,  or  decalcomanias 
can  be  applied. — D.  P.,  Fort  Bragg, 
Calif. 

Serviceable  and  attractive  trays  can 
also  be  made  of  plywood  and  small 
lengths  of  bamboo.  Cut  the  plywood 
to  size  and  bore  two  holes  in  each  corner 
and  two  holes  in  the  middle  of  each  long 
edge.  Tie  bamboo  lengths  to  these  long 
sides  with  strips  of  caning  or  raffia;  the 
cross  pieces  of  bamboo  on  the  short  side 


ml 
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Diagram  <>j  dumb  waiter  \<>r  wood.  Much  prowling  may  be  required  t<>  find  materi 
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irhich  serve  as  handles  for  the  tray  are 
■Trapped  with  the  caning  or  raffia  and 
lied  to  tin-  other  bamboo  and  the  ply- 
wood   The  loose  ends  of  caning  or  raffia 

diould  go  down  through  the  holes  in  the 
■ywood    and    bo    tacked    firmly   on   the 

l>ott(>m.  Lacquer  the  finished  tray  to 
Blake  it  waterproof.   A  piece  of  felt  can 

>e  glued  to  the  bottom  if  desired,  to  pre- 
sent scratching. — W.D.,  Berkeley,  Calif. 


SEAGOING  SAND-BOX 
k  more  worthy  ship  never  set  sail  from 
my  porl  thai)  the  Esther  M. — the  sea- 
joing  sand-box  of  the  Percy  Gibbs  of 
Llo  Alto.  California.  The  Esther  M. 
s  a  multi-purpose  ship,  as  she  boasts  a 

lold  (for  toy  Storage),  a  sizable  bridge 
cached  by  a  ladder  (for  games),  and 
icr  deck  is  a  commodious  sand-box.  The 
libbs  have  found  that  the  older  eliil- 
Iren  don't  mind  taking  care  of  the 
•oungcr  ones  if  they  have  a  game  to 
lay  while  doing  it:  a  two-year-old 
nakes  an  obliging  passenger  for  Cap- 
ain  Kidd  ami  his  crew.  The  portholes 
ind   flags  lend   authentic'  touches. 


Construction  is  simple:  The  frame, 
nasts,  bridge,  railing,  and  ladder  are 
{-by-4's.  Planks  of  any  convenient  size 
ire  nailed  to  the  frame  for  the  outside. 
The  Esther  M.  is  painted  green  to  blend 
vith  the  garden,  but  any  other  color 
:ould  be  used.   Rope  is  used  for  rigging. 
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It's  easy  to  moke  rooms 
bright  and  cheerful  with 
one  coat  of  SERL-IED 


Seal-ied  works  almost  like  magic.  The  whole  ap- 
pearance of  a  room  may  be  changed  with  one  coat 
of  Seal-ied  on  walls  and  ceiling.  If  a  economical  too, 
because  Seal-ied  covers  right  over  old  kalsomine, 
wallpaper,  plaster  or  other  interior  surfaces.  A 
complete  finish  with  a  single  application.  There's 
no  fuss,  no  muss— one  coat  and  the  job  is  finished. 


ONE  COAT  COVERS-A  smooth  even- 
toned,  velvety-flat  finish,  free  from  laps 
or  brush  marks. 


A  DURABLE  OIL  BASE  PAINT-Seal. 
ied  is  WOT  a  water  coating.  It  is  easily 
applied  by  brush,  spray  or  roller. 


ITS  "AROMA-IZED' -Seal-ied  has  a 
clean  fresh  aroma  making  it  pleasant 
to  apply. 


SOIL  WIPES  OFF  EASILY-because 
Seal-ied  is  truly  an  oil  base  finish  and 
is  actually  washable. 


Seal-ied  is  available  in  a  wide  range  of  "pre-harmonized"  colors. 


♦W  %£*/ 


PREmimpRinTs 


AT    PREMIER     PAINT    DISTRIBUTORS 
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CROIX 
DYALE 


SAY  CROY   ROYAl 
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Croix  Royale,  using 

a  European  formula 

centuries  old,  retains 

the    original    flavor 

and  bouquet  of  the 

fine  fresh  fruit. 


FRUIT  UQUBURS-70  Proof 
Apricot  •  Peach  •  Plum 
Nectarine-Peach 

UQUBURS 

Creme  de  Menthe  60  Proof 
Creme  de  Cacao  60  Proof 
Creme  de  Violet  50  Proof 

Creme  de  Rose  50  Proof 

CORDIALS 

Cherry  (Red)  70  Proof 
Cherry  (Maraschino)  60  Proof 


CAMEO  VINEYARDS  CO.,  FRESNO,  CALIF. 


GOOD  IDEAS 

from  ^^"wHWwiA     Homes 


SHELTER 

Upper  left:  Whenever  we  see  an  outdoor 
living  or  dining  room  protected  by  a  roof 
and  some  form  of  windbreak,  we  are  sure 
to  find  that  it  is  well  used.  The  evenings 
that  are  too  windy,  the  days  when  the 
sun  is  too  hot  make  an  open  barbecue 
uncomfortable.  Permanent  protection 
such  as  this,  built  by  the  E.  E.  Coch- 
ranes,  Alhambra,  California,  in  the  back 
yard  of  their  city  lot,  not  only  gives  pro- 
tection and  multiplies  the  uuml>er  of 
days  the  outdoors  can  be  enjoyed,  but 


gives  privacy  as  well.  The  floor  is  ma 
of  flagstones  laid  in  cement;  wall  a 
barbecue  are  of  brick.  Dish-washing  a 
storage  facilities  are  well  provided  fo 

GARAGE    DOORS 

Lower  left:  Good  use  is  made  here 
garage  doors  and  pickets  from  an  < 
fence,  at  a  time  when  you  can't  buy  n 
materials.  This  barbecue  shelter  in  t 
backyard  of  Dr.  and  Mrs.  Gladst) 
Derby,  Ventura,  California,  also  p 
vides  a  space  for  wood  and  for  stori 
yard  tools. 

BALCONY 

Upper  right:  Here  is  an  idea  that  can 
used  in  many  a  high-ceilinged  roo 
whether  it  is  a  garage  or  an  old  Ik 
that  must  provide  more  living  space, 
the  living  room  of  the  Carl  Reich 
beach  home  on  Bainbridge  Island.  Wa 
ington.  overhanging  Puget  Sound.  1 
balcony  fakes  little  space  from  the  liv 
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room,  but  adds  greatly  to  the  living  area. 
Wide  windows  take  full  advantage  of 
the  view,  and  the  huge  stone  fireplace 
maintains   the   balance  between  indoor 

and   outdoor  interest. 

IN    TUNE 

Below:  Dr.  and  Mrs.  Ward  Cooper 
of  bos  Altos,  California,  utilized  the  liv- 
ing room  fireplace  chimney  for  the  bar- 
becue fireplace  on  the  terrace.  Barbecue 
pit  and  outdoor  living  room  are  built  to 
conform  to  the  style  of  the  house,  and 
rather  than  looking  "built  on,"  become 
an  integral  part  of  it.  A  drinking  foun- 
tain and  lighting  fixture  add  to  the  at- 
tractiveness and  indicate  careful  plan- 
ning. A  hedge  next  to  the  lawn  and  the 
flower  garden  leading  to  the  terrace  pro- 
vides shelter  from  the  wind  and  assures 
privacy. 

The  fireplace  unit  provides  adequate 
storage  space  for  wood,  dishes,  etc.,  plus 
working  space  convenient  to  the  grill. 


PHOTO  BY   A.    L.    FRANC] 


Rugs  as  Lovely  as  the  Pacific  Outdoors! 

Blues  and  greens  and  tawny  sand— Del tox  colors  are  taken 
from  vast  Pacific  vistas  of  forest  and  desert  and  sky.  Most 
Deltox  rugs  are  reversible— you  get  practically  two  rugs, 
incredibly,  for  the  price  of  one.  Easy-to-clean  Deltox  rugs 
are  woven  of  the  stoutest  Kraft  fiber— there's  no  nap  to  pick 
up  dirt.  Make  your  Deltox  dealer  your  headquarters  for  ideas 
to  keep  your  home  fresh  and  charming— even  in  wartime. 
If  he  can't  give  you  a  Deltox  right  now,  he  can  suggest  how 
to  make  your  present  rugs  last. 

'Approximate  price  for  9x12 


TOMORROW  in  that 
home  or  camp  of  your  own.. 


include  this 

FIREPLACE 

that  warms  ALL  the  room! 

Make  a  note  right  nowf  Don't  forget  to 
plan  for  this  modern  fireplace  in  the  home 
or  camp  you're  going  to  build  after  the  war. 
Thousands  of  western  owners — all  along  the 
coast  and  in  the  mountains — will  tell  you 
that  the  Heatilator  Fireplace  warms  the  air 
in  the  entire  room  .  .  .  actually  circulates 
warmed  air  to  adjoining  rooms.  Gives 
enough  heat  to  warm  most  homes  in  mild 
climates. 

Let  us  tell  you  all  about  the  extra  comfort 
and  fuel  economy  of  the  Heatilator  Fire- 
place in  the  home,  cabin  or  basement  game 
room  .  .  .  and  how  it  banishes  the  usual 
causes  of  smoking. 

Right  now  Heatilator  manufacturing  fa- 
cilities are  turning  out  war 
munitions.  But  Heatilator  r 
Fireplace  units  will  be 
ready  when  building  starts. 
Ask  your  building  material 
dealer,  or  write  for  com- 
plete details  to — 

HEATILATOR,  INC. 
923  E.  Third  St., 
Los  Angeles,  Calif. 


HEATILATOR  Fireplace 


CONTROL 
GARDEN  PESTS 


##^£ 


WITH 


,:'^r  -~f 


Kryocide 

-         MZutal 

~    CRTOUTE 


1  lb. 


Straight 
Kryocide 


Here's  the  insecticide  that 
will  get  real  results  against 
destructive  chewing  in- 
sects in  your  Victory  (iar- 
den.  Kryocide  is  NATL!  RAL 
CRYOLITE  -  used  for 
years  by  successful  com- 
mercial growers  and  rec- 
ommended by  authori- 
ties. Very  easy  to  apply  in 
a  water  spray  or  as  dust. 
Dependable!  Lasting  .'Get 
Kryocide  from  your  deal- 
er today. 


Kryocide  D-50 
(Ready  Mixed. 
Also  3   lb.  bags    MAN 


PINNJYLVANIA      SALT 

'  U  I    I   M  o      C  cJk  >  A  H  1 

1000    Widener    Bldg  ,    Philo     7,   Pa. 

New  York    •    Chicago   •   Minneapolis  • 
Pittsburgh  •  St.louis  •  Wyandotte  •Tocoma 


MAY      1944 
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ty*  tie  19t*4t 
Out  #£  'paodt 

With -Your  ROPER 

Gas  Range 


^®g>-®^51&K(3g 


sunups  s&ws 


Cook  your  vegetables  over*  low 
simmer  flame,  using  little  or  no 
water.  That's  the  way  to  protect 
their  nutritive  goodness.  "Sim- 
mer-Speed" burners  of  the  Roper 
gas  range  are  ideal  for  this  kind 
of  cooking. 

By  using  all  the  features  of  your 
Roper  gas  range  to  greatest  pos- 
sible advantage,  you'll  help  Uncle 
Sam  save  food  and  fuel. 

GEO.  D.  ROPER  CORPORA- 
TION, Rockford,  Illinois,  manu- 
facturer of  ROPER,  "America's 
Finest  Gas  Range,"  for  all  gases 
including  L.P.  (Liquefied  Petro- 
leum )  gas. 


Write  for 
FREE  FOLDERS 

These  folders  provide  tips 
on  lunch  packing  . . .  infor- 
mation about  good  nutri- 
tion—suggestions for  using 
your  gas  range  so  it  means 
more  toyou  and  your  family. 


ROPER 

GAS  RANGES 

It 
\  HOP 

I  >   WAR  BONDS  ISO 

•'.»  Clp)  GASRANGE 

W 
,ATEH 

Many  "rooms"  in  the  garden  can  be  seen  j 


rom  z/iis  vine 


■walled  octagonal  garden  shell 


URDEI  ROOMS 


T 

1  he  fragrance,  the  variety,  and  the 
richness  of  early  Spanish  California  has 
been  gathered  into  the  Atherton  garden 
of  Mr.  and  Mrs.  Carl  Melugin.  Perfectly 
adapted  to  modern  California  outdoor 
living  and  .surrounding  a  house  of  modi- 
fied California  Spanish  architecture,  it 


consists  of  a  series  of  garden  rooms,  ea 
of  which  is  a  complete  and  satisfyi 
unit  in  itself. 
An  old  pear  orchard  which  once  oc< 
pied  the  site  and  several  splendid  Ci 
fornia  Live  Oaks  have  contribut 
charm  and  stability  to  this  compa 
tively  young  garden.  Many  of  the  pi 
trees  have  been  retained  as  part  of 
present  garden. 

There  is  much  here  that  is  reminisd 
of  old  Spain — a  tiled  lily  pool  fed  bj 
narrow    canal,   a   garden    house    wh 
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Barbecue  unit  on  terrace  is  complete  with  automatic  spit,  condiment  and  dish  cnpbcj 

H  U  N  H 


ce  a  pear  orchard — now  a  setting  for  a  canal-jed  lily  pool,  reminiscent  of  old  Spain 


jhl  be  railed  a  modern  version  of  the 
uiish  "gloriosa,"  a  grape  arbor,  a  pot- 
id  terrace,  and  an  herb  garden. 

GARDEN  HOUSE 
e  octagonal  garden  house  is  a  pivot 
m  which  paths  radiate  to  several  sec- 
ns  of  the  garden.  Fragrant  jasmine 
ines  about  the  supporting  posts; 
>lias  and  roses  are  in  bloom  nearby, 
ick-floored  and  well  roofed,  it  shelters 
lirs  and  tables.  It  is  obviously  a  much- 
id  spot,  especially  on  warm  days. 

PERGOLA 

e  pergola,  about  30  feet  long,  is  sup- 
rted  by  brick  posts  12x/2  inches 
jare,  and  is  covered  with  grapes, 
lose  rope-like  stems  and  large  leaves 
ike  an  interesting  pattern.  At  one  end 

the  pergola  stands  a  blue  tile  wall 
jntain,  cool  and  inviting. 

HERB  GARDEN 

seems  quite  natural  to  come  upon  an 
rb  garden  as  one  leaves  the  pergola. 
:re,  aside  from  the  usual  rosemary, 
/ender,  sage,  and  thyme,  grow  the 
imegranate,  kumquat,  persimmon, 
neapple  and  strawberry  guavas,  lo- 
,at,  orange,  grapefruit,  lime,  tangerine, 
d  tangelo  (a  cross  between  the  grape- 
lit  and  tangerine) . 

ENTRANCE  COURT 

ie  catches  the  California  Spanish  in- 
lence  from  the  moment  one  walks 
rough  the  front  gate,  past  the  olive 
•ses  which  line  the  front  fence,  and  into 
e  front  patio. 

tie  oily  fragrance  of  myrtles  greets  you 
you  approach  the  dooryard.  Inside 
e  walls  are  warmth-loving  oleanders 
id  Meyer  lemons,  while  pots  of  gay 
•raniums  fill  the  terrace  near  the  door. 
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Perhaps  the  most  carefully-planned  spot 
in  the  entire  garden  is  the  section  on 
which  one  looks  from  the  living-room 
terrace.  At  the  end  of  a  long  panel  of 
lawn,  under  a  large  oak,  is  a  semicircu- 
lar seat  of  Carmel  stone  backed  by  a 
wall  of  the  same  material.  Aquamarine 
blue  pots  of  salmon-pink  hanging  fuch- 
sias stand  on  the  top  of  the  wall.  A 
matching  blue  cushion  picks  up  the 
color  of  the  pots.  Tall  fuchsias  stand  on 
either  end  of  the  seat,  completing  what 
might  be  called  a  study  in  pastels. 


I'M  JUST  A 
SIMPLE  LITTLE 
FAUCET  WASHER 


Brick  and  redwood  pergola  leads  to  fountain 


'But  I  can  add  years  to 
the  life  of  your  water 
heater — by  stopping 
faucet  leaks  that  over- 
work your  heater,  in- 
crease sediment  and 
eventually  wreck 
your  tank. 

'Install  good  quality 
washers  and  you'll 
save  money,  too,  for  a 
simple  leak  can  in- 
crease your  gas  bill 
16%." 

New  water  heaters 
are  hard  to  get  now. 
A  few  DAY  &  NIGHT 
heaters  —  America's 
finest— are  being  pro- 
duced to  replace  worn- 
out  units.  If  yours  is 
beyond  repair,  call 
your  DAY  &  NIGHT 
dealer.  He  will  help 
you  apply  for  a  new 
one. 

DAY*  NIGHT 

AMERICA'S      FINEST 

WATER  *nd  SPACE  HEATERS 
WATER  COOLERS 

DAY    &     NIGHT    MFG.     CO. 
MONROVIA,     CALIFORNIA 
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PHOTO  BY  ROBERT  V.    BR< 


IDEA  GARDENS 


Gray  Gard\ 


Hillside  Garden 


H 


ore  than  one  gardener  has  dreamed 
of  transferring  part  of  a  cool  redwood 
grove  to  his  backyard,  but  few  would 
hope  to  accomplish  it  within  the  space 
of  a  few  square  feet.  Proof  that  it  can 
be  done  is  given  in  the  small  pool  gar- 
den shown  on  the  opposite  page. 
Rough  redwood  bark  makes  a  natural 
background.  From  this  it  is  an  easy 
transition  to  Woodwardia  Ferns,  which 
are  commonly  found  growing  among 
coast  redwoods  and  to  small  fern-like 
cut  leaf  maples. 

The  reflecting  pool  is  representative  of 
the  best  and  simplest  type  of  pool  for 
the  average  small  garden.  It  is  of  con- 
crete construction;  an  edging  of  flat 
stones  softens  its  contours  and  ties  it  in 
to  the  flat  wooden  stepping  stones  in 
the  foreground. 

Personal  taste  largely  dictates  the  type 
of  figure  used  in  such  a  garden  spot.  In 
this  case,  the  figure  introduces  a  note 
of  sophistication.  Some  might  prefer  a 
wooden  or  dull-surfaced  figure  to  one 
of  shiny  metal.  Others  might  like  the 
garden  better  without  a  figure,  or  would 
use  a  plant,  a  shrub,  or  a  rock. 

If  we  were  planting  this  garden  in  the 
Northwest,  we'd  build  a  fence  of  closely- 
woven  stakes  of  Douglas  Fir  or  cedar 
at  the  back.  Pink-flowered  Anemone 
Clematis  (Clematis  montana  rubens)  or 
the  white-flowered  Clematis  paniculata 
could  trail  over  it,  but  should  never  be 
allowed   to  grow  too  thickly. 

To  bring  the  atmosphere  of  Northwest- 
ern forests  to  this  garden,  we'd  plant 
a  gnarled,  many-stemmed   vine   maple 


on  one  side  at  the  back,  and  a  white 
dogwood  on  the  other  side.  In  their 
protecting  shade  could  grow  trillium 
(Wake-Robin) ,  Solomons-Seal,  Sweet 
Woodruff  (Asperula  odorata),  Lady's 
Slipper  (cypripedium),  and  Trailing  Ar- 
butus (Epigea  repens).  Deer,  Licorice, 
and  Maiden  Hair  Ferns,  Salal,  and  Ore- 
gon Grape  would  grow  happily  under 
the  trees. 

HILLSIDE  STEPS 

A  gravelly  California  hillside  is  the  set- 
ting for  crude  steps  of  rough-hewn  red- 
wood with  retaining  walls  of  the  same 
material  (shown  above) .  In  early  sum- 
mer when  this  photograph  was  taken, 
trailing  yellow  and  red  nasturtiums 
scrambled  where  they  pleased.  Blue  vis- 
caria,  self-sown  after  the  original  seed- 
ing, bloomed  in  the  crevices  of  the  steps, 
between  the  posts,  or  wherever  it  found 
a  foothold.  Tall,  robust  stems  of  the 
orange-flowered,  brown-spotted  Lilium 
Ihnryi  are  seen  to  the  right  of  the  steps. 
This  hardy  lily  is  one  of  the  best  for 
n.it  uralizing. 

With  similar  ease  and  informality, 
Heavenly  Blue  Morning  Glory  or  wood- 
bine (honeysuckle)  could  trail  over 
these  steps.  Once  sown,  alyssum,  blue 
gilia,  Baby-Blue-Eyes,  linaria,  and  Vir- 
ginian Slock  would  return  just  as  cheer- 
fully as  viscaria  year  after  year.  The 
Yellow  Tree  Lupine,  coral  red  Chelone 
(Penstemon  barbatus),  or  tall  spires  of 
larkspur  might  be  planted  by  the  steps. 

GRAY  GARDI  N 

Blue-gray  eucalyptus  trees  sound   the 

keynote   for  above  all  gray   Santa    liar- 
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bara  garden.  Olive  trees  grow  in  the  bf 
of  the  border  on  the  right.  The  rare  a 
lovely  Silver  Tree  (Leucadendron 
genteum)  with  its  long,  pointed,  sil  . 
leaves  stands  against  the  house  w 
The  bold,  heavy  leaves  of  aloes,  topj 
by  clusters  of  bell-shaped  flowers  on  t 
straight  stems,  are  almost  the  strong 
feature  of  the  long,  wide  bord 
Spilling  its  silvery  masses  over  the  ec 
of  the  path  is  the  perennial  Snow- 
Summer  (Cer  ostium  tomeniosum).  T 
white-flowered  creeping  plant  nei 
grows  over  six  inches  high,  but  \ 
spread  to  two  feet,  and  is  therefore 
excellent  ground-cover.  In  place  of  c 
astium,  there  might  be  used  the  niin 
fragrant,  lavender-flowered  suinm 
and  fall-blooming  Catmint  (Ncp 
Mussinii),  white-flowered  arabis,  lil 
flowered  aubrietia  (both  with  gr; 
green  foliage) ,  the  soft  wooly  thy 
(Thymus  lanuginosus),  or  the  silv 
foliaged  Lamb's  Ears  (Stachys  lancA 
Blue-gray  Festuca  glauca  is  used  a> 
bedding  plant  in  the  border  to  the  1< 
Here  is  a  plant  which,  though  it  be 
no  striking  flowers,  never   lades  and 

changeless  throughout  the  .seasons. 

One  of  the  most  unusual  of  all  gi 
plants,  the  shrubby  Lencnph\ 
Brownii,  is  planted  iii  the  foreground 
either  side  of  the  path,  ll  is  1  mm 1 1 1 i 
in  combination  with  perennial  flower 
plants,  especially  with  blue  Chinese  C 
phinium,  dwarf  blue  penstemon,  c 
yellow  Santa  Barbara  Poppy  or  Ml 
E.sehsehol/ia  the  coral  flowered  Mil 
niing  Bird  Shrub  (Zausr/nirrla  Calij 
Tlia),  anil  the  annual  .scarlet   lla\. 

BUNll 


Reflecting  Pool 


lOther  exceptionally  fine  gray  plant 
r  such  a  garden  is  the  easily  grown 
tucophai  candicans.  Eighteen  to 
(fcnty-four  inches  high,  it  forms  a 
isliy  plant  with  broad,  pointed,  sil- 
U?y-gray  leaves  similar  to  those  of 
nnl)'s  Ears. 

UPON    SCANNING    A    NEW 
NURSERY    CATALOG 

see  that  g I  "lit  friend  Biijnonia  cherere 

liMii!  red,    ever-blooming,    rampant  —  oh, 


very 


ust  now  be  called  Phaedranthus  bitccina- 
tortus. 

nd  I  wonder  what  revolutionary  botanist, 
victorious 

vei    colleagues    reactionary   or    at    least 
static 

!as  dared  take  action  so  brutal  and  em- 
phatic. 

id  he  think  he  was  bringing  order  out  of 
chaos .' 

I  was  he -mischievously  trying  to  confuse 
and  dismay  lis? 

ither  way,  I'm  through!    No  more  striv- 
ing to  be  exact  and  botanical! 

hoie  are  limits!  So  before  I  grow  wroth 
and  volcanical 

sk  me — just  ask  me! — the  name  of  yon- 
der vine  that  stops 

fot  at  the   roof   but  waves  red  banners 
from  the  chimney  tops. 

.nd  I   will   answer,  "That's  red  trumpet 
vine*,"   quite   without  shame, 

.nd  add,  "Be  wary  where  you  plant  it  for 
it  spreads  like  flame." 

I  don't  mean  the  red  trumpet  vine  that 

sed  to  be  called  Tecoma  grandiflora  and 

i  now  called   Campsis   Tabliabuana.     I 

lean    the    one    that    used    to    be    called 

Hgnonia  cherere  and  is  now  called  Phaed- 

anthus  buccinatorius. 

Dorris  M.  Smallwood 

iay     1944 


HY-TROUS  Liquid 

FERTILIZER 


Sinks  Directly  to  the  Roots! 

Begins  instantly  to  feed  balanced  rations 
of  nitrogen,  phosphoric  acid  and  potash 
to  the  roots  of  flowers,  fruits  and  vege- 
tables. Will  not  burn  tender  plants  when 
used  as  directed.  Good  for  all 
plant-life.  Easy-to-use!  Odor- 
less!   Economical! 

Sold   Coast-to-Coast 

at  Leading   Grocers  and    Garden 

Supply  Dealers 

HY-TROUS  CO.  of  California 

3675    Beverly    Blvd.      Los    Angeles    4 


HY-TROUS— A  Perfect  Plant  Food 


SUMMER    SCHOOL 

IN  THE  BEAUTIFUL  NORTHWEST 
Putjet  Sound  Naval  Academy — Boarding  school  for  boys 
7  to  18  located  on  Bainbridge  Island  and  the  beautiful 
1'uget  Sound.  Ideal  grounds — Water  sports — Naval 
Activity — Trained  Faculty. 

SUMMER  SESSION   FROM  JUNE  26th  to  AUG.  31st. 
Review  in  grades  and  high  school — regular   groups   at 
regular    rates.      Advanced    credit — special    tutoring — ■ 
extra  fee.   Phone,   Port  Madison  3031. 
Wire   or   write    Educational    Director,   Winslow,   Wash. 


GOOD  IDEAS 

AT 

JuMi  %mt Stdm 


AND   DEALERS 


MEXICO 

TARASCAN  EMPIRE-PARICUTIN  VOLCANO 
Direction   Hon.   G.   Garza   Lopez 
Rail  departures  .lune  12  and  Sept.  25.  Plane  departures 
June  16  and  Sept.  29.  Kare  from  $435.00.  Membership 
is   limited — make   reservations   now.   Independent   trips 
weekly. 

ALBERTSEN  CRUISE-TOURS 

49  Geary  St.,  San   Francisco  2,  Calif.  EX  2253 
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HERE'S  JUST  THE  THING 
FOR  OUR  NEW  HOME... 
ZONE-CONDITIONING! 

• 

Before  we  build,  after  the 
war,  I'm  going  to  look  into 
this  .  .  .  "successor  to  old- 
fashioned  central  heating", 
it  says  in  this  folder.  They 
call  it  .  .  . 

Payne  zone-conditioning 

• 

Are  you  planning  to  build  or 
remodel?  Then  you,  too,  will 
want  this  healthful  circula- 
tion of  fresh  air,  gas  heated 
in  winter,  controlled  by  zones 
or  individual  rooms.  •  Not 
available  now;  we're  busy 
on  war  production.  But  .  .  . 

Write  /or  the  new  illustrated 
/older,  or  ask  your  Payne  dealer 

CHS  FUEL 
(HBS) 

EUERVTHinC 

•     AMERICA  NEEDS  MORE  WOMEN  WAR  WORKERS!      * 

prviUhert 

yj    NEARLY   30   YEARS   OF  tEADERSHIP")-^ 


PatfHA 


FURNACE  &  SUPPLY  CO.,  INC.,  BEVERLY  HILLS,  CALIF. 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


iea 


BIRD    SCARING 

The  permanent  scaring  device  for  both- 
ersome birds  in  the  garden  doesn't  exist. 
A  feathered  potato,  whirling  windmill, 
scarecrow,  artificial  snake,  or  glittering 
piece  of  tin  or  glass  may  have  its  effect 
for  a  time,  but  the  average  bird  soon 
learns  what  is  harmful  and  what  is  not, 
and  acts  accordingly. 

To  keep  birds  constantly  frightened,  it 
is  necessary  to  vary  the  devices.  Use 
one  type  of  frightener  for  one  or  two 
weeks,  then  another.  In  this  way  you 
will  keep  the  birds  guessing. 


TIPS 

For  Tenderfeet 

WORM-FREE    CARROTS 


BIRD    REPELLENTS 

Another  way  to  prevent  birds  from  eat- 
ing your  fruits  and  vegetables  is  to  spray 
them  with  ill-tasting,  yet  non-poisonous 
materials.  Some  Victory  gardeners  have 
had  good  results  with  nicotine  sulfate 
(2  teaspoons  to  1  gallon  of  water) . 
Others  have  found  that  by  dusting  ber- 
ries with  sulfur,  they  become  unpalat- 
able to  birds.  The  sulfur  is  easily  washed 
off  and  the  berries  are  as  good  as  ever 
for  eating. 


More  About 

WHAT   TO    DO    THIS    MONTH 

Continued  from  page  17 


FLOWERING    VINES 

Flowering  vines  planted  now  will  cover  dull 
or  ugly  spots  quickly  and  magnificently. 
Morning  glories  are  an  old  standby.  Others 
which  can  be  sown  now  include: 
Canary  Bird  Vine  (Tropaeolum  canari- 
ense)  has  bird-shaped  flowers  of  a  bright 
canary   yellow. 

Cathedral  Bells  Vine  (Coboea  srandens) 
has  large  bell-shaped  flowers  of  violet  blue. 
The  vine  is  a  very  rapid  grower. 
Cardinal  Climber  (Ipomoea  quamoclit  hy- 
liridii)  has  fiery  red  tubular  dowers  on  a 
rapidly   growing  vine. 
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If  wireworms  have  been  eating  your  car- 
rots, make  a  trench  l1/^  to  2  inches  deep 
and  1  inch  from  the  row;  sprinkle  naph- 
thalene flakes  in  the  trench,  and  replace 
the  soil.  One  tablespoon  of  naphthalene 
will  treat  2  feet  of  row. 
Another  way  to  rid  the  soil  of  wireworms 
is  to  bury  quarter  sections  of  apples  or 
potatoes  in  the  ground  to  serve  as  bait 
Attach  pieces  of  string  to  the  bait,  bury 
them  3  to  4  inches  deep,  and  mark  the 
places  with  stakes.    In  a  few  days,  lift 
the  pieces,  shake  off  and  destroy  any 
worms  attached  to  them,  and  re-bury 
the  same  pieces  in  other  spots.   Beds  of 
tuberous  begonias,  as  well  as  patches  of 
vegetables,  have  been  cleared  of  wire- 
worms  by  this  method. 
See   article  on   page  59  for   other  soil  ;'' 
fumigation  methods. 

ODD    SPOTS 

Chives,  parsley,  and  lobelia  combine  well  •) 

in  the  shaded  window  box. 

To  screen  an  unsightly  compost  or  rub 

bish  pile,  plant  a  hedge  alternating!' 

Mexican  Sunflowers    (tithonias)    with 

double  Sungold  Sunflowers   (helian-  r 

thus) . 

Sow  seed  of  lettuce  or  parsley  aroun 

edge  of  tubs  or  pots  containing  orna 

mental  plants. 

A  few  vines  of  Heavenly  Blue  Mornin 

Glory  with  the  beans  will  return  mo: 
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Flag  of  Spain  Vine  (Mina  lobata)  has  tu- 
bular  flowers  in  clusters  which  are  red 
first  and  then  change  to  yellow;  is  a  rapii 
grower     with    beautiful    foliage.     The    s 
should   be  notched  or  soaked  to  insure  sa 
isfactory  germination. 

Moon  Vine  (Ipomoea  noctiflora)  is  a  rapi 
growing  perennial  with  large  pure  while  fn 
grant    llowers   which   open   at    night.     Note 
or  soak  seeds  for  24  to  36  hours.    Germi 
lion  is  slow,  taking  from  40  to  CO  days. 

PRUNING 

Spring-flowering  vines,  such  as  honey- 
suckle,  yellow  jasmine,  and  spring  flowering 
shrubs,  such  as  quince,  spiraea,  pliiladel 
phus.  and  ucigela,  should  be  pinned  mil 
thinned  <>ul  after  flowering.  Dorothy  Per- 
kins and  Belle  of  Portugal  roses  should  be 
pruned   when   their  flowers  have   failed      Re- 


move this  season's  flowering  stems 
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>eaiitv  tliiin  they  take  in  space,  water. 

I  food. 

coiii|><<-1  pile  lift  to  ripen  can  be 
louflngcd   with   trailing  nasturtiums, 

ash,  or  cucumben. 
TYING 

ele->  methods  of  tying  or  the  use  of 
•  string  of  wire  causes  damage  to  any 

t  of  plant  material.  Strips  of  cloth, 
ail  strands  of  raffia,  willow  twigs,  or 
v  soft  many-stranded  cord  should  he 
d  in  preference  to  rough,  stiff,  or  fine 
terial. 

not  tie  a  branch  or  stem  directly  to 
ake.  Make  a  figure  8  so  that  the  tie 
und  the  plant  is  loose  like  this 


is  a  good  idea  to  loop  the  raffia  or 
atcver  is  being  used  around  the  stake, 
I  twist  the  top  so  as  to  make  a  firm 
d  on  the  stake. 

BEANS    AND    PEAS 

ny  gardeners  who  understand  that 
ns  and  peas  can  use  atmospheric 
rogen  jump  to  the  conclusion  that 
y're  the  last  plants  in  the  garden 
t  need  a  fertilizer  including  nitrogen, 
ey  do  not  require  a  fertilizer  with  as 
eh  quickly-available  nitrogen  as  let- 
e  and  other  leaf  crops  do,  but  it  is 
;ood  plan  to  feed  them  quick-acting 
tilizers  during  the  growing  season, 
ep  them  growing  vigorously  by  giv- 
them  a  side  dressing  of  Victory  gar- 
l  fertilizer  every  4  weeks. 


PERENNIALS  FROM  SEED 

enniols  and  biennials  started  from  seed 
s  month  usually  bloom  next  year.  Peren- 
1  alyssum,  perennial  candytuft  (iberis), 
eraria,  columbine,  dianthus,  echium,  fox- 
ve,  hollyhock,  heuchera  (Coral  Bells), 
ental  Poppy,  penstemon,  primrose,  ranun- 
us,  scabiosa,  Shasta  Daisy,  and  wallflow- 
are  some  that  can  be  sown.  Sow  seed 
the  Christmas  Pepper  (Jerusalem  Cherry) 
k  if  you  want  blooming  plants  by  Christ- 
s. 

LAWNS 

wns  need  no  longer  be  brown  and  neg- 
ted.  The  government  has  relaxed  its 
lulations  on  the  use  of  commercial  fer- 
■zer  and  is  allowing  a  certain  amount  for 
^ns  and  ornamentals.  About  4  pounds  of 
s  fertilizer  to  100  square  feet  of  lawn  will 
ike  a  vast  difference  in  its  appearance, 
•ply  early  this  month. 


SCO  UK  WITH  SUPS! 
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DOZEN  OF  USES in  your 
home  for  CANVAS  PAINT 


Now,  you  can  paint  awnings,  auto  tops,  fiber  rugs,  canvas  furni- 
ture, shoes,  beach  umbrellas,  or  any  other  canvas  .  .  .  SETFAST 
CANVAS  PAINT  is  a  new,  a  different,  paint  that  preserves  and 
beautifies  canvas  and  leaves  it  pliable.  SETFAST  CANVAS 
PAINT  is  easy  to  apply  with  brush  or  spray;  it  is  water  re- 
pellent and  sun  resistant.  Ten  crisp  colors,  — also  black,  white, 
clear.  Sold  at  your  Department,  Hardware  and  Paint  store. 


— /  CANVAS  PRINT 


I     lnterchemical  Corp.,  Trado  Sales  Division 

I    Dept.  S-54.  Fair  Lawn,  N.  J. 

I 

Send  Folder  with  Setfast- painted  sample. 


Name 


•     rfaimr     

!  • 

J     Address    I 

I  ..... 


!     My  Dealer's  Name 
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Wherever  he  is,  he  dreams  of  vel- 
vety lawns,  beautiful  flowers  .  . . 
he  wants  to  come  home  to  them. 
Keep  them  growing  their  best 
awaiting  that  day.  They'll  con- 
tribute immeasurably  toward  a 
winning  home  front. 

Naturally,  your  first  and  most  im- 
portant gardening  effort  during  the 
war  is  to  grow  vegetables.  Your  Vic- 
tory Garden  is  a  "must".  But  don't 
neglectyourlawnandflowers,  either. 

success  with  V  foodeletn        ^  yoU 


Probably  you,  too,  have  a  loved 
one  in  the  service  ...  a  boy  whose 
too  few  leisure  hours  are  spent  in 
dreaming  of  home.  Dreaming  of 
your  house,  and  the  neighbors' 
houses,  nestled  still  in  a  carpet  of 
velvety  green  grass.  Dreaming  of 
the  fragrance  of  lovely  flowers  .  .  . 
of  everything  exactly  the  way  he  left 
it.  Keep  it  that  way  ...  for  him, 
and  for  the  home  front  morale  that 
means  so  much  to  our  war  jobs. 


?***». 
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More 


TIPS 


CLOTHESPIN    CAULIFLOWER 

I  think  that  I've  found  an  improvement 
over  the  old  method  of  blanching  cauli- 
flower. Instead  of  tying  the  leaves  of 
the  plants  together  with  string,  I  fold 
a  leaf  on  either  side  and  catch  the  edges 
with  2  spring  clothespins.  It  has  worked 
successfully  and  makes  it  easy  to  in- 
spect the  heads  for  bugs  and  insects. — 
G.  C.  W.,  Redwood  City,  Calif. 

WATER 

A  Pasadena  Victory  gardener,  whose 
garden  has  very  sandy  soil,  solved  the 
summer  irrigation  problem  last  year  by 
the  use  of  dykes. 

After  working  in  well-rotted  manure 
and  compost,  the  garden  was  laid  out 
in  a  series  of  plots.  The  plots  were  sep- 
arated from  each  other  by  dykes  consist- 
ing of  4-inch  ridges  of  dirt.  These  plots 
varied  in  size  according  to  the  vegetable 
to  be  grown  and  the  amount  of  each 
vegetable  desired.  Before  seeds  were 
sown  or  transplants  set  out,  each  plot 
was  given  a  thorough  flooding  with  an 
open  hose  (see  illustration) — water 
penetrating  to  a  depth  of  at  least  3  feet. 
When  the  surface  of  the  soil  had  dried 
sufficiently  to  be  worked,  seeds  were 
sown  or  plants  set  out.  The  upper  lay- 
ers of  the  seed  bed  were  kept  moist  by 
frequent  overhead  watering  until  the 
seed  had  germinated  and  growth  was 
about  2  inches  high.  From  then  on.  as 
water  was  required,  the  plot  was 
flooded.  By  flooding,  all  of  the  soil  sur- 
rounding all  of  the  roots  was  moistened, 
something  that  does  not  always  occur 
with  overhead  sprinkling  or  furrow  ir- 
rigation. 


/**  *  *    ,  *   m 
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Flooding  by  means  of  a  sunken  bed  has 
one  disadvantage.    Welting  the  entire 

surface  soil  encourages  greater  weed 
growth  than  furrow  or  ditch  irrigation. 
In  clay  soils  and  in  cool  climates,  propel 
moistures  can  be  maintained  through 
furrow  irrigation  without  wetting  the 
surface  of  the  soil  around  the  plants. 
Since    the    surface    remains    dry,    weeds 

cannot  germinate. 

One  "I  tli<'  mosl  dangerous  things  in  a 

garden  is  a  hand  -held  hose  without   a 


Itif 
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nozzle.  Grasping  an  open  hose  and  cre- 
ating a  spray  by  the  use  of  the  thumb 
to  wet  down  a  new  seed  bed  invariably 
results  in  puddling  the  surface  of  the 
soil.  Unless  water  is  applied  in  a  fine 
?pray  or  mist,  overhead  sprinkling  will 
leave  the  soil  crusted  as  it  dries  out.  An- 
other danger  in  sprinkling  by  hand  is 
the  failure  to  soak  the  soil  to  the  proper 
leptk.  If  overhead  watering  is  practised 
it  all,  it  should  be  done  by  set  sprinklers 
eft  running  long  enough  to  thoroughly 
saturate  the  soil.  Don't  spoil  your  day's 
fork  in  the  garden  by  topping  it  off 
with  a  10-minutc  sprinkling.  It  may 
eave  the  garden  looking  nice,  but  actu- 
dly  inflicts  a  serious  injury  on  the 
Dlants. 

Never  start  a  watering  job  unless  you 
:an  finish  it.  Water  should  soak  down 
nto  the  soil  to  the  full  depth  of  the 
"oots.  If  only  the  first  2  or  3  inches  of 
;he  soil  are  moistened,  the  roots  of  the 
}lant  will  develop  in  that  area  and  con- 
.inue  to  require  unnecessarily  frequent 
watering. 

\s  each  type  of  soil  and  each  vegetable 
las  its  individual  watering  requirements, 
general  rules  on  watering  are  mislead- 
ng.  Every  gardener  must  establish  a 
;echnique  of  his  own,  designed  to  fit  his 
garden. 

If  you  know  your  soil  and  understand 
;he  root  habits  of  the  vegetables  you  are 
growing,  you  can  intelligently  establish 
/our  own  watering  program.  Read 
'Have  You  Been  Gardening  Blind- 
folded?" on  page  16  in  the  March  issue 
if  Sunset,  and  "Good  Dirt  Gardeners 
Should  Know  Their  Dirt"  on  page  16 
n  the  April  issue.  The  principles  of 
watering  will  be  discussed  in  detail  in 
the  June  issue  of  Sunset. 


PAPER   MULCH 

Pineapple  growers  in  Hawaii  have  used 
asphalt-treated  paper  for  many  years. 
Some  home  gardeners  here  in  the  West 
have  used  building  paper  successfully 
in  the  growing  of  tomatoes.  A  paper 
mulch  keeps  the  soil  warmer  than  a 
straw  mulch. 

If  you  want  to  test  it  out,  cover  the 
plant  bed  with  paper  weighted  down 
with  rocks,  bricks,  or  soil  to  prevent  it 
from  blowing  away.  Cut  holes  where 
the  transplants  are  to  be  set.  In  addi- 
tion to  increasing  the  temperature  of 
the  soil  and  speeding  up  maturity,  paper 
conserves  moisture  and  eliminates  wet- 
ting and  cultivation. 


at     1944 
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Over  a  quarter  century  of  experi- 


ence will  be  back  of  every 


war  O'Keefe  &  Merritt  gas  range. 


O'KEEFE  &  MERRITT 

One  of  America's  Most  Modern  Gas  Ranges 


More 


TIPS 


DON'T  CROWD 

The  common  mistake  in  planting  corn, 
either  in  hills  or  rows,  is  that  of  trying 
to  grow  too  many  stalks  per  square  foot. 
The  root  system  of  corn  is  naturally  tre- 
mendous and  no  amount  of  water  or 
food  can  offset  the  competition  between 
roots  if  the  corn  is  -planted  too  close 
together.  In  field  conditions,  the  mini- 
mum distance  between  rows  is  30  inches, 
and  between  plants  in  a  row  8  to  15 
inches,  depending  upon  the  variety.  In 
the  home  garden,  plants  should  be  thin- 
ned out  in  the  row  so  that  they  stand 
no  less  than  6  inches  apart.  You  will 
get  more  ears  per  row  by  keeping  this 
distance,  or  even  a  little  more,  than  by 
crowding  more  stalks  into  the  same  row. 
In  the  home  garden,  a  minimum  of  3 
rows  is  necessary  to  insure  proper  pol- 
lination. Therefore,  if  you  are  planting 
small  quantities  in  succession,  plant 
them  in  short  blocks  of  at  least  3  rows 
each,  rather  than  in  one  long  row. 


KEEP   A   RECORD 

Much  of  the  guesswork  and  inefficiency 
in  gardening  can  be  avoided  by  keeping 
records.  Rather  than  trust  your  mem- 
ory, make  a  note  of  the  date  of  each 
watering,  feeding,  cultivating,  or  spray- 
ing. Some  gardeners  keep  their  records 
in  notebooks,  others  on  a  chart  or  black- 
board in  the  potting  or  tool  shed.  One 
busy  Victory  gardener  who  finds  that  in- 
numerable distractions  between  the  gar- 
den and  tool  shed  often  interfere  with 
record-keeping,  has  devised  the  follow- 
ing .system:  At  a  central  point  in  his 
vegetable  garden  he  has  fastened  a  box 
(about  cigar  box  size)  to  the  top  of  a 
stake  which  stands  about  3  feet  above 
the  ground.  In  this  he  keeps  not  only 
notebook  and  pencil,  but  hose  washers, 
a  teaspoon  and  tablespoon  for  measur- 
ing fertilizers,  plant  labels,  etc. 


In  heavy  adobe  soils,  smooth  quick- 
growing  carrots  are  possible  if  sown  in 
a  narrow,  sand-filled  V-shaped  trench. 


GOOD  IDEAS 


AND   DEALERS 


®P 


protect  Rose 

fam  PESTS 


Rose  Experts 

do         a 


faoBsn  ucrinr 


ewM^jsys 


EXTRAX 


Rose  cxper 

find  the  ORTHO  Rose  SfirA 
Kit  a  big  help  in  growing  prize-winning  roscl 
Kit  contains  enough  EXTRAX  Insect  Spray  an 
GREENOLL/V///«//7/M£/r/V/i'tomakc  12  full  gall 
Combination  Spray.  Use  "EXTRAX"  against  III 
sect  Pests.  "GREENOL"  against  Mildew.  Use  t< 
gcthcr  for  control  of  certain  Aphis,  Red  Spidcl 
Thrips,  Beetles,  Caterpillars,  Powdery  Mildewl 
etc. ;  on  Roses  and  other  flowering  and  ornameil 
tal  plants...  and  in  your  Victory  \  'tgelahle  Ciardli 
Made  by  California  Spray-Chcmic  al  Coi  p< italic 
.. ."Tht  ORTHO  Co.". .. Richmond,  CaliforoJI 


Sold  by  DEALERS 


ORTHO 


1RYWHEI 


ROSE  SPRAY  KI1 

CONTAINS  BOTH  "IXTRAX"  and  "GRIINOJ 
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MH  N  8  ' 


Thigh  muscles  lame? 
Apply  a  few  drops  of  Absorbine  Jr., 
rubbing  it  in.  This  helps  to 
increase  your  circulation  in  the 
affected  areas  so  that  fresh  blood 
can  carry  fatigue  acids  away! 
You'll  get  real  relief — soon! 
Always  keep  Absorbine  Jr.  handy. 
$1.25  a  bottle  at  drugstores. 
W.  F.  Young,  Inc.,  Springfield,  Mass. 


The  amazing  Bait  that  attracts 
and  kills  Slugs,  Snails,  Cutworms, 
Grasshoppers.  New  compressed 
BUG-GETA  Pellets  are  handy  and 
economical. . .  the  greatest  Bait  im- 
provement in  years. 

OLD  BY  DEALERS  EVERYWHERE 


KILLS  INSECTS  IN 

TICTORY  GARDENS 

se  Red  Arrow  Garden  Spray — "the  Victory 
irden  Insecticide."  Quick,  easy,  inexpensive, 
io  bottle  makes  several  gallons.  Sate  to 
unans,  birds  and  pets  when  sprayed.  Buy  Red 
rrowSpray  where  you  buy  Garden  supplies. 
d«T3"3For  illustrated  chart.  "How  to 
I  BiljJJ  Identify  and  Control  Victory  Gar- 
en  Insects,"  send  post  card  to:  McC'ormick 
Co.,  Inc.,  Dept.  3L5,   Baltjmore-2.  Md. 

at     19  4  4 


PESTS 

How  to  Avoid  Intimate 

Association  with  Pests 

and  Diseases 


\l 


irfavorms  and  cutworms,  thrips  and 
red  spider  (which  is  a  mite  and  not  a 
spider) ,  and  leaf  hoppers,  and  white  fly 
and  maggots,  and  all  other  pests,  and  all 
the  various  diseases  of  flowers,  shrubs, 
and  vegetables  can  be  identified  and 
"controlled." 

But  the  vegetable  gardener  who  waits 
until  lie  can  find  specimens  to  identify 
has  already  lost  part  of  his  crop. 
To  avoid  damage,  to  enjoy  a  pest-free 
garden  requires  no  more  labor  than  the 
attempt  to  check  the  attack  of  recog- 
nized invaders. 

To  arrive  at  the  point  where  you  are 
preventing  the  development  of  an  insect 
population  rather  than  watching  it  de- 
stroy your  crops,  you  must  understand 
a  few  simple  facts  and  follow  a  very 
simple  procedure. 

Some  insects  attack  the  roots  of  plants. 
Some  insects  eat  holes  in  the  leaves. 
Some  insects  bury  their  mouths  in  the 
leaves  and  suck  the  juices.  Many  of  the 
sucking  insects  carry  diseases  from  one 
plant  to  another. 

The  chemicals  used  to  control  various 
classes  of  insects  and  diseases  are: 

CHEWING   INSECTS 

Calcium  Arsenate  Rotenone 

Cryolite  Thiocyanates 

Pyrethrum 

SUCKING  INSECTS 

Nicotine  compounds  Pyrethrum 

Petroleum  Oil  Rotenone 

Thiocyanates 

PLANT  DISEASES 

Copper  compounds  Sulfur  compounds 

Zinc    compounds 

Don't  try  to  remember  the  names  of 
these  poisons,  but  the  next  time  you  go 
shopping  for  sprays  or  dusts,  take  the 
above  list  with  you.  Before  you  buy, 
read  the  label  on  the  bottle  or  the  pack- 
age. If  the  label  lists  a  poison  in  the 
chewing  insect  list  and  one  in  the  suck- 
ing insect  list,  or  one  common  to"  both, 
you  have  a  dual-purpose  spray  or  dust. 
If  you  then  add  a  plant  disease  control, 
you  have  a  so-called  all-purpose  control. 
It  is  our  experience  that  the  gardener 
whose  garden  is  consistently  pest  or  dis- 
ease free  equips  himself  with  an  all-pur- 
pose spray  and  uses  that  spray  regularly 
and  properly  (and  by  properly  we  mean 
covering  the  entire  leaf  surface — top  and 
bottom)  .  It  makes  little  difference 
whether  he  goes  through  the  garden  with 


REGULAR  FEEDING  OF 
A  COMPLETE  PLANT 

FOOD  HELPS  PRODUCE 
VEGETABLES  RICHER 
IN  MINERALS 


Feed  your  garden  this 
complete  plant  food. 

Scientists  and  garden  experts  all 
agree:  You'll  get  better  gardening 
results  if  you  feed  a  complete  plant 
food — and  feed  it  regularly. 

A  complete  plant  food,  Vigoro 
Victory  Garden  Fertilizer,  sup- 
plies all  the  elements  growing 
things  need  from  the  soil.  Gets 
results  incomplete  foods  can't 
match.  Feed  it  regularly. 


YES -YOU  CAN  GET  REGULAR  VIGORO 

NOW!  This  famous  complete  plant 
food  is  available  at  your  dealer's  for 
lawn,  flowers,  trees  and  shrubs.  Put 
it  on  your  lawn  right  nou;! 

Products  of  Swift  &  Company 
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HOUSEWORK'S  SIMPLE 


AS  IT  CAN  BE        ' 


WHEN  YOU  USE  THESE 


OLD  ENGLISH  THREE! 


j  marred  furniture? 
{or  you! 

en  you  polish  it  up 
de  scotches,  too!       ^\ 


Old  English 
Scratch  Removing 
Polish 


does  two  jobs  at  once.  Cov- 
ers scratches  as  it  gives 
furniture  beautiful  shine. 
6  ounce  bottle      .      23  cents 


for  cleaning  walls 
.K.\    This  is  a  honey! 
Dissolves  dirt  quick 
And  saves  you  money. 


Old  English 

All-Purpose 

Cleaner 


wipes  dirt  and  grease  away 
from  painted  walls  and 
woodwork— without  dulling 
lustre.  Costs  V2  the  price 
of  other  quality  cleaners. 
Full  quart     ...     23  cents 


floors  to  polish? 
Ih'ts  does  'em  fast. 
Gives  hard,  bright  fi 
that  will  last. 


sh 


OWWioM 


WA* 


Old  English 

No  Rubbing 

Wax 

Spread  it  gently  over  floors 
and  linoleum.  That's  all  you 
do.  In  15  minutes,  it  dries 
itself  to  a  crystal-hard  finish. 
Pint 39  cents 


*tt£»i»t«#t> 


HOUSEHOLD  PRODUCTS 


More  About 

PESTS    AND 


DISEASES 


aphis  or  mildew  on  his  mind,  he  will  get 
both  as  he  goes. 

When  combining  the  various  commercial 
preparations  and  when  changing  from 
dusts  to  spray,  read  the  labels  and  manu- 
facturers' literature  carefully  and  follow 
directions. 

SOIL  TROUBLE 

In  our  test  gardens  last  year  we  experi- 
enced some  trouble  with  root  aphis.  One 
entire  row  of  beans  was  attacked  and 
killed.  The  aphis  spread  to  the  lettuce. 
A  portion  of  the  area  was  disinfected 
with  naphthalene  flakes  while  another 
seed  bed  was  fumigated  with  dichloro- 
ethyl  ether.  Both  fumigants  proved  to 
be  effective. 

We  also  had  trouble  with  an  aphis  in- 
festation of  broccoli  shortly  before  it  was 
ready  to  harvest.  We  used  mineral  oil 
as  a  control  quite  successfully  without 
ruining  the  taste  of  the  broccoli. 
Another  pest  that  proved  hard  to 
handle,  even  with  a  regular  program,  was 
the  beet  leaf  miner.  Since  we  were  quite 
successful  with  the  oil  applications  both 
alone  and  in  combination  with  other 
chemicals,  we  decided  that  we  could 
safely  recommend  an  increased  use  of 
oil  especially  where  white  flies,  aphis, 
thrips,  and  red  spiders  were  bothersome. 
To  make  sure  that  our  observations  were 
in  agreement  with  controlled  experi- 
ments, we  took  the  questions  on  the  use 
of  oil,  the  control  of  leaf  miner,  and  the 
matter  of  dichloroethyl  ether  to  Dr.  A. 
E.  Michelbacher  of  the  Division  of  En- 
tomology and  Parasitology  at  the  Uni- 
versity of  California  at  Berkeley.  Dr. 
Michelbacher's  answers  were  so  helpful 
to  us  that  we  are  passing  them  on  to  you 
just  as  they  were  given. 
On  the  use  of  oil — 

"Most  plants  will  tolerate  light,  highly 
refined  oil  up  to  1  per  cent.  I  have  used 
a  light  oil  emulsion  such  as  garden  Volck 
at  the  rate  of  1  per  cent  or  a  little 
stronger  on  many  different  kinds  of  vege- 
tables without  causing  any  injury.  I 
usually  recommend  that  three  level 
tablespoon fu Is  be  used  to  the  gallon  of 
water." 

About  the  difficult-to-control  leaf  in lit- 
ers that  tunnel  inside  the  Scares  <ij  heels 
atid  spinach — 

"I  do  not  believe  that  the  oil  would  keep 
the  leaf  miner  eggs  from  hatching.  I 
have  just  finished  writing  a  circular  on 
the  control  of  insects  attacking  victory 
gardens.  The  following  is  what  I  have 
to  say  concerning  the  control  of  the  licet 
or  spinach  leaf  miner.  'Winter  grown 
crops  usually  escape  injury  from  the 
spinach  leaf  miner.  Late  spring  and  slim- 
mer crops  are  sometimes  seriously  at- 
tacked.   There  are  no  satisfactory  con- 


I  used  to  be  a 


nELL,  you  can  go  right  on  being  all  that's 
lovely.  And  don't  do  that  offensive  task 
by  hand,  for  Sani-Flush  makes  toilet  , )( 
bowls  sparkling  white  the  quick,  easy  , 
sanitary  way.  Use  it  at  least  twice  s 
week  to  remove  unsightly  stains  andl 
discolorations  without  scrubbing. 

Don't  confuse  Sani-Flush  with  ordi-|( 
nary  cleansers.  It  works  chemically- 
even  cleans  the  hidden  trap.  Each  ap 
plication  cleans  away  many  recurrind 
toilet  germs  and  a  cause  of  toilet  odors! 
No  special   disinfectants   are  neededlf? 
Doesn't  injure  septic  tanks  or  their  acl 
tion  nor  harm  toilet  connections.  (Sei 
directions  on  the  can.)  Sold  every-l 
where — two  handy  sizes 


Sami-Fhsh 


REMOVES 
A  CAUSi 
OF  TOILET  ODORS 

SAFE  FOR  SEPTIC  TANKS 

Don't  scrub  toilet  bowls  just  because  you  feaij 
trouble  with  your  septic  tank.  Eminent  rel 
search  authorities  have  proven  how  easy  am 
safe  Sani-Flush  is  for  toilet  sanitation  witl 
septic  tanks.  Write  for  your  free  copy  of  thai 
scientific  report.  Simply  address  The  Hygienii 
Products  Co.,  Dept.  E-4,  Canton,  Ohio. 


KEEP  DOGS  AWA! 


...from  Shrubs 
Flowers  anc 
Porches. 

EASILY  APPLIEI 
AS   A   POWDE1 


I 


FOR  SALE  BY 

DEALERS 

EVERYWHERE 


SCRA/V 

•  DOG- 
REPELLENT 


!!i 


WMl 


FOR 


THE  BLISTEX  CD.  5EATTu7 CHAPPED  UPSk 
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NUNS 


ensational  Novelties 


vicio*! 


^fWATO 


riie  Early  Yielder.  Abundant,  smooth, 
>lid,  luscious  tomatoes  on  every  vine.  Beauti- 
il  deep  scarlet  fruit.  Thousands  of  field  tests 
rove  Germain's  Victory  Tomato  will  be  un- 
upasscd  in  '44.  Big  packet  20c. 


)utstanding  Quality  Lettuce  for  '44. 

erfect  salad  lettuce. Small, solid  heads. ..crisp, 
■nooth,  tender...  deep  green  leaves  blending 
>  nchyellowat  the  heart.  Quick  togrow.  Fea-. 
jred  at  expensive  restaurants.  Big  packet,  2  5c. 

AT  YOUR  GARDEN  SUPPLY  DEALER 


Qermain]s 


EEDS    FOR    GARDENS    AT    WAR 


FEED  YOUR  PLANTS 
The  OLD  GARDENER 

FERTILIZER  (12-19-10) 

The  Old  Gardener  Fertilizer  is  a  balanced 
chemical  plant  food,  immediately  soluble  in 
water  .  . .  odorless,  and  simple  to  mix  and  ap- 
ply  1  xtremely  economical,  one  level  tea- 
spoonful  of  TheOId  Gardener  Fertilizer  add- 
ed to  1  quart  of  water  feeds  20  plants  in  4 
inch  pots.  $1.00  package  makes  42  gallons  of 
effective  liquid  fertilizer,  enough  to  feed  56 
twenty-foot  rows  3  times.  If  your  dealer  can- 
not supply  you  with  The  Old  Gardener  Fer- 
tilizer send  Si. 00  direct  to  the  address  below 
and  a  package  will  be  sent  to  you  postpaid. 

DISTRIBUTED  BY 

JEAN  BART  COMPANY 

699  Second  Street 
San  Francisco  7,  Calif. 


EGETABLE  GARDEN  OFFER 

I  rooted  plants  .  .  .  ready  to  grow  jn  your  garden 
TOMATOES,  Earliana  or  PEARSON;  G  EGGPLANT, 
iroveel  New  York:  6  PEPPER.  California  Wonder;  8 
PTIJCE,  N.  Y.  Head;  8  SWISS  CHARD,  red  or  white. 
ALL  36   PLANTS    ONLY  $1.00   POSTPAID 

DONNER   NURSERY 

0.    BOX   2184  SACRAMENTO   10,    CALIF. 


trol  measures,  although  some  good  will 
result  if  the  infestejtl  leaves  are  picked 
and  destroyed  before  the  maggots  leave 
the  mines.  Spraying  plants  with  a  nico- 
tine spray  has  been  reported  as  giving 
some  control.'  I  do  believe  that  a  nico- 
tine spray  will  give  some  relief  if  applied 
frequently  enough." 

Leaf  miners  in  the  maggot  stage  tunnel 
in  the  leaves,  making  them  unsightly 
(mil  unusable  as  greens. 

About  soil  fumigation — 

"I  believe  that  dichloroethyl  ether  is  a 
very  good  soil  fumigant.  It  is  effect ive 
against  root  maggots  and  wire  worms. 
Unless  the  material  is  used  with  caution 
there  is  some  danger  of  injuring  certain 
plants.  At  the  present  time,  home  gar- 
deners should  be  instructed  to  follow 
carefully  the  manufacturers'  recommen- 
dations that  are  to  be  found  on  the  label. 
In  general,  it  should  be  used  at  the  rate 
of  IV2  to  2  tcaspoonfuls  to  the  gallon 
of  water.  The  dilute  solution  should  be 
applied  at  the  rate  of  a  cupful  to  a  plant 
or  to  about  8  inches  of  row.  For  best 
results  the  soil  should  be  moist.  As  you 
probably  know,  dichloroethyl  ether  is 
available  under  a  number  of  trade 
names." 

Preparations  containing  dichloroethyl 
ether  were  not  easy  to  find.  We  found 
one  preparation  in  tiro  out  of  eight  large 
garden  .stores.  Gardeners  who  hare  used 
it  advise  that  plants  should  be  watered 
thoroughly  2',  hours  before  making  the 
ether  application.  It  can  be  used  as  a 
control  of  root  aphis,  irireirorms,  corn 
seed  maggots,  cabbage  maggots. 

Whether  to  dust  or  spray — 

"I,  for  one,  use  both  dusts  and  spray. 
Each  has  advantages,  and  what  a  gar- 
dener does  will  depend  upon  what  equip- 
ment he  has.  Dusting  has  several  ad- 
vantages. With  a  good  duster  it  is  easier 
to  contact  the  under  surface  of  leaves 
tli a  11  it  is  with  a  spray.  It  is  also  a  faster 
means  of  applying  insecticides.  Many 
dusts  also  contain  a  combination  of  ma- 
terials. It  is  possible  to  have  a  dust  that 
contains  a  fungicide,  a  contact  insecti- 
cide, and  a  stomach  poison.  Such  ma- 
terial makes  a  good  all-purpose  insecti- 
cide for  home  use. 

"Sprays  are  very  satisfactory  to  use  and 
while  most  do  not  take  care  of  all  gar- 
den pests,  combination  sprays  can  fre- 
quently be  used  to  take  care  of  a  number 
of  different  pests.  With  many  sprays  no 
visible  residue  is  left,  while  with  dusts 
this  is  never  the  case. 

"In  my  own  garden  I  frequently  dust 
plants  during  the  seedling  stage  to  con- 
trol caterpillars  and  other  leaf  chewing 
pests.  For  this  I  usually  use  a  cryolite 
dust.  During  the  later  stages  of  growth 
I  usually  spray  with  a  contact  insecti- 
cide, and  if  there  is  danger  of  mildew  I 
incorporate  a  fungicide  in  the  spray." 


for  him 

ALL  FOUR  QUALITIES 

^  SOFT — M-D  does  not  irritate  even 
the  most  sensitive,  delicate  skins. 

•Jt  TOUGH— Though  soft  as  down, 
M-D  is  sufficiently  tough  for  practical 
use. 

+  ABSORBENT-This  important, 
sponge-like  quality  of  M-D  assures 
thorough  and  hygienic  cleansing. 

-^  WHITE — Gleaming  whiteness  re- 
sults from  M-D's  use  of  high-grade, 
bleached  pulp. 

3  Rolls  for  20  cents 


THE  4-QUALITY 
TISSUE 
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Tm#I»89: 


AS  A  STARTER   SOLUTION 


CHANGE 
THIS 


TO     THIS 


Look  at  these  amazing  results: 
TOMATOES:  One  to  two  weeks 
earlier  with  much  larger  crops.  CAB- 
AGE,  LETTUCE.  CAULIFLOWER: 
Firmer  heads.  SWEET  POTATOES, 
CELERY,  ETC.:  Larger  crop,  less 
replacement    of    plants. 

3  Oz.  Can  $1.00 

On  sale  at  all  garden  stores 
MADE  BY 

American  Chemical  Paint  Co. 

Horticultural    Division    X-21 
AMBLER,  PA. 

Protect  Your  Garden 


4402 


From  APHIS  and  Similar  Insects 

There  is  an  easy  and  sure  ■way  to  control  aphis, 
leafhoppers,  most  thrips,  mealy  bugs,  lace 
bugs, young  sucking  bugs, and  similar  insects. 

Spray  Early  and  Often 
with  BLACK  LEAF  40 

One  ounce  makes  6  gallons  of  effective  aphis 
sDray.   Economical,  easy  to  apply— a  little 

Soes  a  long  way.   Spray  early  before  insect 
amage  causes  trouble. 


Just  a  little  spread  on  roosts  bills 
poultry  lice  and  feather  mites. 

Ask  Your  Dealer. 
TOBACCO  BY-PRODUCTS  & 
CHEMICAL    CORPORATION, 
Incorporated,  LOUISVILLE  2.  KV. 


LOOK     FOR    THE    LEAF    ON    THE    PACKAGE 


GARDEN 


rW<T 


FOR 


THE  B  7  CHAPPED  LIPS \ 
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FROM  SNAILS,  SLUGS, 
SOWBUGS,  CUTWORMS 

Just  sprinkle  Snarol  around  for  a  thorough 
clean-up  of  garden  pests.  It  draws  snails, 
slugs  out  .  .  .  kills  pests  by  the  score.  Yet 
will  not  "burn"  plants  when  used  according 
to  directions.  Get  Snarol  in  economical  1, 
2  '2,  and  6  lb.  cartons,  or  10  and  50  lb.  bags. 


SNAROL 


(WITH 

META) 


PROTECT  FOOD  and  VICTORY 
GARDENS  from  ANTS! 


fRESNOL 

fC/LLS   ALL... 
T VARIETIES 


AT   GROCERS,  FEED    &  SEEDS.  NURSERY 
DEPARTMENT, DRUC  &  HARDWARE  STORES 

FRESNOL*  MFC.  CO. 

LOS  ANGELES,  +1  CALIFORNIA 


A  Scratching  Dog 

Is  in  Torment 

Thousands  of  dog  owners  have  found  this  good  way  to 
keei»  their  pets  from  constant  scratching,  biting,  rubbing 
and  digging.  Once  a  week  give  them  a  dose  of  Rex 
Hunters  Dog  Powders.  These  powders  usually  help  to 
bring  prompt  ease  from  an  intense  itching  irritation  that 
has  centered  in  the  nerve  endings  of  the  dog's  skin.  The 
urge  to  scratch  abates — the  dog  Is  happier,  more  con- 
tented. No  wonder  a  purchaser  writes:  "Rex  Hunters 
Dog  Powders  have  given  my  dog  great  relief.  Many  thanks 
from  'Chink'  and  self."  Why  not  try  them  on  your 
scratching  dog.  25c  at  any  good  drug  store,  pet  or  sport 
shop. 

Important.  Continued  diarrhea — rectal  itching.  When 
your  dog  shows  such  symptoms,  suspect  and  look  for 
Worms.  Rex  Hunters  Dependable  Worm  Capsules  (No.  1 
for  small  dogs;  No.  2  for  large  dogs)  give  immediate 
results.  If  dealer  can't  supply  send  50c  to  J.  Hilgers  & 
Co.,  Dept.  644,  Binghamton,  N.  Y. 

IRIC-WRITEFOR 
II*I»3  FREE  BOOKLET 

Write  for  free  booklet  containing  illustra- 
tions with  descriptions  and  prices  of  400 
beautiful  improved  varieties  blooming  from 
early  spring  until  late  autumn;  also 
Hemerocallis. 

NATIONAL  IRIS  GARDENS 

BEAVERTON.  OREGON 


DAYLILIES 

Nine  acres  of  Hemerocallii. 
NEW  colors  in  reds,  pinks, 
purple  and  unusual  bi- 
colors.  Write  for  tomplele  UlU 


RUSSELL  GARDENS.  Spring,  Texas 


Use  these  ,., - 

Proven  Commercial  Insecticides 
for  effective  pest  control 

NICO-DUST  10 

Kills  Aphis 


GARDEN  CRYODUST  l| 
Kills  Worms  and  Beetles     5? 


ALFA  SULPHUR 

Controls  Red  Spiders 
Rust  and  Mildew 


;l  vid'! 


In  handy  packages 
at  all  leading  dealers 

Stauffrr 
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STAUFFER  CHEMICAL  COMPANY  I 

tlko'Owil  itlanufaduting  %viMon 


GROW  MORE 
FOOD  WITH 

"PLANT- CHEM 

The  years  ahead  complete  plant  food  ...  A 
.  balanced  fertilizer  with  complete  nutrients 
and  plant  hormones  .  .  .  Concentrated  in  dry 
form  for  your  convenience,  applied  in  liquid 
form  for  your  plants'  convenience. 

VICTORY    GARDEN    SIZE! 
10*.   25*.   50*.   $l.   $2.   $« 

$l    SIZE  MAKES   100  GALLONS 


Postpaid   Upon   Receipt   of    Price 


UNIVERSITY 

1355   Market    St. 


HYDROPONIC     SERVICE 

San    Francisco  3,   Califl 


I: 


PLANT-CHEM   salts 

Hardware  •  Dime  Stores  •  Nurseries 


RID    YOUR    GARDEN    OF    ANTS  —  USI 


ANI  SYRUP- ~~ 


*...<.«.<  KXHSOM  AWT  CONTIOl.  w.t_  OtA  C.IM.,^. 

Sold  on  a  money  back  guarantee.  Dealers  include 
BULLOCK'S,  Los  Angeles;  CHAS.  BROWN  &  SON! 
San  Francisco;  KAHN'S,  Oakland;  J.  F.  HINK  I 
SON,  Berkeley;  HAMBY'S,  Piedmont;  F.  LAGOMAR 
SINO  &  SONS,  Sacramento;  KNOX  SEED  CO.,  Stock 
ton-  BLACK'S,  Fresno;  G.  M.  COOLEY,  San  Bernai 
dlno-  FLOYD  J.  HICKEY  HDWE.,  Ventura;  FRED 
SILVERTHORNE  &  SONS,  INC.,  San  Diego.  Sen 
tor  free  circular  on— 

"ANT  HABITS  AND  THEIR  CONTROL'' 
Johnson  Ant  Control,  Wolnut  Creek,  Calif 


w 


ACME 

SCIENTIFIC 


Grow  baauttful  torn  and  oth«r  flower  a  with  lha 
Aoma  Syatam  of  Spray  Traatmanl  combining  3 
nacaaaary  •Itminli  (pocked  ■•paraUly)  to  •■•■*• 
Hi«  entire  apraylna  pioblam.  NO  other  epraya 
needed.  Combola  both  tnaaala  and  blight. 
AT    YOUR    OARDCN    iltni'i.v    BTORC 


UA0    AND  IOIOR  WOK«S    l>l  KOIt. 


S  U  N  8 


F»*l 


■ 


IOR  A  SUCCESSFUL  GARDEN 


t  GUANITE 


NOW 


Gel  lorger  and  better  vegetables  by  using 
GUANITE  now.  It  is  a  controlled  mixture  of 
organic  materials  and  selected  peat  moss 
in  a  dry.  odorless,  pulverized  form.  Pro- 
vides both   nitrogen   and   humus. 

"Makes  Gardens  Crow" 


One  50  pound  bag  feeds  up 
to  500  square  feet.  Directions 
accompany   each   bag. 

AT  YOUR   GARDEN  SUPPLY  STORE 


tittributmd  by 

I  H.V.CARTER  CO.,  INC. 

I  52  leole  Strett  -  San  franciiio  i  ■  California 


LTICK,  SURE  DEATH 
3  SNAILS  AND  SLUGS 


SAVE  YOUR 
3ETABLES    AND 
FLOWERS 

ce     Snail-Foil     in     a 
)  around  your  garden 
ay;   tomorrow  find 
ts  dead. 


SNAIL-FOIL 

Plus  Meta-Acetaldehyde 


IOPHERS 

OW     TO     GET      RID     OF     THEM 

need  now  to  mix  baits  or  to  use  traps  or  gas. 
rce's  Gopher  Killer  Pellets  are  made  from  natural 
oner  food — have  a  true  gopher  scent  that  attracts 
.Ml  destroys  large  numbers  with  just  a  single  applica- 
nt.  Sold  on  a  money  back  guarantee  of  satisfaction. 

pellets  50c,   175  pellets  only  $1.00    Ask  for — 

ORCES  GOPHER    KILLER 

13  West  Portal  Av.,  San  Francisco  16,  Calif.  0V.  4333 


HRYSANTHEMUMS 

r  specialty.  Field-grown  stock  exclusively.  NEW 
RIETIES.  FREE  1944  CATALOGUE  describes 
dery,  exhibition,  large  flowering  commercial, 
mpon,  single,  anemone,  cascade,  hardy  and 
■ean  types.  Color  plates,  general  cultural  sug- 
>tions,    instructions    for    training    cascades. 

3LANCHARD-SUNNYSL0PE   GARDENS 

1139    W.    Fairview    Ave.,    Arcadia,    California 

UNUSUAL     VEGETABLES 

Tampala— the   new    "greens" 

Lettuce— Great  Lakes,  Oak  Leaf,  and  Bibb 

Rhubarb  Chard,  Cubit  Cucumber, 

Water    Cress 
Finest   Strain— Pkts.    15c,  4  for  50c 

FREE— Reference  Garden    Book 

CAMPBELL  SEED   STORE 


Dept.   S 


Pasadena    1,   Calif.        Since    1907 


'EBSTER'S  TWIN  FIRS  CAMP  at  Pine  Crest, 
ilif.,  near  Sonora.  For  boys  4-13  and  girls  4-16. 
!2  per  week,  2  weeks  minimum.  Crafts,  riding, 
vimming.  No  poison  oak.  FREE  FOLDER.  Ethel 
ebster,  1261 -5th  Ave.,  San  Francisco.  Ph.  MO.  2207 


America's  Finest 

IRIS 

CATALOG 
In  COLOR 

Beautifully 
printed;  des- 
cribing 200 
of  the  latest 
and  best  va- 
rieties —  also 

DAFFODILS 

DUTCH  IRIS 

ill  I  lis  for  the 
Rock  Garden 

Ask  for  your        fJ^&C^f 

copy  Now!      %JV       GAAV£NS 
BOX  S,  SILVERTON,  OREGON 

r^y  FALL  Planting 

OUR  1944  CATALOG  contains  one 
of  the  mott  complete  collections  of 

Tulips  •  daffodils 

tod  other  bulbs  for  spring  gardens 
Oregon-grown,  top-size  bulbs, 
fresh  from  our  farms  will  pro- 
duce perfect  spring  flowers. 

Send  for  your  copy  today!  ILLUSTRATED 
v       g      s-L  IN  COLOR 

C0NLEYS$W5W 

BOX    386D,   EUGENE,    OREGON 


PELARGONIUMS 

(Martha    Washington) 
WORLD'S    LARGEST   AND    FINEST   COLLECTION 

4   choice   varieties   $1.65 — 12   at   $4.50 

GERANIUMS 

Ivy-leaved,    scented   and   Variegated 

35c  each  and  up 
WEST   LOS  ANGELES   NURSERY 

646  So.   Saltair  Ave.,   Los  Angeles  24,  Calif. 
WE  SHIP  ANYWHERE 


ffe-  OLD  TRAPPER 


so* 


— a  combined  insecticide 
and  sulphur  dust,  effective 
in  destroying  or  repel- 
ling many  insects  and  in 
controlling  certain  diseases 
on  vegetables,  flowers  and 
other  plants.  Protect  that 
Victory  Garden  by  using 
OLD  TRAPPER  GARDEN 
DUST  at  15-day  intervals. 
40c  pkg.  at  Garden  stores. 

Mfd.    by    STANLEY    INDUSTRIES,    Seattle   88,    Wash. 

PROVEN  PEST  PROTECTION 

THESE  4  MAPCO  PRODUCTS 

B0RDEL0 — For   effective   control   of   Mildew,   Leafspot, 

curley  leaf,  fungus  diseases.   Leaves  no  stain  on  plants. 

WHALE  OIL  SOAP  — Rids  your  garden  of  Aphis — a 

spreader  for  all  sprays. 

CRY0T0X   (Cryolite)  —  Dust  or  spray  for  all  chewing 

insects.  Safe  on  plants  and  flowers. 

FLU-SI-DUST    (Sodium    Fluosilicate) — Kills    worms, 

beetles,    grasshoppers,    pests   that   feed   on   dry   plants. 

MICHEL  &  PELTON  CO. 

5743  Landregan  St.  Oakland,  Calif. 


FOR   PUBLIC   SERVICE 

.  .  and  the 

.COMMON 
^CAUSE 


frees 


must  wait 


Buy  War  Bonds  Tfoa* 

*  •  • 

for  Genuine  DAVEY 
Tree  Surgery   *A.V." 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


CI£.,?.,2",S*125 

BULBS  < 

Blooming  Size 


In  view  of  the  shortage  of 
Gladiolus  bulbs  this  year. 
and  the  possibility  of  even 
greater  shortages  next 
year,  we  are  fortunate  to 
have  a  limited  number  of 
these  blooming  size  bulbs 
to  offer  now.  These  bulbs 
will  produce  nice  flower 
spikes  this  year  and  de- 
velop into  top  size  that 
will  produce  prize-winning 
blooms  next  year.  Collection  includes  all  col- 
ors  of    most   popular    varieties. 

FALL  BULB  CATALOG 

Our  finest  FALL  BULB  CATALOG  will  soon 
be  off  the  press.  Send  now  for  your  FREE 
copy.  Wartime  restrictions  will  limit  number 
printed,   so  be   sure  to  write  early. 


F.  LAG0MARSIN0 

AND  SONS  -  Box  f  115- L.  -  Sacramento,  Calif. 


NEW  IRIS  vXuStVe! 

Tall  bearded  Iris  from  famous  hybridizers. 
Collections,  quantity  discounts,  premiums 
in  free  catalog. 

IRIS  TEST  GARDENS 

603  N.  Naches  Ave.  Yakima,  Wash. 


HETA  ARABIAN  CUCUMBER 

Half  yard  long  .  .  .  Sweeter  .  .  .  Forms  no  gas 
.  .  .  Easy  to  grow  .  .  .  Perfect  for  salads  or 
table  greens  .  .  .  Needs  no  peeling  .  .  .  You  will 
like  it  .  .  .  Pkg.  35c;  3  Pkgs.  $1.00  postpaid. 

150  N.  Lake  Avenue 
Pasadena,  4.  California 


MARSH'S  NURSERY 


EXG?iNTTE  VIOLETS 

Giant  Royal  Elk,  purple  velvet,  hardy, 
iroliHc  and  fragrant— 3  plants  $1.20 
>ostpaid — or — Yellow,  Pink,  Blue 
md  Butterfly — 4  for  $1.00  port- 
laid.  Also  catalog  of  35  varieties 
and  Violet  culture. 

PAWLA'S  VIOLET  FARM 
Route  2,  Box  477,  Santa  Cruz,  Calif. 


ay     1944 
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"BANDAGE"  YOUR 

ROOF  LEAKS 


HYDROSEAL 

<w     PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 

,THE  PARAFFINE  COMPANIES 

Inc. 

475  Brannan  Street 

San  Francisco  19,  California 


be  *0,r,e  abo«*  ** '#(\  o« 
<>«*•  c    f,t  P»'*s    1.  »o  V>«« 


Ambassador  Venetian  Blind  Corp. 

7  he  ahlen  m  Northern  California 
650  Camclia  St.  Berkeley.  Calif. 


TROPICOOL 

PORCH  SHADES 

Highest  quality.  Complete 

with    cords    and    pulleys. 

In  brown  and  tan  colors. 

Only  2!Jc  per  square  foot  in 

stock  sizes.  Example:  3  feet  x  7  feet  costs  only  $5.25. 

For  accurate  estimates  send  width  and  height  of  window. 


635  Sutter  St.     San  Francisco  2,  Calif.    DO  0691 

t 

ICE   CREA~M 

as  low      Qgt 
as         O*      PINT 

SURE  TO   BE   PURE— YOU   MAKE   IT! 

Combine  cream,  milk,  or  evaporated  milk,  sugar  and 

LonDOfiDeRRy 

Whip— then    freeze— that's   all 

No   ice    crystals.     Smooth   as   velvet. 

15c  PKG.  MAKES  2  QTS.,  ANY  FLAVOR 

Ask  your  grocer  or  send  us  $1  for  7  picas.,  postpaid. 

LOdOOnDeRRU 

835  Howard  St.  San  Francisco  3,  Calif. 

"PERFUME!  IDEAL  GIFT!  1^*1.00  S 

Oi  lenl  ill,    Groi  i Bouquel      Dreamy    Exotic. 

Firal  in  Ordei  l  get  Free  Sample  new  hi  yle  Rouge 

R    C    D    T    A    I    Box    501    -    776    Geary    Street 

u    u    "     '    "    '  San    Francisco   9,   California 
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At  Last! 
The  PERFECT  SHARPENER 


FOR  LAWN  MOWERS 

Now  in  less  than  one  minute  you  can  do  an  expert  sharp- 
ening job  with  this  new  Patented  Sharpener.  Easy  as 
A  15  C  to  use,  no  removing  wheels,  cogs  or  up-ending  of 
Slower,  instead,  simply  hook  Sharpener  on  cross  rod,  with 
a  turn  of  the  wheel,  all  blades  instantly  hone  to  a  keen 
fast,  cutting  edge,  that  makes  the  old  Mower  sing  with 
joy.  Not  an  experiment,  but  a  Simple.  Practical.  Efficient 
Mower  Sharpener,  designed  for  the  Home  Lawn  Mower 
user.  Thousands  in  use.  OET  YOURS  TODAY,  at  Hard- 
ware, Department  or  Seed  Stores.  Or  order  direct  $1.00 
prepaid.  Satisfaction  guaranteed.  (State  size  of  Mower.) 

THE   PERFECT  MFG.   CO. 

137   N.   59th   Street,   Seattle    (3),   Washington 


NEW 


GLO 


NEW 


CAR  WASH 

NO  HOSING  •  NO  RINSING  •  NO  MESS 

As  easy  as  dusting.  Put  5  ounces  of  "GLO"  in 
1  gallon  of  water.  Use  soft  cloth,  wipe  over 
car,  windows  and  chrome.  Let  dry — then  wipe 
off  with  a  dry  cloth— THAT'S  ALL!  The  light 
road  film  will  completely  disappear,  leaving  a 
high  lustre.  Harmless.  Try  "GLO"  today. 

Price — 1    Pint   $1.00,    1    Gallon   $3.00 

Prepaid   Anywhere.     (Dealers   Write) 

THE  WETHER-GLAZE  COMPANY — Disr. 

1034  Polk  St.,  San  Francisco  9,  Calif. 


GUITTARD 

(  G  I  T  -  T  A  R  D  ) 


6UITTAB* 

tttlfl  GtOu«0 

(Nacai.ftff 


'  "A* 

Sr 


CHOCOLATE 


CARNATIONS0^05 

These  popular  hardy  plants  will  bloom  this  season.  Tiny 
grow  1  *i  to  20  Inches  high  and  give  an  abundant f  ex- 
cellent cut  flowers  in  a  fine  range  of  colors. 

25    PLANTS    FOR    $1.00    Postpaid 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  0V.  4333 

LILIES  FOR  FALL,  1944 

Lilies    are    becoming    very    scarce.     Orders    are 

much  greater  than  supplies.  Better  get  In  curly. 

Send    a    card    for    a    catalog, 

FRANK   M.  WILSON,   Hybridist,   Rt.   2,  Everson,   Wash. 

IDIC    TIUC     PlMt   right  after   flowering   for   maximum 

inio  iimLi  i,,,,,,,, u  V1,.ir    Bge  BUr  gpjkg  |tu||, 

Catalog  for  listing  ol   L00  modern  Iris     Free  on  request 
Specials:  11  extra  tine  smis  for  $2.85  postpaid    ion  as- 
sorted iris  for  mass  planting,  (2.00  bj   expre  i,  f.o.b 

Add  tax.     No   C    II    D 

CECIL  HOUDYSHEL,  Dept.  S,  La  Verne,  Calif. 


IRIS 

ICARLSALBACH 


Finest    varieties.    Free    Catalog. 
Reserve  your  copy  now.  Write: 

645  W00DM0NT   AVE. 
BERKELEY    8,    CALIF. 


FUCHSIAS 

Good,    strong,    husky    plants 
4  in.  to  6  in.  tall  in  2  in.  pots. 

Best  varieties:  BOLERO,  BUTTERFLY  OC 
QUETTE,  EXCELSIOR.  MRS.  G.  G.  HENERTi 
LINDISSIMA,  LUCKY  STRIKE,  NEW  FAS 
CINATION,  PINK  BALLOON,  ROSEALIN! 
aOONEY,  SUNSET.  TREASURE  ISLANI 
VICTORY,   and  WHITEMOST.   35c   each. 

YOUR    CHOICE 

Any    3    plants    for $1.00 

Any    7    plants    for $2.00 

Plus  sales  tax.  Please  add  25c  for  packing  and  shippin 
WRITE    FOR    COMPLETE    LIST 
OF  AVAILABLE  FUCHSIAS 

EHRENPFORT'S 
CRYSTAL   PALACE    NURSERY 

(Formerly  Thompson  &  Ehrenpfort) 
1175  Market  Street  San  Francisco  3,  Call 


r 


PACIFIC  STRAII 

OF 

TUBEROU! 
BEGONIA! 


Strong  plant 
from  originatoi 
Ready  for  deliv 
ery  by  May  1  5th 
$2.00    per    dozen.     $14.00    per    hundre 

California   customers    please    add   2V2%   sales   ta 


Write  for  Catalog 


i 


VETTERLE  &  REINELT,  Capitola,  Calif.  « 


SHADE  TREE! 

IN      CONTAINERS 

Enjoy    some    shade    in    your    garden    this    Bummer 
planting   one   of   our   well   established  shade   trees. 

MAPLE  FLOWERING   PLU/V 

SYCAMORE  LINDEN 

LOCUST  RED   OAK 

CHINESE   ELM  SCARLET   OAK 

.   .   .   and   many  others   to  choose  from.   These   trees  S 
all  in   containers  and  ready  to  be   planted  at   any   tin 

Due  to  labor  shortage,  no  mail  orders  this  year.  WE  WE 
COME   YOUK   SUNDAY   VISIT,   CLOSED   WEDNESDi 


PETERS  &  WILSON  NURSERY1 

El  Camino  Real  at  S.  P.  Depot  Millbrae    rahf  i 


MUSCARI    ALBA    BOTRYOIDE 

(Pure    White    Grape    Hyacinths) 

These  rare  bulbs  are  very  hardy,  producing  white  peat 

Bowers  on  stems  r>"  high.  Once  planted,  last  for  yeai 
12   Bulbs   for   $1.00,    postpaid. 

MUSCARI    H  EAVENLY    BLU 

Charming   clusters  of  blue  early   In  the  spring,  ra| 
propagator.    12  for  65c,  25  for  $1.20,  postpaid. 
Write  now  for  catalog  of  hardy   bulbs,    ready   In  Ju! 
FLORAVISTA,  Rt.  3,  Box  669-S,  Olympla,  W»l 


FINER    PANSIE! 

8  choice  wrletlee — famoui  giant  swish  for  hrll 

li. v;  exdiilsilc  IIYHItlDS   for  size;  (M.AUKE   W.ENl 

for    both.    Your    selection.    800    s Is  for    $1.00.    Trli 

pkt.   Title,   postpaid.    Planting   guide  with  each  ordei 

FREE    PANSY   AND    PRIMROSE    CATALOG 
The   Clarkes — Growers,   Clackamas,   Ore 


"IrriVate'vouR  Gardei 

New,    low    co. i    garden    Implement,    loosens    and   ii 

soil     below     roots     by     hose    prei  aire.      Dout 

effective,     with     half     the     waterl     Write     i»r     foldi 

"lrriVator"    Co.,    B8B   Michigan    Ave      Han    .lose,   C 


SOIL  ANALYSIS 


Arc     i '    plants    di 

in  i  '    Sen 

i  initio   of   your  aol 
unci      only      $12.00      for      a     m-i.'iiI  tllo      ,  liomB 
analysis  ami  n   copy  .if  om-  •■sun 
FERRY  LABORATORY,  Mountain  View.  CaJll 
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LOWER 

Prices  slightly  jpDMCC^  west  of  the  Rockies 


For  years  we  Westerners  have  borne  the  burden  of  added 
freight  costs  for  Eastern  goods.  Now  ADEL  promises  Western- 
built  products— exciting  in  design  and  performance— for 
Western  homes.  Any  price  differentials  that  might  exist  will 
be  lower  not  higher  west  of  the  Rockies. 
•{2  ADEL,  a  symbol  of  the  West's  growing 
industrialization,  has  expanded  to  six 
plants  with  thousands  of  employees.  It 
has  plans  to  keep  them  busy  after  Victory 


ADEL 


PRECISION  PRODUCTS  CORP. 

Su^S<u<*.Ca^yuua     ^umOh^Uh.  7</.  fa. 
SEATTLE  •  DETROIT  •  HAGERSTOWN 


and  provide  new  jobs  for  returning  servicemen.  ->?*v?  Right 
now,  we're  working  night  and  day  on  hydraulic,  electric  and 
mechanical  equipment  acclaimed  by  Allied  flyers  thruout 
the  globe  for  design  simplicity,  small  size,  light  weight,  and 
DEPENDABILITY.  Just  as  ADEL's  microm- 
eter trademark  now  stands  for  preci- 
sion in  war  production,  so  will  it  repre- 
sent quality  in  products  after  Victory. 

FOR  WAR   (AND    PEACE)   BUY  BONDS 


biscuits  at  your  table  tonight?  Too  much  trouble? 
Not  if  you  use  Globe  "Al"  Biscuit  Flour!  ^* 

It's  ready-mixed— with  shortening,  flour,  sugar,  salt 
and  four  other  quality  ingredients  all  expertly  blended 
for  you.  All  you  da  is  add  milk  or  water.  And  what 
marvelous  biscuiffl  you  hav^*-delicately  light,  golden- 
brown  crusted,  tender  as  spring— 

home-made 

ration  coupons 
for  Globe  "Al"  Biscuit  Flour.  And 
don't  forget  —  it's  wonderful  also 
for  shortcakes,  casserole  toppings, 
dumplings  and  many  another  treat. 


A-l  SHORTCAKE  .  . .  Everybody's  favor- 
ite! A  delicious  way  to  use  your  home- 
canned  fruits  and  berries!  Follow  the 
recipe  on  the  package  for  an  A-l  short- 
cake so  tender  it  just  melts  in  your  mouth. 


A-l  CASSEROLE  TOPPING  .  .  .  Men  love 
this  light,  fluffy  topping  on  their  favorite 
meat  pie.  Wonderful  as  .1  1n1.11  stretcher 
for  casserok-s.  Use  the  biscuil  recipe  on 
the  Globe  "Al"  biscuit  Flout  pad 


Biscuit  Flour 


...  by  your 
ion  Oil  Minute  Man 

ff  was  happening  fast 
und  the  station  the  other 
when  Colonel  Sutton, 
lself,  comes  chugging 
to  the  pumps  in  his 
nklin! 

e  Colonel's  quite  a 
iracter.  He  lives  right 
oss  the  street  from  the 
tion.  He  rodewith  Teddy 
osevelt  at  San  Juan  Hill, 
i  was  the  most  ardent 
11  Moose  supporter  in 
vn.  But  on  Election  Day, 
1 2,  he  couldn't  get  his 
tnklin  started.  By  the  time 
got  it  running,  the  polls 
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re  closed  and  he 

couldn't 

te,  and  Roosevelt  and  the 

11  Moosers  were 

licked! 

id?  The  Colonel  was  so 
re  he  swore  he'd  never 
ive  that  car  again  till  the 
ill  Moose  party  got  back 
office.  And  he  never  did, 

e     1  944 


either;  that  is— till  Gloria, 
our  Union  Minute  Maid, 
and  I  see  him  come  snorting 
up  to  the  pumps.  All  we 
do  is  gape! 

"Well,  well.. .!"he  bellows... 
"where  is  ir,  you  young 
whippersnappers  ?  " 


Take  all  you  need,"  he 
roars.  "Tarnation!  If  Teddy 
had  been  elected  we'd  never 
have  come  to  this— savin' 
stamps,  at  my  age! " 


good  manners  you  Union 
Oil  people  put  out." 

Tarnation!"  he  yells.  "I'm 
gettin'  tired  of  bein'  bullied 
by  laundries,  waitresses, 


I  gulp. "Where's  what, 
Colonel?" 

"That  there  service  and  them  • 
smiles  and  party  manners 
you  and  yer  young  lady 
there  have  been  puttin'  out. 
Tarnation!  I  seen  you.  I  been 
watchin' from  my  window!" 

This  is  no  time  for  wonder. 
Gloria  and  I  go  into  action. 

"Good  morning,  er— good 
afternoon,  Colonel— Ethyl 
or  76,  sir?"  I  ask. 

The  Colonel  begins  to  relax. 
"Bully!"hesays."FiU'erup, 
young  feller,"  and  he  pulls 
out  his  "A"  book  from 
his  pocket.  Not  a  coupon 
missing! 


Well,  the  Franklin  takes 
8  gallons.  We  polish  up  his 
windshield,  check  his  tires 
—and  really  give  him  the 
works.  The  Colonel  beams 
at  us. 

'Say,  Colonel,"  I  say,"if  you 
don't  mind  my  asking,  how 
come  you  took  your  car 
out?  Thought  you  weren't 
going  to  drive  it  till  the  Bull 
Moose  party  came  back!" 


"Tarnation !  I  ain  't,' '  he  roars. 

"But,"  I  ask,"you  drove 
over  here,  didn't  you?" 

T  sure  did,  bub,"  he  replies. 

"I  just  figured  I'd  come  over 
here  and  get  some  of  that 
prewar  friendliness  and 


and  every  Tom,  Dick  'n' 
Harry  I  trade  with."  Then 
he  shakes  his  finger  at  us. 

'Butjw/  kids—  you '11  keep  yer 
customers,  and  after  this 
war  is  won— you'll  have  all 
the  trade  in  town!" 

With  that,  he  starts  the 
Franklin  and  goes  snorting 
out  of  the  station,  right 
back  across  the  street— and 
into  his  own  garage! 

I  look  at  Gloria.  She  looks 
at  me.  "Tarnation!"  she 
says, "the  Colonel's  quite 
a  guy!" 

You  '11  find  courtesy,  friend- 
liness and  essential  motoring 
services  are  never  rationed 
at  Union  OH  Minute  AL/n 
Stations.  We're  busy,  yes,  as 
busy  as  anyone  else. but  We  re... 
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UNION  OI^MP^LY(gR7RY 
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bituated  on  mag- 
nificent Carmel  Bay 
— . .  .  surrounded  by  a 
7%%„  great  sports  preserve 
...  no   hotel   in   the 
world  has  a  more  inspiring 
setting;  offers  so  much  in 
diversified,   luxurious  living. 
The  climate,   never  hot  and 
never  cold,  allows  golf  and 
riding  365  days  a  year. 
There  are  excellent  tennis 
courts  and  the  privileges  of 
the  Racquet  Club,  with  its 
private    pool,    beach    and 
yacht  harbor,  are  available 
to  guests.  Here  you  can  relax 
and    store   up   fresh   energy 
for  the   big   postwar  job 
ahead.  P.  S.  Advance  reser- 
vations are  advisable. 

DEL  MONTE 
LODGE 

Pebble  Beach 
Del  Monte  Forest, 

California 
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Islands    of    the    Pacific    Divide 
Into    Three    Groups 


'hen  newspapers  first  blazoned  in  head- 
lines such  names  as  Guadalcanal,  Coral  Sea 
lulagi,  we  thumbed  through  endless  maps' 
trying   to   locate    these    new-in-t  he-news 
names.   Most  maps  didn't  show  them   Out- 
side of  Hawaii,  Tahiti,  etc.,  these  islands 
were  just  dots  to  most  of  us.    Now  they 
loom  pretty  important.  What  are  they  like? 
N  hat's  the  weather?  Just  where  are  they? 
They  arc  in  what  is  called  Oceania— tens  of 
thousands  of  them.  And  if  you  don't  think 
Oceania  is  big,  try  to  superimpose  a  map 
of  the    United   Slates  over  it.    You'll   find 
you'll  have  to  multiply  the  United  States 
by  about  15  before  you  begin  to  cover 
Oceania. 

What's  the  weather  like"  in  these  islands? 
That's  the  question  most  people  ask  about 
any  place.  It's  cither  hot  or  hotter,  and  it's 
either  rainy  or  more  rainy.  But  there  are 
exceptions.  You've  probably  heard  that 
some  islands  get  no  rain  while  others  get 
200  inches  a  year,  and  that  you  can  prac- 
tically freeze  at  sea  level  on  the  equator 
during  a  freak  tropical  storm. 
What  small  differences  in  weather  there 
are,  are  caused  by  (lie  romantic-sounding 
wind   currents— the  North   Easl   and  South 

East   Trade  Winds,  the  Prevailing  West 

erlies,  and  the  Roaring  Forties;  and  by  the 
gnat  ocean  currents  winding  in  and  out 
among   the   islands   like   rivers— the   South 

Equatorial   Current,  the   Humboldt   Cur- 
rent, and  the   Australian  Current. 
One  might   put   the  climate  of  Oceania   into 


one  classification,  but  not  the  islands  tl 
selves.   Some  are  big  chunks  of  a  one 
continent;  some  are  volcanic  and  pet 
some  are  just  tiny  coral  atolls,  almost 
m  the  big  ocean;  some  are  still  being  fori 
All  kinds  of  islands  are  found  all  over 
Pacific,  but   they  do  more  or  less  fall 
groups.     Ethnologists   have   divided    t 
groups  into  Polynesia,  Melanesia,  and 
cronesia    (see  map) .    Each  area  brings 
gether  islands  of  like  characteristics. 

POLYNESIA 

Polynesia  (which  means  many  islands 
a  sort  of  triangle.  Hawaii  is  a  part  of  I* 
tiesia;  so  are  Samoa  and  Tahiti.  Hut 
are  hundreds  of  other  little  islands  that 
scarcely  even  known  to  most  people. 

The  Polynesian  islands  are  predominai 

volcanic,  and  volcanic  islands  are  usu; 
mountainous.  Where  there  are  mount 
peaks  in  (lie  Pacific,  there  is  rain— a  lot 
it— for  the  clouds  drift  up  against  a  pi 
and    come    down    in    showers    that    se 

streams  cascading  down  the  valleys  to 

sea.  Where  one  side  of  an  island  falls  aw 
to  the  sea   in  a  sheer  cliff,  great    w  alert; 

roar  over  the  sides   (anyone  who  ha-  ,■< 

flown    from    Honolulu    to    the    island 
Hawaii  remembers  tins  gorgeous  sight  I  .  | 
the   geologically   older   islands,   where   t 
soil  is  very  fertile,  the  rains  keep  the  inoi 

tams  and  valleys  perpetually  green  a 
lush— a  background    lor   I  he   flam  boy | 

colors  of  tropical  Mowers. 

Despite  the  heavy  rainfall,  Polynesian  < 

•  ICNIl 


late  I-  on  the  whole  pretty  equable,  and 
>r  the  tropics  is  considered  healthy. 

MELANESIA 

n  contrast  to  the  rather  small,  green,  and 
eaked  islands  of  Polynesia,  those  of  Mela- 
.•-i.i  (which  means  black  islands)  arc 
mong  the  largest  and  mosl  mountainous 
the  Pacific.  And  they  are  not  so  seal- 
red.  Being  large  land  masses  (New 
ninea.  among  i lie  largest  in  the  world,  is 
KM)  miles  long),  they  are  thought  t<>  have 
•en  connected  at  one  time  by  land  bridges 
i  a  parent  continent.  The  "bridges"  dis- 
rpeared  and  the  islands  are  supposedly 
ie  tops  of  partially  submerged  ridges  and 
ateaus  The  islands  have  more  of  the 
laracteristics  of  a  continent — a  variety  of 
.il  textures,  topography,  etc.;  and  moun- 
ins  thai  reach  8000  and  10.000  feet  are 
iow-  and  iee-eovered  all  year     Hilt   for  all 

their  continental  aspects,  these  islands 

e  not  large  enough  to  offer  a  variety  of 
ilnates  and  are  still  tropical — and  wet. 
elanesia  i>  in  the  equatorial  belt,  where 
rains  all  year  (100  inches  is  not  unusual) 
id  temperatures  are  high.  It's  this  corn- 
nation  of  lieat  and  rain  that  produces 
ngle  forests  ami  damp,  swampy  lowlands. 
hat's  the  general  effect,  hut  sometimes 
e  arrangements  of  a  mountain  range  will 
n<  en  (rate  the  rain  in  one  spot  ami  make 
partial  desert  of  another,  as  happens  in 
irts  of  New    Caledonia. 

MICRONESIA 
icronesia,  almost  all  north  of  the  equator, 
eclipsing'  the  rest  of  Oceania  in  today's 
ws.  It's  the  area  we  know  the  least 
•out.  probably  because  it  has  been  under 
st  Spanish,  then  German,  and  lately 
panese  rule  for  well  over  a  hundred  years, 
our  romantic  conception  of  tropical  isles. 

er   photograph   by   James   A.    Lawrence,    San   Francisco. 
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SORRY  I  WAS  SO  ROUGH,  MA'AM! 

The  unforgettable  story  of  an  5.  P.  Brakeman 
and  a  boy  named  Billie 


PERHAPS  you  read  this  story  in  the 
newspapers  —  perhaps  you've  heard 
about  it.  I  hope  you  have.  Because  if 
you  haven't  you're  going  to  have  a  dif- 
ficult time  believing  it's  true.  But  it 
is.  So  true  that  it's  made  S.P.  Head- 
brakeman  Tug  McDaniel  a  national 
hero  overnight. 

That's  the  same  Tug  McDaniel,  in- 
cidentally, who,  at  3,  was  afraid  of  the 
trains  that  passed  his  home  in  Ken- 
tucky . .  .  who,  at  15,  was  winning  prep 
school  sprint  medals  . .  .  who,  at  20,  fell 
in  love — with  a  railroad. 

Today,  at  39,  he  is  head-brakeman 
on  one  of  railroading's  most  difficult 
runs  —  the  Hill  —  the  famous  climb 
from  Roseville  over  the  Sierra. 

It  all  happened  on  April  6.  1944- — I 
mean  all  that  added  up  to  make  Tug 
front  page  news.  Tug  was  riding  in  the 
cab  of  one  of  those  AC  type  locomo- 
tives (you  know,  the  tremendous  ones 
with  the  cab-in-front)  as  it  thundered 
down  through  the  Sierra  with  65  cars 
full  of  fighting  stuff  for  MacArthur  and 
Nimitz  and  Stilwell.  Ahead  was  Dutch 
Flat.  The  time,  9:55  a.m. 

•    •    *    • 

Between  Dutch  Flat  and  Gold  Run  live 
the  Wortells:  Raymond,  Janet  and  19- 
month-old  Billie..  Only  a  deep  gully 
separates  their  small  shingled  cottage 
from  the  railroad  right-of-way. 

Little  Billie  had  been  playing  all 
morning  in  the  sandbox  out  in  back  of 
the  house. 

But  at  about  10  o'clock,  Janet  Wor- 
tell  made  a  discovery.  Young  William 
was  not  in  the  sandbox.  In  fact,  he  was 
nowhere  to  be  found. 

Two  minutes  later  Janet's  mother 
saw  him — across  the  gully—playing — 
in  the  very  center  of  the  railroad  tracks. 

The  rest  happened  so  fast  that  .  .  . 
Well,  anyway,  Janet  rushed  down  the 
orchard,  oyer  the  railroad  fence,  and  up 
the  embankment.  But  halfway  up,  she 
heard  it — the  whistle  of  the  train.  She 
didn't  have  a  chance  to  make  it. 

Yes,  it  was  that  train — the  one  with 


the  cab-in-front  locomotive — Tug's. 

And  in  the  cab,  three  men — Engi- 
neer Whallon  —  Fireman  Ulrich  and 
Tug  McDaniel — stared — petrified.  The 
brakes  screamed.  They'd  never  stop  in 
time.  They  knew  that. 

Tug  climbed  down  alongside  of  the 
cowcatcher  . .  .  Should  he  climb  out  on 
it,  or  jump  out  in  front  when  they  got 
close  enough  and  outrun  the  train?  Yes, 
that's  it.  Outrun  it,  scoop  the  boy  up 
and  dive  away  from  the  track.  Nearer 
anr*  nearer  they  came  .  .  .  the  wheels 
screaming  on  the  rails  . . .  nearer  and 
nearer  .  .  .  don't  fall,  Tug,  don't  fall  .  .  . 
easy  now  . . .  NOW! 

And  out  Tug  sprinted  along  the  rails 
in  front  of  the  oncoming  locomotive, 
grabbed  the  child  and  the  train  rolled 
by. 

Whew  .  .  .  that  was  close! 

•    *    •    * 

Reporters  were  on  hand  bright  and 
early  the  next  morning  at  the  McDaniel 
home.  Everything  was  ready — cameras 
and  all.  Everything,  that  is,  but  Tug. 
Tug  wasn't  home. 

Tug  was  on  his  way  back — back  on 
another  run.  When  he  got  back  the 
following  day  he  said,  "I  have  no  ob- 
jection to  all  this  to-do.  It's  just  that  I 
haven't  got  much  time  for  it  right  now. 
This  war  stuff  we're  hauling  every  day 
can't  wait." 

We  like  to  think  that  that  is  a  typical 
statement  of  an  S.P.  man  today — or 
any  other  railroad  man,  for  that  matter. 
The  Victory  trains  must  be  kept  rolling 
and  they're  doing  their  darndest  to 
keep  them  doing  just  that. 

Wonder  where  we  got  the  title  of 
this  story?  That  was  the  first  thing  Tug 
said  to  Mrs.  Wortell  after  he  had  saved 
Billie.  "Sorry  I  was  so  rough  with  the 
boy,  ma'am."  Mrs.  Wortell  couldn't  say 
a  word. 

A  true  story  of  the  railroad  men  and 
women  of  America,  published  by 
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by  your 

Friendly 

Lyon 


KEEP  YOUR  TOASTER  IN  THE  "PINK" 

Keep  crumb  tray  clean  and  keep  cord 
free  from  kinks.  Pullout  thepluggently 
— don'tyank  it.  If  toast  sticks,  ease  itout 
carefully  with  a  fork.  Never  dunk  toaster 
in  water.  And  above  all, don't  bang  it- 
if  you  want  it  to  last  for  the  duration. 


LYON    VANS    ARE    VICTORY   VANS 

Meet  up  [nee  to  face  with  a  Lyon  van  and 
you  '11  probably  find  it  moving  goods,  for  the 
Army  or  Navy,  for  members  and  families 
of  the  armed  forces,  or  for  war  workers.  All 
along  the  coast  — or  from  coast  to  coast— 
Lyon  vans,  or  vans  of  its  affiliates,  daily 
keep  vital  transportation  rolling  along. 


AWNING   WILTED? 

First,  repair  tears  by  sewing  on  under- 
side.Then, refresh  byre  dyinginasingle 
color.  Stripes  will  show  slightly  —  but 
results  will  be  successful. Or  paint  with 
housepaint  thinned  with  !<i  as  much 
turpentine.  Apply athin  coat  and  brush 
into  fibres  Watch  the  awning  perk  up! 

listen.'  Andy  and  Virginia,  4:30 
p.  m.,  Monday,  Wednesday  and 
Friday,  over  the  Blue  Network 


. 


the  atoll  is  what  we  usually  visualize.  Mi- 
cronesia (it  means  small  islands)  is  made 
up  mostly  of  these  tiny  atolls — and  they 
are  not  always  as  romantic  as  they  sound! 
The  most  perfect  formation  of  the  atoll  is 
in  the  Marshall  Islands  group.  Of  the  50 
or  more  in  the  Marshalls,  none  is  more 
than  10  feet  above  sea  level  (atolls  seldom 
are) .   They  are  pretty  small  and  very  flat, 
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►  CORAL  REEF.UNDER  WATER  AT  HIGH  TIDE 
BAN     "E  SURFACE  OF  LAO00N  *ffl   OCEAN 
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except  for  a  few  islands  where  coral  debris 
has  been  deposited  by  time,  tide,  and 
winds,  and  has  built  up  an  island  a  few 
feet  higher.  We  always  think  of  atolls  as 
being  round,  but  they  are  also  oval  or  even 
triangular.  And  they  always  enclose  a 
lagoon.  The  lagoons  are  mostly  only  big 
enough  and  deep  enough  to  take  canoes  at 
high  tide,  but  there  are  a  few  that  can  take 
big  ships.  The  palm  trees  that  fringe  the 
coral  reef  cast  their  graceful  shadow  s  across 
the  glassy-smooth  lagoon,  and  if  you  looked 
into  the  waters  you'd  see  weird  and  won- 
derfully-colored fish  and  coral  trees  and 
such.  That's  the  beautiful  side  of  an  atoll. 
But  their  beauty  belies  them.  There  is  little 
soil  on  a  real  coral  atoll,  and  even  the  hardy 
coconut  and  pandanus  are  hard  pressed  to 
get  a  foothold.  Mostly,  that's  about  all 
that  will  grow  on  an  atoll.  So  food  is  scarce, 
fresh  water  is  scarce. too.  because  the  atolls 

don't  get  much  rain  (no  mountains  to  pre- 
cipitate it )  . 

Strangely  enough,  as  close  as  these  islands 
are  to  the  equator,  the  heat  is  never  intense 
because   the    winds    blow    steadily. 

Micronesia  is  predominantly  atoll,  but 

there  are  a  few  sizable  volcanic  islands 
among  them  like  Guam,  Ponape,  the  Mari- 
anas, and  the  Carolines,  Because  volcanic 
islands  are  usually  mountainous,  these 
islands  get  .1  great  amount  of  rain.  Conse- 
quently some  of  tin-  green  and  color  of 
Polynesia  is  repeated  in  these  MicroncMan 
islands. 

VARIATIONS 

Beyond    these    broad    generalities    there    is 

as  much  difference  between  the  individual 

islands  as  there  is  between  people  On  one 
island  I  lie  natives  spend  days  bleaching 
their  sun-darkened  bodies  to  a  lighter  color, 
while  on  another  island  they  are  black  as 
black'  anil    wen    no  clot  lies     On  one  island 


Now  Everyone  can  have  the      W 
Famous  CHART         \ 

OF  GREAT 
COMPOSERS    I 

BACH  to  GERSHWIN  at  a  Glance    I 

Facts  once  to  be  learned  only  ^H 
by  hours  of  reading  are  found  M  I  ^^T 
in  seconds  on  the  fascinating 
chart  designed  as  a  hobby  by  Otto  K.  Eitel, 
managingdirectorof  Chicago's  Bismarck  Hotel. 
In  full  color,  17  x  28  inches  unfolded,  it  gives 
essenlial  facts  about  43  of  music's  foremost 
masters  from  1680  to  1944.  Adds  new  enjoy- 
ment to  radio,  phonograph,  or  concert  —  aids 
in  making  selections  for  your  music  library. 
Suitable  for  framing.  First  published  in  a  lim- 
ited edition  for  friends,  this  unique  chart  won 
nationwide  acclaim  and  brought  a  deluge  oi  re- 
quests for  copies.  Now,  a  limited  number  is 
available  at  bare  cost  of  printing  and  mailing — 
250  ea.  postpaid  in  any  quantity.  Send  cash, 
stamps,  money  order  or  check  to  Music  Chart, 
Dept.  SM.6.  Bismarck  Hotel.  Chicago  1,  11). 
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IN   THE  CENTER  OF 

>THE  THEATER^^j- 
■ClJ*  SHOPPING  llTvJTr-TTT 
\\\     DISTRICT       .    :•/////// 
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GARAGE  IN  CONNECTION 
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HEATHMAN  HOTELS 


Due  to  the  crowded  conditions  in  Port- 
land hotels,  reservations  should  be  made 
at   least  one  week   in  advance  of  arrival. 


I 

I 


Hunting 

Fishing 

1 


HUNTING   AND   FISHINI 


ll  b|| 


is  a  monthly  m&gttztnfl  cramntd 
lull  ni  hunting,  Bailing,  cami 
Ing  dog  and  boating  stories  an 
pictures,  mvHluuble  informatlo 
about  ijiiiis,  lisliinn  tackle,  gin 
law  ehanges,  best  iilaces  t"  Ri 
mihI  hum  -countless  ideas  (hi 
will  mill  mini'  Mm  In  nun  il.i ■ 
afield 

Special    Trial    Offer 
Bend   25c   in  stamps  m   coin  .'ii 

we   will  send  you   Hunting   si 
Pishing  for  six   iiniiiilis 
HUN1ING     AND     FISHIN 
MAGAZINE 


289    Sportsman's    Bldg  .    Boston,    Massachusetl 


beautiful  PICTORIAL  MARS 

CriMEKKiA  -  UniTlSH  ISLES 
'WOULD  y/O/ZDEJiS  -EJ^A/CE 
V    ^      unci    J 3     others. 
§}\      send   today   for   catalog 

irni.'Ht       D  u  d  1  o  y      Chase 


ENJOY    A    FARM    VACATION 

AT     OLENBHOOK,     LAKE     COUNTY 

I. life,      n.lllliHl.il.ll'     .urn I. ll  hui       ,,||||     I I     I  III 

M i I'liunm    miii   lulling     iwimmini     rldlni     M 

Bring  lha  ohlldru      JOHN   M    LEE.  Cohli.  Lake  Cu  .  C«l 
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bey  are  M  |ht  oeni  literate  (by  commun- 
v  pressure) .  while  on  another  they  are  not 
ir  removed  from  cannibalism.  The  natives 
n  one  island  are  as  beautiful  as  the  movie 
ersion  of  a  South  Seas  native,  while  on 

till    another    they    are    fearsome    looking 

pecimens.    Language,  and   more  particu- 

irly  dialect,  is  just  as  varied  even  though 
le   islands  maj    be  only  a   few  miles  apart. 

i  some  islands  where  villages  have  grown 

ilo   towns,   civilization    has   come   and    the 

ative  drives  a  keen  bargain;  in  more  iso- 

ted    villages   the)    adhere   to  old    customs, 

gends,    and    superstitions,   and    a    white 
ian  is  something  to  gawk  at. 
closeup  of  one  group  of  islands  in  one 
•ea  tells  a  better  story  than  anj  general- 
ation.   As  pretty  typical  of  Polynesia,  the 

c;i  that  mos(  nearly  lives  up  to  the  storied 
Tsion  of  the  South  Seas,  let's  look  at 
unoa. 

SAMOA 

urn'  WOO  miles  from  San  Francisco,  south 
,■  west  iii  a  gentle  curve,  and  just  across 
e  equator,  lies  Samoa.  Small  speck  in  a 
g  ocean  though  it  is.  it'-  a  crossroads  of 
irts — first  to  the  Polynesians  who  fre 
lently  -topped  in  at  Samoa  in  their 
>mings  and  goings;  then  to  the  whaling 
booners  which  sailed  the  Pacific  around 
<•'  turn  of  the  century:  and  finally,  pre- 
ir.  to  tin-  great  steamships  bound  For 
own  Under. 

inoa  isn't  an  island,  but  a  series  of  islands 
14  of  them,  small  and  tiny,  that  form 
almost  half-circle  chain  for  350  miles. 
irthest  west  are  Savaii  and  Upolo  (under 
e  administration  of  New  Zealand),  in 
:c  like  parent  islands:  and  strung  east- 
ird,  like  children  of  gradually  diminishing 

Ste.  are  Tlltnila.  Ta'u,  Olosega,  and  Ol'u 
inder  the  American  flag).  A  few  tiny 
ands.  some  of  them  uninhabited  atolls. 
-  seattered  about  the  group  like  infini- 
Bnal  dots  in  the  blue. 

<e  is  no  factor  in  the  importance  of  an 
and.  Tutuila's  reputation  is  certainly  in 
cess  of  its  25  miles  in  length  and  1  to  5 
les  in  width.  Tutuila,  the  most  impor- 
ii t  island  in  Samoa,  is  important  because 
its  harbor — not  only  because  it  is  the 
>st  beautiful  sight  in  all  the  Pacific,  but 
cause  Pago  Pago  Harbor  is  a  U.  S.  Naval 
ise. 

lagine  seeing  Tutuila  from  the  air— 25 
les  are  just  a  good  fell  swoop  of  the  eyes, 
m  would  see  a  green,  green  mass  of  land. 
(INS  egular  and  pointing  off  at  each  end.  On 
ui,ii!  e  side  is  a  big  indentation,  where  the  in- 
isely  blue  Pacific  washes  against  a  nar- 
.v,  curved  white  beach.  That's  Pago  Pago 
irbor.  Let  your  eyes  follow  the  edges  of 
'  island,  and  you  see  the  land  merging 
illy  with  the  sea,  until  you  reach  the 
■hern  end  where  it  breaks  abruptly  in  a 
•ep  precipice  against  whose  foot  the 
.ves  lash.  As  you  come  closer,  the  green 
the  land  becomes  more  defined.  You  see 
-prisingly  tall  mountains  (up  to  1700 
■t)  and  broken  ranges  that  give  way  to 
tile  little  valleys.  When  the  ever-blow- 
\  trade  winds  blow  the  clouds  against  the 
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ow   many   times   can   you 
use  a  piece  of  facial  tissue? 


If  you  can  use  it  more  than  once,  madam,  you're  a  genius. 
And  like  facial  tissue,  your  car's  motor  oil  can't  be  laundered. 
Motor  Oil,  you  know,  picks  up  specks  of  grit  and  other  con- 
tainments. After  1000  miles,  enough  of  them  mix  up  in  the 
oil  to  make  it  dangerous  to  the  motor.  So,  like  facial  tissue, 
you  discard  old  oil  because  it  no  longer  does  its  job.  That's 
the  cue  for  your  Standard  Service  Man.  In  a  matter  of  minutes 
he'll  put  in  fresh,  clean,  safe  RPM  Motor  Oil  (experts  say  it's 
the  best  you  can  buy).  Let  him  check  tomorrow.  Your  car  may 
be  overdue  for  an  oil  change  now. 


P.  S.  And  ask  the  Standard  Service 
Man  if  it's  time  your  car  had  one  of 
his  extra-thorough  Standard  Lubri- 
cation jobs. 


STANDARD    OF    CALIFORNIA 
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"I'm  Proud 
to  Sell 


"...  not  just  because  its  quality  has  earned  it  the 
name  of  'The  Aristocrat  of  Motor  Oils',  but  because 
it  gives  your  motor  the  kind  of  sure  protection  it 
needs  more  than  ever  today." 

Your   nearby 

Helpful  Associated  Dealer 

TIDE  WATER   ASSOCIATED   OIL   COMPANY 


World-famous  for  fine  food, 
perfect  service!  Yet  the  Olym- 
pic is  NOT  expensive.  Rooms 
with  both  from  $3.50.  On  your 
next  visit,  stay  at  the  Olympic. 


SEATTLE 


.  WASHINGTON 


TOM   GILDERSLEVE,   General    Manager 
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mountain  tops  of  Tutuila,  the  rains  pou 
down  into  the  valleys  to  the  sea.  Fron 
mountain  top  to  shore,  Tutnila  is  a  mas 
of  ferns  and  creepers,  palms  and  pandann 
hibiscus  and  oleander.  In  the  fertile  vaj 
leys,  bananas  and  breadfruit,  oranges-am 
pineapples  grow  abundantly;  so  do  vegfl 
tables;  vegetables  that  sound  strange  in  th 
tropics — onions,  carrots,  tomatoes,  corn 
beans.  There  aren't  many  things  tropica 
or  subtropical  that  won't  grow  in  Samoa. 

It's  wind  and  water  currents  that  dictas 
an  island's  climate.  The  great  South  Equa 
torial  Current  breaks  about  800  to  1001 
miles  east  of  Samoa.  One  part  of  it  swing 
north  around  the  Samoan  group  and  the 
down  to  merge  with  the  Australian  Cur 
rent;  the  other  veers  south  of  Samoa  am 
eventually  breaks  up  around  Guadalcan 
in  the  Solomons.  The  South  East  Trad 
Winds,  blowing  constantly,  bring  the  rai: 
and  temper  the  heat. 

For  all  of  the  rain  that  falls  in  Samo 
(Pago  Pago,  wetter  than  most  spots  i 
Samoa,  gets  as  much  as  L200  inches  a  year) 
it  is  not  unpleasant.  The  heaviest  rain 
come  during  the  hottest  time  of  year- 
which  is  just  about  the  time  we  maintain 
ers  are  having  our  winter.  For  the  rest 
the  year  the  trade  winds  keep  the  dal 
soft  and  balmy.  This  is  the  time  for  hu 
ricanes,  if  any  are  brewing. 

A  land  lavish  with  fruit  and  other  food 
and  fish  from  the  sea.  and  a  climate  as  pe 
feet  as  any  in  the  Pacific,  is  not  parti ci 
larly  conducive  to  hard  work.  So  the  n; 
tives  don't  work.  They  have  no  desire  t 
amass  a  fortune.  This  philosophy  pro 
ably  accounts  for  their  good  nature  and  f 
their  generosity  and  friendliness.  They  li 
happily  in  small,  open-air  grass  huts.  the| 
little  villages  snuggled  on  a  narrow  stri 
of  beach  in  a  coconut  grove,  within  som 
of  the  pounding  surf.  When  they  work 
is  mostly  to  raise  coconuts  for  copra 
Samoa's  most  important  commercial  cro| 
Now  that  war  has  touched  Samoa,  the  n 
tives  are  lending  a  helping  hand  to  Arm 
and  Navy  stationed  there.  They  ha\ 
helped  to  build  the  100  miles  or  so  of  gOC 
roads  that  now  crisscross  the  island. 

Right  now  the  military  is  very  much  a  pa 
of  Samoa  The  Naval  Station  on  Tutui 
is  the  first  sign — and  the  barracks  ai 
chapel,  hospital  and  warehouse,  huggil 
the  shores  of  the  harbor,  make  a  miniatu 
town  of  Pago  Pago.  Neat  officers'  bung 
lows,  backyards  thrown  together  to  for 
a  small  golf  course,  and  front  yards  th. 
stretch  to  the  ocean,  give  a  suburban  tone 
The  inevitable  trading  post  and  emporiu 
a  missionary  society,  and  the  Governo 
mansion  keep  the  island  flavor  intact.  I, 
tie  more  change  is  possible  because  there 
no  room  for  expansion  on  I  his  small  a 
mountainous  island. 

FILMS    TO    MEXICO 
Travelers  planning  to  lake  unexposed  lil 

into  Mexico  must  first  secure  an  K\|>< 
License  (allow  about  '.'  Weeks)  Applii 
I g    BEW    I  I!)  and    I  Mi    (gel    them    In 
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SHELLUBRICATION   CAN 
HELP  IT  OUTLAST  THE  DURATION 


Will  your  car  outlast  the  duration  ? 
Unless  you  guard  against  neglect 
now,  burned  out  bearings,  scored 
pistons,  a  ruined  transmission  or 
differential  can  result. 

SHELLUBRICATION  serv- 
ice, designed  to  reduce  Stop  and 
Go  wear,  offers  special  protection 
at  all  vital  points.  Shell  Dealers 
and  Shell  Service  Stations  provid- 
ing this  service  give  you  a  diagram- 
receipt  showing  exactly  what 
they've  done  to  help  your  car  out- 
last the  duration. 

SHELL  OIL  COMPANY, 

Incorporated 


Watch  out  for  Wartime  Stop  and  Go 
damage  to  these: 


ENGINE— Unexploded  gas- 
oline can  dilute  oil.  Short 
trips  mean  a  cooler  engine 
.  .  .  unevaporated  moisture 
and  sludge.  Play  safe  with 
fresh  Golden  Shell  Motor  Oil. 


CHASSIS — Lubrication  points 
"gum  up."  Shellubrication 
protects  all  important  points. 
Also  checks  spark  plugs, 
lights,  tires,  battery  and 
cleans  all  windows. 


Il 


TIRES—  Have  Shell 
check  pressure  every 
week.  And  Shell  will 
switch  tires  to  coun- 
teract uneven  wear — 
only  25  <  per  tire. 


OIL  FILTER— Reduce  War- 
time Stop  and  Go  engine 
wear  caused  by  impure 
oil.  Shell  installs  new  filter 
cartridges  quickly. 
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Back  the  attack . . .  buy  more  Bonds 


AAAKE    A    DATE     FOR    SHELLUBRICATION    TODAY 


\    n  e     19  4  4 
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Jeepers,  they're 

EITHER  TOO  HOT 
OR  TOO  COLD! 

"They,"  of  course,  being  the 
rest  of  the  family,  whose 
foibles  gripe  Junior  no  end. 
Trouble  is,  they're  "stuck" 
for  the  duration  with  old- 
fashioned  central  heating; 
can't  agree  on  temperature. 

Never  mind,  Junior! 

After  the  war,  your  home  can  enjoy 
Payne  zone- conditioning 

quick,  clean,  carefree  heat- 
ing  and  fresh-air  circula- 
tion-finger -tip  unit  control 
(  by  zones  or  individual 
rooms!)  •  exceptional  fuel 
economy  •  years-ahead  com- 
fort and  convenience. 

Free  folder  • 

Now,  we're  busy  at  war  produc- 
tion, but  after  victory  your 
PAYNE  Dealer  will  have  new 
models.  Meanwhile,  ask  him  for 
Zone-Conditioning  folder,  or 
write  to  us  (address  below). 

A  '  / 

CHS  FUEL 

(MRS) 
EUERVTHinC 

SAVE  FATS  FOR  VICTORY 

Your  mill  dealer  ofleri  both  payment  ind  points. 

phviUhert 

yj   NEARLY   30  YEARS  OF  lEADERSHM^  |~^7 
FURNACE  &  SUrf  IY  CO.,  INC.,  BEVERLY  HIUS.  CAUF. 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


your  nearest  IT.  S.  Customs  Office  or  For- 
eign Economic  Administration)  should  be 
filled  ou1  and  mailed  to  the  Foreign  Eco- 
nomic Administration.  Office  of  Exports, 
Washington  25,  D.C.,  with  a  request  for 
I  he  Export  License.  A  Censorship  Release 
is  also  necessary  Where  only  small 
amounts  of  film  are  concerned,  the  release 
can  he  secured  by  presenting  the  Export 
License  and  the  films  in  then  original  sealed 
packages,  to  the  IT.  S.  Customs  Officer  at 
I  he  border  on  entering  Mexico. 
Black  and  white  film  can  be  developed  and 
printed  in  Mexico:  color  film  cannot,  and 
must  be  returned  to  Eastman  Kodak  Co  . 
Rochester,  New  York,  for  processing.  It 
should  be  sent  direct  from  Mexico  in  order 
to  avoid  border  complications.  Check  with 
Kodak  Mexicana.  Ltd..  in  Mexico  City  for 
t lie  best  procedure  to  follow. 
Note:  The  above  re;/ illations  arc  subject 
to  change  without  notice. 


MEXICO 

Crowded  conditions  in  Mexico  make  it  im- 
perative that  transportation,  hotel  accom- 
modations, etc.  be  assured  before  you  leave. 
The  best  assurance  that  you  won't  be 
stranded  en  route  or  in  Mexico  is  to  take 
a  pre-paid  tour.  Such  tours  may  be  made 
independently  or  under  the  guidance  of  a 
tour  conductor. 

All-expense  conducted  tours  to  Mexico  by 
rail  and  by  air,  ottered  by  Albertsen  Cruise 
Tours,  are  scheduled  to  leave  San  Fran- 
cisco in  mid-June  and  late  September. 
These  tours  are  from  '.i  weeks'  to  a  month's 
duration.  Itineraries  include  the  major 
sights  of  Mexico  plus  trips  to  the  new  vol- 
cano of  Paricutin.  and  one  of  the  Septem- 
ber tours  includes  Acapulco,  one  of  Mexi- 
co's most  delightful  winter  resorts  on  the 
Pacific.  Because  these  tours  are  limited  as 
to  membership,  advance  reservations 
should  be  made.  For  folders  and  details, 
write  Albertsen  Cruise  Tours,  19  Geary  St., 
San  Francisco  2. 


NIGHT    FLIGHTS 

The  plans  under  way  for  adding  more  night 
flights  on  the  air  line  schedules  between  the 
Wesl   (oast  and  South  America   practically 

guarantee  the  possibility  of  postwar  picas 

lire  travel  to  South  America  within  the  lim- 
its of  an  ordinary  vacation.  Night  flights 
arc  already  in  operation  between  Los  An- 
geles and  Mexico  City;  installations  are 
nearing  completion  for  night  flights  to  Gua- 
temala; and  work  is  being  done  to  permit 
such  schedules  as  far  south  as  Lima.  Peru. 
Already  a  full  day's  travel  time  has  been 
saved  on  the  West  Coast  route  lo  South 
America   by   the  operation   of  mghl    flights. 


Why  rush  around  at  lunch  time 
or  after  work  to  pay  bills  in 
person  .  .  . 

Isn't  this 

better? 


With  a  Special  Checking  Ac- 
count you  can  sit  comfortably 
at  home  and  pay  your  bills  the 
safe  and  easy  way- — by  check. 
You  can  open  your  account  for 
any  amount  and  there  is  no 
monthly  service  charge.  The 
only  cost  is  for  checks --in 
books  of  ten  for  $1 — as  you 
need  them. 


AMERICAN 

TRUST 
COMPANY 

Banking  Suue  1854 
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KBAO  OFFICI      mk  I  UAN<  Ml  " 

Many  Office*  Serving  Northern  California 
Membei  Federal  Deposit  Iniurancet  orpofttion 
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DONALD  NELSON  SAYS..*. 

CHAIRMAN   WAR    PRODUCTION    BOARD 


YOU  MUST  SAVE 
YOUR  CAR 

"We  have  upwards  of  twenty-five  mil- 
lion passenger  cars  in  America  today. 
Our  country  has  been  built  around  those 
cars... They  are  an  essential  part  of  our 
National  Transportation  system.  If  they 
should  all  breakdown  this  country  would 
be  helplessly  crippled. 

"Therefore  ...your  car  is  not  just  your 
car  any  more.  It's  a  part  of  your  country's 
vital  transportation  system.  If  you  wear  it 
out  by  needless  driving  or  improper  care, 
you  are  doing  your  part  to  break  down 
your  country's  ability  to  win  this  war. 

"Sure,  it's  your  car...  but  this  is  your 
country,  too !" 


I  WILL  HELP 
YOU  SAVE  IT 

The  only  way  to  get  good  service 
out  of  your  car  is  to  give  it  good 
service. 

Car-Saving  Service  is  my  specialty. 
For  more  than  two  years  Richfield  has 
been  giving  me  special  training  in 
Preventive  Maintenance  to  save  your 
car. 

In  one  time-saving,  money-saving, 
Car-Saving  treatment,  I  will  give  your 
car  the  thirty  Services  it  needs  to  re- 
duce wear,  run  more  efficiently  and 
economically,  and  last  longer  by  many 
months  and  miles. 

Make  a  date  today  to  bring  your 
car  in  for  Richfield  Summer-Shield 
Service. 
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What's  the  Future  of  the  Ranch  House? 


ii 
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f  it  is  true  that  the  so-called  ranch  style 
is  flexible  enough  to  be  able  to  absorb  the 
new  building  materials  and  new  ideas  as 
they  are  offered,  why  not  show  us  exactly 
how  this  can  be  done,  ask  insistent  readers. 

In  answer,  we  present  here,  and  in  the  July 
issue  of  Sunset,  two  ranch  houses  designed 
l>y  Cliff  May  of  Los  Angeles.  Although 
built  before  the  war,  they  contain  many 
ideas  that  are  now  on  the  controversial  lists 
of  many  postwar  planners. 

Regardless  of  the  type  of  home  you  are 
planning,  you  will  find  a  careful  analysis  of 
the    ranch    house    very    much    worthwhile. 


Remember  that  the  ranch  house  is  one  of 
the  few  styles  that  has  never  been  "dated." 
In  the  more  than  one  hundred  years  of  its 
life,  several  faddish  and  whimsical  styles 
have  come  and  gone.  The  ranch  house  was 
created  to  fit  Western  climates.  Western 
topography,  and  Western  ways  of  living. 
It  was  born  out  of  the  necessity  to  use 
whatever  materials  were  at  hand — adobe, 
stone,  wood,  or  brick — and  it  grew  with 
the  ability  to  take  on  new  materials  and 
new  .ways  of  living  graciously. 
When  Cliff  May  planned  his  Los  Angeles 
home  (illustrated  here)  .  he  wished  to  re- 
create some  of  the  romantic  atmosphere  of 


the  early  California  ranch  house.  Sinc< 
provision  had  to  be  made  for  horses  anc 
for  gardens,  he  had  a  valid  reason  for  th< 
recreation;  also,  the  old  split  rail  fence  aiu 
hand-split  shake  roof  are  just  as  functions 
as  the  most  modern  of  materials.  Such  ro 
man  tic  desires  are  not  in  conflict  with  tta 
motor  courtyard  with  space  for  many  car 
and  the  electrically  controlled  garage  door 
opening  on  to  it. 

The  basic  idea  of  the  ranch  house  style  di^ 
not   restrict  the  use  of  glass,  or  the  use 
modern   furniture,  or  any  convenience  dc 
signed   for  easier  living. 


JHU!Ob    BY     MAYrNAHD    U.     KAKRtK 


f's  difficult    to  realize   that   you  arc  actually  in   the  city  of  Los 
uncles  when  you  drive  through  this  sturdy  Western  entry  gate 


The  covered  passageway,  typical  of  old  ranch  houses,  has  many 
uses  in  modern  living.   Here  it  is  a  spacious  entrance  porchway 


ie  house  could  be  adapted  to  a  city  lot  100  by  120  feet  if  the 
J  Mi  were  changed  from  a  V  to  a  U  shape.  Exterior  photos  of  liv- 
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ine     1944 


ing  room  and  study  (above  and  left)  would  be yfrT$ttJfclr)|N$A  fcTf^N. 
house  from  street.    Adobe  brick  ami  board  '""[  jpf^fi'l  frr  ff$RADY 
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Open  V  plan  gives  .spacious  feeling  to  the  terrace  with  hoth  wind  protection  and  privacy.   The  nursery  and  entry  hall  open  onto  it 


Sun  terrace  from  dining  room,    'terrace  easily  served  from  kitchen 


WW* 

p 

W **""""  ll""t*;W 

irmm>   ^.ppi      , 

L£i '/"/  fooiii  (//col  c  in  oidt  traffic  lane  through  the  room  itself  Study  carpel  is  loop  lock  broadloom;  nulls  oj  ntlatd  teak  r,«,wi,*r| 
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■a  of  muster  bedroom  opening  onto  private  high-walled  yard  Children's  playroom-bedroom  has  plenty  of  storage  space  for  toys 


hree-stall  stable  and  workshop  with  covered  passage  between.  Compost  pit  and  stable  area  are  both  equipped  with  electric  flu  traps 


'■lass  di rirles  bedroom  and  courtyard.  "Wind-blown"  broadloom 
ONE      1944 


The  bedroom  courtyard  actually  adds  another  room  to  the  house 
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For  Garden  and  Terrace 
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POOL  can  be  anything — from  a  small 
hole  in  the  ground  to  a  large  formal  struc- 
ture or  an  informal  pond,  depending  on  the 
garden  and  the  builder. 
The  simplest  form,  and  one  that  is  in  good 
taste  in  almost  any  garden,  is  a  circular 
pool  such  as  that   illustrated  on   the  right. 


Designed  by  Willa  C.  Cloys  for  garden  of  Mrs.  Volkmann,  Piedmont 

y —  _22,6! .| 
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J  L  li  Hi  in  Central  California 
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June  will  be  ;i  month  of  smooth,  rapid  growth 
if  you  keep  your  garden  watered,  weeded,  and 
free  of  pests, 

VEGETABLES 
Cool-season  crops,  such  as  beets,  carrots,  cab- 
bage,  lettuce,  onions,  peas,  radishes,  and  turnips 
should  not  be  planted  except  in  coastal  sections. 
Cabbage,  broccoli,  kale,  and  other  crops  for 
fall  and  winter  use  require  July  <>r  August  plant- 
ing, so  save  space  for  them  in  vour  garden, 
Seed  of  these  crops  should  be  purchased  or 
ordered  now. 

Warm-season  crops  to  he  sown  tins  month  in- 
clude cantaloupe,  casaba,  watermelon,  squash, 
pumpkin.  Inisli  and  pole  beans,  lima  beans,  and 
com.  (For  details  on  growing  melons  in  cool 
climates,  see  page  56  April  Sunset.)  Transplants 
of  tomatoes,  peppers,  okra,  and  eggplant   can 
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be  sei  out.  For  summer  greens  in  the  warmer 
inland  areas  nothing  is  so  satisfactory  as  New 

Zealand   Spinach. 

\\  lien  planting  tomatoes,  eggplant,  and  peppers, 
use  only  plants  with  strong  stems,  green  leaves, 

and  good  root  systems.  Protect  tomato  plants 
from  cut  worms  and  ground  beetles  by  enclos- 
ing the  Btems  in  paper  extending  one  inch  he- 
low   and  above  the  surface  of  the  soil,  or  use 

snail    bail    before  and   alter   planting.     Shade    the 

plants  for  several  days  after  planting. 

Carrots  and  beets  should  lie  pulled  from  the 
time  they  are  one  inch  in  diameter  if  Ihcy  are 
at  all  crowded  in  the  row, 

Lettuce  should  always  be  watered  by  the  fur- 
row or  flooding  method  in  warm  sections  Over- 
head  watering  during   hoi    weather  causes  tip- 

Inun    ami    mildew. 


A  mulch  of  grass  clippings,  leaf  mold,   parti) 
decomposed  compost,  or  bean  or  cotton  hu 
'2  to  S  inches  thick  will  help  to  maintain  a  louse  i 
moist    top    layer   of   soil,    and    prevent    craekini 
during   hot    weather.    This   mulch   also  aids   ii 
keeping  down   weeds. 

Weeds  should  be  killed  before  they  no  to  seed 
Crab  grass,  dandelions,  plantain,  and  clover  cm  He... 

be  destroyed  with  commercial  selective  weed 
killers  without,  injuring  the  grass, 
Roses  should   be  watered,   fed,   and   gprayej 
throughout   the  growing  season.    (See  the   l> 

Cember  1948  Sunset.)  When  picking  loses,  mak 
a  slant  inn  cut  'i  of  an  inch  above  an  out  war 
pointing  bud.    Future  bit is  sacrificed  il  ih 

stem    is  cut    down    to   the   main    branch. 
Chrysanthemums    need    pinching    of    the    bui 
at    the   tops    of    the   stems    to    prevent    preinallll 
bloom    or    spindly,    spai  scly-llowcrcd    plants 
Delphiniums  want   lots  of  water  when  in  blooi 
When    Mowers    have    faded,    CUl     back    the    I'lldt 

stalks,  leaving  m  or  IS  inches  of  the  old  sten 
Water   less    frequently    until    new    growth    ■ 

pears,    then    cut    back    the   old    stems   coinplelcl 
ah<\    water    and    teed     with     liquid    fertilizer    l| 

force    a    sec I    crop    of    bio Sometimes    vi 

can    (jel    a    third    crop   of    bloom. 

B  U  N  H  I'.  I 


A  pool  of  this  type  cjiii  serve  for  reflection 
only  or  it  cjiii  be  stocked  with  both  plants 
and  fish 

When  intended  aa  a  reflecting  pool,  it 
should  he  placed  in  an  open  position  where 
it  can  mirror  sky  and  clouds,  and  catch 
sunlight  and  moonlight.  If  near  overhang- 
ing trees,  branches  should  be  thinned  so  as 

to    allow     free    interplay    of    sunlight     and 

lhadow,    Falling  leaves  and  other   debris 

discolor  water  and  prevent  clear  reflections. 

A  -mall  pool  also  can  have  plants,  as  in 
the    pool    illustrated.     Note,    however.    I  hat 

the  planting  is  limited.  Restrain!  is  the 
Hrst  principle  to  l>c  obeyed  when  planting 
garden  pools, 

An  attractive  concrete  coping,  appropriate 

in   this  type  of  |>ool.  is  more  difficult    to 

achieve  than  one  of  cul  Stone,  or  a  coping 
softened    by    plants    along    the   edge. 

The  dominant  feature  of  the  formal  Volk- 
niami  pool  is  its  harmonious  relationship  to 
the  garden  and  t  he  house  i  not  shown) ,  and 
the  appropriateness  of  the  planting  lioth  in 
and  around  the  edges  of  the  pool.  The  in- 
genious arrangement  of  shallow  areas  at 
either  end  allow-,  planting  of  such  hog 
plants  as  Japanese  iris  directly  in  the  soil. 

Special  pockets  for  lilies  (see  diagram)  pro- 
vide the  extra  depth  required  for  these 
plants  without  deepening  the  entire  pool. 

The  overhang  of  the  rough  concrete  coping 
is  good  both  from  the  standpoint  of  design 
and  for  the  more  practical  reason  that  it 
prevents  fishing  by  cats.  (More  about 
pools  on  page   12.) 


Mildew  on  delphiniums  is  cheeked  or  controlled 
with  a  copper  spra.v  or  with  dusting  sulfur. 
)Dry  bulb  foliage  can  now  he  completely  re- 
moved. Planting  of  summer  annuals  is  possible 
>ver  daffodil  beds.  Tulips,  hyacinths,  ranun- 
nilus.  and  anemones  are  hest  lifted  before  heds 
fee  planted.  Heel  in  the  bulbs  if  the  tops  are 
rlj    it  ill   green. 

Flowering  shrubs  which  bloomed  before  June 
"an  be  pruned  now  or  can  he  left  until  fall. 
Bloom  of  pansies  and  violas  can  be  prolonged 
ye  Jy  keeping  faded  flowers  and  steins  removed, 
lie  by  watering  freely,  and  by  placing  a  mulch 
A    Wound   plants. 

SUMMER   ANNUALS 

lien-  is  our  preferred  list  of  annuals  to  be  sown 
now  for  the  late  summer  and  fall  garden:  lielian- 
Llius  (sunflower),  marigold,  nasturtium,  portu- 
aca.  tithonia,  venidium,  and  zinnia.  Here  you 
lave  flowers  which  will  bloom  from  August  until 
Yosts  if  you  sow  them  early  this  month.  Most 
if  them  come  in  the  bright  yellows,  golds,  reds, 
ind  bronzes  so  appropriate  at  that  season.  For 
the  most  part,  their  seeds  are  large  and  can  lie 
safelv  sown  in  the  open  ground  if  the  seed  heds 
are  protected  against  drying  out.  All  of  them 
ire  heat  lovers,  are  quite  drought-resistant,  and 
jrow    rapidly.    They  can   he  grown  as  compau- 
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Terrace  pool  of  Dr.  Murrey  /,.  Johnson,  Piedmont.  California.  Protected  by  a  pergola  yet 
open  to  sunlight  on  I  no  sides.  Restricted  plan  fi  in/  allows  a  clear  surface,  for  reflections 


WATER 


t   t    LE.VEL 


A  wood,  form,  to  hold  cement  in  place 
is  necessary  in  building  a  straight- 
sided  pool  fas  diagrammed  above). 
Illustrated  pool  does  not  need  forms. 
See  directions  for  simple  pool  con- 
struction, page  i2.  The  brick  surface, 
could  be  carried  to  edge  of  the  pool  if 
you    are    trilling    to    split    the    bricks 


ions  of  such  summer  vegetables  as  corn,  beans, 
squash,   and    tomatoes. 

Among  the  annual  sunflowers  (helianthus)  are 
the  all-double  Sungold  and  the  single  red  Maroon 
Prince.  You  can  have  marigolds  in  almost  any 
size  and  height — from  the  miniature  Tagetes 
signata  pumila  with  its  tiny  single  orange  flow- 
ers to  the  huge  Gigantea  types  which  grow  3 
feet  cm'  more  high  and  have  large  double  flowers 
.»  inches  in  diameter.  Then  there  are  crested, 
quilled,  and  variegated  Varieties  for  those  who 
like   novelties. 

Tithonia  Fireball  is  a  giant  zinnia-like  plant 
that  grows  (i  to  1(1  feet  high  and  has  brilliant 
orange  single  flowers.  There  is  a  lower,  com- 
pact variety  suitable  for  small  beds  and  borders. 
Venidium  fostuosum  (Monarch  of  the  Veldt) 
is  a  South  African  annual  with  dark-centered, 
rich  orange  flowers.  It  grows  g  to  3  feet  high 
and  has  unusual  gray  foliage. 
In  pots  or  window  boxes  try  Black-Eyed  Susan 
(Thunbergia  alata),  Torenia  Fournieri,  lobelia, 
and  calceolaria. 

PERENNIALS 
Seeds  of  most  of   the   perennials  for  fall  trans- 
planting  can    he   sown    in    flats.     (See   page   48 
for   more  about    perennials    from   seed.)     If   im- 
mediate  color    is    desired    in    the    garden,    many 


perennials  in  blossom  are  obtainable,  in  pots  or 
cans,  at  your  nursery  and  garden  supply  house. 
Among  those  available  are: 
Hemerocallis  (Day  lilies)  in  various  shades  of 
yellow,  orange,  red.  brown,  and  combinations 
of  these  colors. 

Iris  Koempferi  (Japanese  Iris)  with  huge  flat 
blossoms  in  deep  rich  colors;  excellent  material 
for   planting   around    pools. 

Pelargoniums  (Martha  Washington  geraniums) 

in   many   intriguing  color  combinations. 

Shasta  Daisies,  especially  the  variety  Ksllier 
Reed   with    beautiful   white,   double-centered 

flowers  '>'•_.   to  3   inches  across. 

Penstemons  in  a  variety  of  colors. 

Rehmannio  var.  Pink  Perfection  which  blooms 
from   early  summer  until  winter. 

Campanula  Poscharskyana  (Serbian  Bel  I  flow- 
er) a  native  of  the  Dalmatian  Mountains  in 
Jugoslavia,  with  violet-like  foliage  and  a  mul- 
titude of  sky-blue,  bell-shaped  flowers.  It  is  not 
particular  as  to  soil,  but  prefers  shade  or  semi- 
shade.  It  is  fine  for  hanging  baskets. 
Amaryllis,  nerine.  sprekelia.  and  late  plantings 
of  gladiolus  can  be  set  out.  Iris  may  be  divided 
and  set  out  this  mouth  and  during  July 
More   "What    to   Do    This   Month"   on    ^iMp-   .', .' 
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How  to  Water  Your  Garden 

Five  Steps  to  Greater  Success  With  Flowers,  Shrubs,  Lawns,  Vegetables 
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ven  though  you  "row  no  vegetables  in 
your  garden,  don't  overlook  the  gardening 
facts  now  being  proved  in  the  Western  Vic- 
lory  garden. 

The  flower  and  shrub  grower  is  in  a  posi- 
tion to  profit  immeasurably  by  the  ex- 
perience of  the  Victory  gardener: 
First,  because  the  Victory  garden  move- 
ment has  not  only  speeded  up  research  and 
experiments  in  plant  growth,  but  it  has 
forced  into  popular  discussion  the  findings 


1.  Know  the  roots 


and  theories  that  have  been  buried  too 
long  in  scientific   reports. 

Secondly,  because  a  vegetable  gardener 
cannot  afford  to  be  less  than  a  perfection- 
ist. The  rule  of  thumb  methods  that  are 
perfectly  satisfactory  in  the  flower  garden 
often  fail  in  the  vegetable  garden.  The  busi- 
ness of  watering  a  garden  is  a  case  in  point. 
While  it  is  true  that  plants  will  "get  along" 
under  slipshod  watering  treatment,  you 
will   never   find   perfect   growth    until   you 


work  out  a  system  of  watering  based  upon 
the  needs  of  your  particular  soil  and 
climate. 

Watering  procedures  vary  by  the  city  block 
and  even  within  one  small  garden.  They 
are  determined  by  the  type  of  soil  (whether 
it's  sandy,  loam,  or  clay) ,  by  the  root  depth < 
of  the  various  plants,  and  by  daily  tem- 
peratures  and  wind. 

The  first  step  is  to  know  the  root  habits  of 
the  plants  you  are  watering. 


Broccoli 

Cabbage 

Cauliflower 


SHALLOW 
Celery 
Corn,  sweet 
Lettuce 


Onions 

Potatoes,  Irish 
Spinach 


Beans 
Beets 
Carrots 


MEDIUM 
Chard 
Cucumbers 
Peas 


Peppers 

Squash,  summei 
Turnips 


DEEP 

Artichoke  Cantaloupes  Sweet  potatoes 

Asparagus  Pumpkins  Tomatoes 

Lima  Beans  Squash,  winter  Watermelons 


Of  course  the  root  system  of  any  plant 
adapts  itself  to  the  soil  in  which  it  grows 
and  to  moistures  in  that  soil.  If  topsoil 
is  shallow  and  underlaid  with  a  hard-pan. 
all  of  your  vegetables  will  be  shallow-rooted 
and  must  be  treated  accordingly. 

To  most  gardeners  the  idea  that  a  "shal- 
low-rooted plant"  goes  down  to  a  depth  of 
2  feet,  and  the  roots  of  the  tomato  will 
reach  a  depth  of  M  feet,  seems  almost  un- 
believable.   (For  more  details  on  root  hab- 


its of  vegetable  plants,  sec  page  16  of  the 
March  issue.) 

The  root  growth  habit  of  plants  is  the 
principal  factor  controlling  the  frequency 
of  watering.  The  tomato  plant,  for  ex- 
ample, will  survive  long  after  shallow- 
rooted  lettuce  dies  of  thirst. 
Many  of  the  classifications  above  are  more 
or  less  arbitrary.  Corn,  for  example,  should 
be  considered  both  a  shallow-rooted  and 
medium-rooted  vegetable.   The  majority  of 


its  roots  feed  in  the  upper  layers  of  the  soil 
but  many  penetrate  to  a  depth  of  .'5  feet. 
Cantaloupe  and  watermelon,  although  clas 
sifted  as  deep-rooted,  send  many  long  roots 
along  the  upper  surface  of  the  soil  and  are 
benefited  by  being  treated  both  as  shallow 
and  deep-rooted  plants. 

Tn  the  same  type  of  soil  a  shallow-rooted 
plant  requires  water  twice  as  often  as  a 
deep-rooted  one.  Hut  the  type  of  soil  de- 
termines the  exact  frequency. 
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SANDY  SOIL  ....  5  GALLONS 

Each  type  of  soil  has  its  own  water-holding 

capacity.     (See  diagram  above.) 

Check    these    facts   against  some   of   the 

watering  you've  done  in  the  past.  Perhaps 

you've  built  a  basin  2  feet  in  diameter 
around  a  vegetable  or  shrub  and  filled  that 
basin  with  fl  .'J-gallon  watering  can.  How 
many    times   did    you    empty    I  lie    watering 
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LOAM  SOIL 8  GALLONS. 


CLAY  SOIL     .    .  13  GALLONS. 


can  into  the  basin!''    The  chances  are  that 

in  the  clay  soil,  because  the  water  drained 
away  slowly,  you  thought  that  one  canful 
was  plenty.  Actually,  if  the  plant  or  shrub 
was  in  need  of  water--!  hat  is.  if  it  hail  re- 
moved most  of  I  lie  water  from  the  soil  to 
the  lull  depth  of  its  root  growth — that  one 

canful  would  moisten  the  soil  to  a  depth 


of  8  inches.    If  the  plant   happened  to  be 
tomato    Hearing    full    growth    with    a    roo 
penetration    to  <>   feet,  it    would    require    11 
canfuls,  or  .'!(i  gallons,  for  proper  irrigation 
Fortunately,  the  greater  tin-  water  holding 

capacity  of  the  soil  the  less  frequently  i 

requires    water.     Increasing    this   capacil; 

overcomes  the  need  for  frequent  watering 
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3.  Know  the  movement  of  water  in  the  soil 


Most  gardeners  assume  that  water  seeps 
through  the  -oil  both  laterally  and  straight 
down.  In  most  soils,  where  drainage  is  not 
■topped  by  hard-pan,  there  is  very  little  lat- 
eral movement  of  water.  A  6-ineh-w  ide  ditch 
will  moisten  a  little  more  than  a  9-inch 
strip  of  .soil.  Of  course  the  more  water  and 
the  longer  it  is  applied,  the  greater  the  lat- 
eral movement.  But  don't  count  on  a  spread 
if  water  much  wider  than  the  area  to  which 
it  i-  applied. 

4.  The  amount  of  water  needed 


5/8"  HOSE,  b  GALS  PER  MiN 


Illustrated  above  is  the  wrong  and  right 
method  of  watering  a  block  of  corn.  If 
narrow  ditches  are  placed  alongside  the 
corn,  the  only  area  wetted  by  irrigation  is 
that  immediately  around  the  plants.  Since 
the  spread  of  corn  roots  as  it  reaches  ma- 
turity is  3  feet  and  more,  this  method  of 
narrow  ditch  irrigation  is  harmful.  Remem- 
ber that  even  the  recommended  planting 
of  corn  in  rows  3  feet  apart  and  10  inches 
apart   in   the   row    is  crowding  the   roots. 


They  will  fill  almost  every  cubic  inch  of 
soil  throughout  the  area,  and  they  need 
moisture  in  every  cubic  inch.  The  wise 
gardener,  therefore,  in  watering  any  vege- 
table, will  work  out  some  method  of  get- 
ting moisture  throughout  the  entire  plot 

The  number  one  requirement  with  corn, 
tomatoes,  cucumbers,  melons — any  of  the 
widely  spaced  vegetables — is  wide,  shallow 
ditches. 


SANDY  SOIL- 125  GALS-  25MIN 


The  texture  of  the  soil  (that  is,  whether 
t  is  composed  of  coarse,  medium,  or  fine 
^articles)  determines  the  amount  of  water 
hat  should  be  applied.  The  soil  of  coarse 
jarticles  requires  less  water  than  the  soil 
>f  fine  particles.  (See  diagram.)  This  docs 
lot  mean  that  the  water  bill  for  the  clay 
lOil  will  be  greater  than  that  for  the  sandy 
toil.    The  sandy  soil  must  be  filled  more 


LOAM  SOIL  - 190  GALS  -  38  MIN 


than  twice  as  often  as  the  clay  soil. 
The  time  required  to  properly  water  this 
small  area  of  a  garden  can  be  closely  esti- 
mated if  you  know  how  much  water  your 
hose  delivers  per  minute.  The  average 
lawn  sprinkler  will  deliver  approximately 
.5  gallons  a  minute.  A  %-inch  garden  hose 
will  deliver  from  1  to  10  gallons,  depending 
upon  the  water  pressure. 


CLAY  SOIL- 330  GALS.- 65 MIN. 


You  can  determine  fairly  accurately  the 
amount  of  water  by  measuring  the  time 
required  to  fill  a  3-gallon  watering  can  or 
bucket  with  a  hose  delivering  water  at  the 
rate  you  intend  to  use  it.  A  good  average 
rate  is  5  gallons  per  minute.  At  that  rate 
you  can  see  that  even  for  shallow-rooted 
crops  a  hose  must  run  for  almost  40  min- 
utes in  an  area  of  loamy  soil  10  by  10  feet. 


5.  How  often 


IN  SANDY  SOIL 

IN  LOAM  SOIL 

"^  SHALLOW-ROOTED 

4 -5. SAYS 

v  •   •;  7-IQDAYS/  -  -. 

Triir  MEDIUM-ROOTED 

7-iO  DAYS 

V-  ;•'  f(H5  DAYS  : '. -  v-\  J 

rrrlnn   DEEP-ROOTED 

£-20  DAYS 

•.-'  >  ;  20-30  0AY$V:  ■--'-'-.] 

IN  CLAY  SOIL 


The  above  chart  is  reprinted  from  the  leaf- 
et.  Irrigation  of  Home  Gardens,  from  the 

Agricultural  Extension  Service,  University 
if  California  at  Berkeley.  The  leaflet  is 
i  valuable  contribution   to  the  science  of 

gardening  and  an  excellent  example  of  how 
ionic  gardens  advance  the  findings  of  com- 
mercially-minded  scientists. 

The  above  figures  for  frequency  of  water- 
Dg  arc  based  on  averages  for  a  garden  in 
full  growth.  You  should  set  up  your  own 
ichedule,  taking  into  consideration  all  of 
he  factors  that  might  change  the  above 
schedule,  such  as  the  amount  of  spring 
ainfall,  the  size  of  the  plants,  daily  tem- 
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peratures,  and  wind  velocity.  The  accepted 
way  to  test  penetration  of  water  into  the 
soil  is  to  push  a  sharp  stick  into  it  after 
watering.  The  stick  will  move  easily 
through  the  wet  portion  of  the  soil  and  re- 
quire heavy  pressure  when  the  dry  portion 
is  reached. 

Remember  that  there  is  no  way  to  prevent 
the  loss  of  water  from  the  soil.  Every  inch 
of  leaf  surface  evaporates  water  drawn 
from  the  soil.  The  loss  of  water  through 
the  leaves  (transpiration)  is  influenced  by 
sunlight,  temperature,  humidity,  and  the 
movement  of  air.  The  rate  of  transpiration 
on  a  bright,  dry.  windy  day  is  astounding. 


Under  the  influence  of  a  hot,  dry  wind,  this 
transpiration  is  so  rapid  that  shallow  - 
rooted  plants  cannot  produce  water  fast 
enough  to  prevent  wilting.  One  of  the  rea- 
sons why  every  effort  should  be  made  to 
keep  naturally  deep-rooted  plants  from  be- 
coming shallow-rooted  is  to  prevent  the 
damage  from  heat  and  dry  winds.  In  some 
sections  of  California,  fields  of  tomatoc- 
which  have  become  shallow-rooted  because 
of  ><>il  formation  or  improper  watering 
methods,  often  suffer  from  blossom-end  rol 
due  to  a  lack  of  water,  regardless  of  the 
frequency  of  irrigation. 
For  more  on  hoir  to  water,  see  page   54 
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Barbecued  Lima  Beans.  Wash  beans;  soak 
overnight;  cook  with  pork  until  tender 


Saute  onion  and  garlic  until  tender;  add 
remaining  ingredients;  simmer  15  min. 


Mix  pork,  beans,  sauce;  turn  into  cas- 
serole;  top  villi  sausages;  bake  1  hour 


Serve  fo?    mpper  with  mixed  vegetable 

.salad,  relishes,  and  Ion:  I,  d  /'"  '"/'  bread 


Send  your  favorite  in-l  uue-uith-1  he-times  recipes  to  Sunset  Magazine.  For  each 
one  used,  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  bejore 
it    appears — first    by    the   contributor,   and  secondly   by   Sunset's    Foods   Editor. 


BARBECUED    LI  MA    BEANS 

You  don't  need  a  barbecue  to  prepare 
these  beans,  but,  as  the  name  suggests, 
they  are  an  ideal  dish  for  an  outdoor 
supper.  You  can  prepare  them  ahead  of 
time  and  reheat  them  at  the  last  min- 
ute, if  you  like. 

1  pound  dried  lima  beans 
Ve    pound  salt  pork,  diced 
V2    teaspoon  salt 

2  cans  Vienna  sausage 
SAUCE: 

1    large  onion,  chopped 

1  clove  garlic,  minced 

2  tablespoons  bacon  drippings 

1    (IOY2  oz.)  can  condensed  tomato  soup 
Vl   cup  bean  liquor 
1    tablespoon  prepared  mustard 

1  tablespoon  Worcestershire  sauce 

2  tablespoons  vinegar 
1    teaspoon  sugar 

Salt,  pepper,  and  chili  powder  to  taste 

Wash  beans  and  soak  overnight  in  cold 
water;  add  pork  and  salt,  and  cook  until 

CREAM-PARSLEY 

There's  no  better  dressing  for  potato 
salad  or  mixed  greens  than  this 
piquantly-flavored  one,  which  has  a 
consistency  much  like  that  of  mayon- 
naise. It's  also  a  good  dressing  for  cole 
slaw  and  sliced  tomatoes. 

3/4   cup  salad  oil 
1    tablespoon  vinegar 

1  tablespoon  lemon  juice 

2  tablespoons  grated  onion 

2   tablespoons  chopped  parsley 
IV2   teaspoons  sugar 


WITH    VIENNA    SAUSAGE 

beans  are  tender;  drain,  saving  bean 
liquor. 

To  prepare  the  sauce:  Saute  onion  and 
garlic  in  bacon  drippings  until  tender: 
add  all  remaining  ingredients  and  sim- 
mer gently  for  about  15  minutes. 
Combine  pork,  beans,  and  sauce:  turn 
into  a  greased  baking  dish:  arrange  sau- 
sages over  the  top.  Cover  and  bake  in 
a  moderate  oven  (350°)  for  1  hour.  Re- 
move cover  during  last  10  minutes. 
Serves  6. — M.  L.  C ..  Gem,  Idaho. 


OUTDOOR     SUPPER 

•^■Barbecued    Lima   Beans    with 

Vienna    Sausage 

Mixed    Vegetable    Salad 

Toasted     French     Bread  Relishes 

Watermelon  Cookies 

Iced    Tea 


SALAD    DRESSING 

Vl    teaspoon  (or  more)  salt 
V2    teaspoon  mustard  seed 
V2   teaspoon  celery  seed 
V4    teaspoon  thyme 

Va   cup  undiluted  evaporated  milk,  chilled 
for  whipping 

Combine  all  ingredients  except  evapo- 
rated milk;  mix  well.  Whip  milk;  gradu- 
ally heat  in  first  mixture;  chill.  It  a 
thinner  dressing  is  desired,  add  a  little 
vinegar  ot  lemon  juice  before  serving. — ■ 
A.  F.  N.,  Los  Angeles, 


CLARET-MELON    CUP 


Choose  a  warm  summer  evening  to  serve 
this  refreshing  and  picturesque  dessert. 
You  can  vary  the  size  of  the  watermelon 
shell  and  the  amount  of  fruit  according 
to  the  number  to  be  served. 

Half  a  watermelon 
1    Persian  or  Cranshaw  melon 
1    box  strawberries,  washed  and  hulled 
.1    cup  Claret 
V2   cup  sugar 

Sprigs  of  fresh  mint 

Confectioners'  sugar 


Using  a  French  ball  cutter  or  one  of  the 
spoons  from  a  standard  measuring  spoon 
set.  scoop  out  the  red  portion  of  tlie 
watermelon.  Prepare  Persian  or  Cran- 
shaw melon  halls  in  the  same  manner. 
Heap  strawberries  in  center  of  water- 
melon shell;  arrange  melon  balls  around 
them  Mix  Claret  and  sugar;  pour  over 
fruit.  Chill  until  icy  cold.  Before  serv- 
ing, garnish  with  sprigs  of   fresh  mint 

which  have  been  flipped  in  confection- 
ers' sugar — //.  I)..  Sau  Francisco. 


ARTICHOKE-SHRIMP    CASSEROLE 


Keep  the  ingredients  for  this  casserole 
on  your  pantry  shelf,  and  you'll  never 

be  ;it  a  loss  for  all  easy  to-prcparc  main 

dish.   The  combination  of  flavors  is  un- 
usual and   delicious. 

V4    cup  butter  or  margarine 
V4   cup  flour 
2   cups  milk 

Salt,  pepper,  and  Sherry  to  taste 
1    (7  oz.)  can  shrimps  or  I  cup  fresh  shrimps 
1    (4  oz.)  can  sliced  mushrooms 
12  canned  artichoke  hearts 
Buttered  bread  crumbs 

Melt  butter  ami  stir  in  Hour:  add  milk 
gradually,  cooking  and  stirring  until 


sauce    is    thickened    and   smooth:    season 

to  taste  with  salt,  pepper,  and  Sherry. 
Combine  sauce,  shrimps,  ami  mush- 
rooms  Laj  artichoke  hearts  in  ;i  greased 

casserole,  pour  sauce  shrimp  mushroom 
mixture   over    lliein:    top    willi    buttered 

crumbs  Bake  in  a  moderately  hot  oven 
(875'  )    about  20  minutes,    Serves   1 

Note:    If   desired.    Ihe    mushroom    liquor 

can  be  substituted  for  part  of  the  milk 
In  making  the  sauce  Uso,  a  hi  t  le  grated 
cheese  mixed  in  the  Bauce  or  sprinkled 

over  the  top  before  baking  is  a  ^ I 

addition      //    C    IV.,  Oakland    Calij 
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M*AT  SALVAGE!  One  of  the  most  important  of 
all  home  front  duties.  Here's  why:  Just  one  pound 
of  waste  kitchen  grease  is  all  it  takes  for  the  gun- 
powder in  120  cartridges  .  .  .  bullets  that  may 
help  save  American  lives.  Conserve  every  spoonful 
of  used  fats.  Your  meat  dealer  will  pay  you  in 
both  cash  and  precious  "red"  stamps.  *  And 
here's  a  friendly  tip!  Prepare  salvage  grease 
quickly,  easily  by  this  method:  Put  scrapings  and 
drippings  into  a  pan,  cover  to  prevent  spattering 
and  place  in  oven  when  you're  baking  or  roast- 
ing (or  over  simmer  top-burner)  and  melt  slow- 
ly, thus  saving  gas  for  vital  war  needs.  Then 
strain  the  "rendered"  fat  into  a  clean  can.  *  Just 
as  easy  as  it  sounds  if  you  cook  with  clean,  con- 
trollable gas  .  .  .  the  economical  fuel  preferred 
by  eight  out  of  ten  western  housewives. 

THE    PACIFIC    COAST   GAS    ASSOCIATION 


SERVING 


N  E      1  !)  I  L 


PATRIOTISM,  POINTS.  PENNIES 
Three  reasons  for  saving 
every   scrap  of  used  fats. 


THE       WEST,    •     IN       WAR       AND       PEACE 
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Avocado  Salad  Ring.  Soften  gelatin  in  14 

cup  orange  juice;  dissolve  over  hot  water 


Mix  fruit  juices,  sugar,  mayonnaise,  avo- 
cado, gelatin;  add  whipped  cream,  suit 


Turn   mixture  into  a  ring  mold,  or  in- 
dividual molds  and  chill  until  it  is  firm 


Un/mold;  serve  with  mired  fresh  fruits 
French  dressing  is  go<>d  accompaniment 


AVOCADO    SALAD    RING 


The  delicate  flavor  and  creamy  texture 
of  tlii.s  salad  ring  make  it  a  perfect  foil 
for  mixed  fresh  fruits.  (Berries,  melon 
halls,  and  grapefruit  sections  are  one 
good  combination.)  It's  an  excellent 
dessert-salad. 

1    tablespoon  gelatin 
1    cup  orange  juice 
3  tablespoons  lemon  juice 
3   tablespoons  sugar 
Vl   cup  mayonnaise 

1    cup  mashed  avocado 
Vb   cup  cream  or  undiluted  evaporated 
milk,  whipped 
Salt  to  taste 

Soften   gelatin   in  ^4  cup  orange  juice; 

HALIBUT    SO 

Any  flaked,  cooked  fish — such  as  sea 
bass,  cod,  or  salmon — can  be  substituted 
for  the  halibut  here  with  good  results. 
The  Mushroom-Egg  Sauce  given  below 
is  a  particularly  flavorful  accompani- 
ment, but  for  variety  you  can  use  Mock 
Hollandaise  Sauce  or  creamed  shrimps. 

V2   pound  halibut 

1    small  onion,  sliced 

1    stalk  celery 

1    cup  (firmly  packed)  soft  bread  crumbs 
V2   cup  cream  or  undiluted  evaporated  milk 
V2   cup  milk 

Salt,  pepper,  and  onion  salt  to  taste 

3  eggs,  yolks  and  whites  separated 

Boil  halibut,  onion,  and  celery  together 
for  10  minutes;  drain,  cool,  and  flake 
the  fish.  Cook  bread  crumbs,  cream, 
and  milk  together  over  low  heat,  stir- 
ring constantly,  until  the  mixture  has 
the  consistency  of  a  smooth  paste;  sea- 
son to  taste  with  salt,  pepper,  and  onion 

PORK    CHOPS    AND 

II  you  like  Spanish  rice  and  pork  chops, 
you'll    enjoy    this    two-in-one    casserole. 

4  pork  chops 

1  large  onion,  chopped 

1  green  pepper,  chopped 

1  clove  garlic,  chopped 

2/3  cup  raw  rice 

1  cup  canned  or  stewed  fresh  tomatoes 

1  cup  boiling  water  or  beef  stock 

Vb  cup  salad  oil 

1  tablespoon  chili  powder 

1  bay  leaf 

Salt  and  pepper  to    taste 


dissolve  over  hot  water.  Combine  re- 
maining %  cup  orange  juice,  lemon 
juice,  sugar,  mayonnaise,  avocado,  and 
dissolved  gelatin;  fold  in  whipped  cream 
or  evaporated  milk;  add  salt  to  taste. 
Turn  into  a  ring  mold  or  individual 
molds  and  chill  until  firm.  Unmold  and 
fill  center  with  mixed  fresh  fruits.  Serve 
with  French  dressing.  Serves  (5. — C .E.S., 
Norwalk.  Calif. 

Variation:  Substitute  1  package  lemon- 
flavored  gelatin  dissolved  in  1  cup  hot 
water  for  the  gelatin,  orange  juice,  and 
sugar  above.  Let  the  dissolved  gelatin 
cool  Ixd'ore  adding  the  other  ingredients. 

UFPLE    RING 

salt.  Let  mixture  cool  slightly,  then  add 
flaked  fish  and  well-beaten  egg  yolks; 
last,  fold  in  stiffly  beaten  egg  whites. 
Pour  into  a  well-greased  ring  mold,  set 
in  a  shallow  pan  of  hot  water,  and  bake 
in  a  slow  oven  (325°)  for  1  hour. 
Unmold  and  fill  center  of  ring  with  the 
following  Mushroom-Egg  Sauce: 

2  cups  medium  white  sauce  (made  with  V4 

cup  each  fat  and  flour  and  2  cups  milk) 
seasoned  with  salt,  pepper,  and 
Sherry  to  taste 

3  hard-cooked  eggs,  diced 

1     (4  oz.)  can  sliced  mushrooms 

Grated  cheese  to  taste  (if  available) 

Combine  all  ingredients  and  heat  thor- 
oughly before  serving.  If  you  like,  you 
can  reserve  the  yolks  of  2  of  the  hard- 
cooked  eggs  and  Sieve  or  rice  them  over 
the  top  of  the  sauce  after  you've  poured 
it  into  the  ring.  Serves  6. — F.  M.  B., 
Piedmont,  Calif. 

RICE    MEXICANA 

Brown  chops  on  both  sides  in  a  hot  skil- 
let; remove  chops  to  a  casserole.  Saute 
onion,  green  pepper,  and  garlic  in  the 
drippings  until  lightly  browned;  add 
rice,  and  saute  until  golden;  add  remain- 
ing ingredients  and  simmer  for  a  min- 
ute. Pour  this  mixture  over  the  chops; 
cover  and  hake  in  a  moderately  hot 
oven  (875  )  for  50  minutes  to  1  hour. 
Remove  cover  during  last  5  minutes. 
Serves    k— A.  N ..  Oakland.  Calif. 


SPINACH    PUREE 


Mere's  a  simple  way  of  preparing  pureed 
spinach  so  thai  all  of  the  fresh  flavor 
and  bright  green  color  of  the  spinach 
are  retained.  Serve  this  as  a  vegetable, 
or  top  <ach  portion  with  a  quartered, 

hart  I -cooked  egg  and  serve  it   as  a  main 


OUghly;  put  through  meal  grinder,  using 
the  finest  blade.  (Be  sure  to  catch  any 
juice  and  mix  it  with  I  he  spinach.) 
Combine  spinach  and  sauce  in  lop  part 
of  double  boiler;  season  to  lasle  with 
salt,  pepper,  anil  nutmeg;  cook  over  hoi 
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dish  for  luncheon  or  supper. 

wate 

■    for    10    to    15    minutes      Serves    .' 

3   tablespoons  butter  or  margarine                               or     t. 

—C.  S.  N..  Olympia,  Wash 

3   tablespoons  flour 

1    cup  milk 

1    pound  spinach 

JUNE     DINNER 

Salt,  pepper,  and  nutmeg  to  taste 

^Pork    Chops    and    Rice    Mexicana 

Melt   butter  and  stir  in   Hour;  add   milk 

■ArSpinach    Puree             Cole  Slaw 

gradually,   cooking   and    stirring   until 

Hot    Rolls               Apple    Butter 

sauce  is  thickened  and  smooth.    Remove 

Strawberry     Torts 

any  tough  stems  and  willed  leaves  from 

Coffee 

spinach:    wash    well    anil    drain    1  hoi 

S  1      \ 

i 

This  is  the  thirteenth  in  a  series  of  "idea" 
bages  designed  to  help  you  make  meal- 
planning  more  interesting.  We  appreciate 
your  letters,  telling  us  how  much  you  like 
this  feature,  and  passing  along  your  own 
special  ways  of  using  your  favorite  Rancho 

SOUpS.  SUNNYVALE  PACKING  CO. 


•  Probably  your  barbecue  grill  is  getting  a 
rest  this  summer.  But  you  still  want  to 
have,  and  do  have,  company  for  meals. 
Whether  it's  planned  or  impromptu  enter- 
taining, its  bound  to  be  informal.  You 
serve  just  what  you'd  give  your  family,  but 
more  of  it.  And  you  do  it  in  an  easy-going, 
light-hearted  way  that  goes  with  true  west- 
ern hospitality. 

Sometimes  you  ask  a  few  friends  in  for  a 
hearty  Sunday  supper  in  the  garden.  Next 
time  you  do  that,  how  about  serving  Sunday 
Baked  Beans,  straight  from  the  kitchen 
oven,  with  potato  salad  and  other  fixings' 
Or  Rice  Tamale  Pie  with  a  green  salad? 
Or  Company  Meat  Loaf,  either  hot  with  a 
combination  salad,  or  sliced  cold  with 
piping  hot  scalloped  potatoes?  Made  with 
Rancho  Soup,  each  one  of  these  recipes  is  a 
real  prize. 


SUNDAY   BAKED   BEANS 

2  cans  Rancho 
Tomato  Soup 
Vi  cup  molasses 
1  teaspoon  dry 

mustard 
1  '/2  tablespoons  salt 
],4  teaspoon  pepper 
Boiling  water 


2  lbs.  (4y2  cups) 
dry  white  beans 

2  quarts  cold  water 

1  lb.  salt  pork, 
sliced 

2  large  onions, 
chopped 


Wash  and  pick  over  beans,  add  cold 
water  and  soak  overnight.  Next  morn- 
ing, cook  in  same  water  about  1  hour, 
with  salt  pork  and  onion.  Add  remain- 
ing ingredients,  mix,  and  bake  in  a 
casserole  or  bean  pot,  covered,  about 
4  hours  in  fairly  slow  oven  (300°). 
Add  hot  water  during  baking  if  beans 
cook  dry.  Makes  about  3  quarts,  serv- 
ing 10  to  12. 


Speaking  of  garden  meals.  It's  a  good  idea 
tci  have  2  or  3  clean,  shallow  fruit  crates  on 
hand  (about  18  inches  long,  12  inches  wide, 
4  inches  deep)  to  use  as  trays  for  passing 
cups  of  soup  or  coffee.  Less  danger  of 
spilling. 

I  E      1  !)  1   t 


RICE  TAMALE  PIE 

1  cup  uncooked  rice  Vi  CUP  sliced 

1  can  Rancho  stuffed  olives 
Tomato  Soup  I  to  2  teaspoons 

2  cups  diced  chili  powder 
cooked  meat  IV2  CUPS  meat  stock, 

V4  cup  chopped  diluted  gravy, 

onion  or  water 

'/»  cup  chopped  Salt  and  pepper 

green  pepper  to  taste 

Steam  rice,  following  directions  on 
package.  (Or  use  3  cups  cooked  rice.) 
Add  other  ingredients  and  mix  well. 
Bake  in  greased  baking  dish  in  mod- 
erate oven  (350°)  about  40  minutes. 
Serves  5  or  6. 


Idea  Note.  A  pound  of  hamburger  browned 
in  skillet  may  be  used  in  place  of  the  diced 
cooked  meat.  Pour  hot  water  into  the  skillet 
where  hamburger  was  browned,  to  supply 
the  meat  stock  called  for. 


COMPANY  MEAT  LOAF 


1    lb.  ground  veal 
1  •  lb.  ground  pork 
'/4  cup  chopped 

onion 
Vi  cup  chopped 

green  pepper 
I  cup  dry  bread 

crumbs 


1  cup  uncooked 
roiled  oats 

Vi  cup  grated  cheese 
IVi  teaspoons  salt 
!/4  teaspoon  pepper 

2  eggs,  beaten 
1  can  Rancho 

Vegetable  Soup 
1  can  water 


Combine  ground  meats,  onion,  green 
pepper,  bread  crumbs,  rolled  oats, 
cheese,  and  seasonings.  Beat  eggs,  add 
soup  and  water,  add  to  meat  mixture 
and  mix  thoroughly,  using  hands.  Pack 
firmly  into  greased  shallow  baking  pan 
(about  8x12  inches,  or  two  loaf  pans), 
and  bake  in  a  moderate  oven  (350°) 
about  II/4  hours.  Cut  in  squares  or 
slices.  Serves  10  or  12. 


Idea  Note.  That  small  amount  of  cheese  not 
only  adds  flavor  and  food  value,  but  it 
makes  the  meat  loaf  easier  to  slice. 

FOR  COMPANY  ON   FRIDAY 

Brush  6  or  8  serving-size  pieces  of  halibut, 
haddock,  or  other  fish  with  melted  butter 
or  margarine,  roll  them  in  seasoned  flour, 
and  place  in  a  greased  shallow  baking  pan. 
Pour  over  and  around  them  a  can  of  that 
good  Rancho  Tomato  Soup  diluted  with  a 
can  of  water.  Bake  in  a  moderately  hot  oven 
(350°)  about  35  minutes,  or  until  fish  is 
done.  Sprinkle  with  chopped  parsley  and 
serve  with  lemon  wedges. 

Reminder.  Whatever  your  recipe,  always 
rinse  those  soup  cans  with  a  little  watei  or 
milk  and  add  it  to  the  soup  or  mixture. 
Don't  waste  a  bit  of  that  goodness ! 

•  EMERGENCY  RATIONS  — and  good! 
Open  a  medium-size  can  of  chicken  01  tuna 


or  fish  flakes,  mix  with  a  can  of  Rancho 
Asparagus  Soup,  and  heat.  If  too  thick,  thin 
with  a  little  top  milk.  Season  with  a  bit  of 
curry  powder  and  serve  on  waffles,  biscuits 
or  toast,  or  on  boiled  rice.  Garnish  with 
parsley.  Gives  a  new  taste  to  an  old  favor- 
ite. Yes,  curry  powder  is  sometimes  hard  to 
find  in  the  markets,  but  it's  still  available  in 
many  places. 


THAT  UNEXPECTED  OUEST 

In  these  days  of  careful  planning  and  mar- 
keting, do  you  hesitate  to  ask  that  unex- 
pected guest  to  "stay  and  have  dinner"? 
With  Rancho  Soups  and  Soup  Mixes  on 
hand,  meal-stretching  is  easy.  For  example: 
Brother  Bob  drops  in  just  as  you're  ready 
to  cook  the  hamburgers.  Answer?  Pad  the 
meat  with  bread  crumbs  (or  bran),  add  an 
egg  and  a  little  milk  to  hold  the  mix  to- 
gether. Brown  the  patties,  in  a  skillet  as 
usual;  then  dump  in  a  chopped  onion  and 
a  can  of  Rancho  Tomato  Soup,  simmer 
about  10  minutes.  Serve  on  hot  whole- 
wheat toast. 

Another  Meal  Stretcher.  Does  your  supper 
seem  a  bit  skimpy?  Then  cook  up  a  package 
of  dehydrated  Rancho  Noodle  Mix  Soup, 
and  start  your  meal  with  cups  of  this  savory 
satisfier.  It  cooks  in  just  7  minutes,  you 
know,  and  costs  nary  a  point!  For  a  com- 
pany touch,  sprinkle  the  hot  crackers  or 
toast  accompaniment  with  paprika. 


Reach  for  Rancho — and  you  get  fine,  whole- 
some soup,  priced  lower  than  other  quality- 
soups  because  it's  made  in  the  West — 
where  fine  vegetables  grow — and  sold  only 
to  western  grocers.  The  savings  in  transpor- 
tation are  passed  on  to  you.  Five  delicious 
varieties:  Tomato,  Pea,  Asparagus,  Vege- 
table, Chicken  Noodle. 

Look  for  the  government  seal  of  inspection 
on  every  gleaming  black  and  yellow  label. 
It  is  proof  that  in  both  ingredients  and 
making,  Rancho  Soups  are  kept  to  the  high- 
est standards. 


Listen  to  Rancho  Newt  every  Saturday 
night  at  10  o'clock  over  N.B.C.  net- 
work ttations.  A  brisk,  interesting, 
up-to-the-minute  summary. 
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HINTS  FOR  HOME  BAKERS 


Tender,  Crusty  Rolls 
without  Kneadinq! 

Make  them  with  Ffeischmann's 

yellow  label  Yeast—  the  only 

fresh  yeast  with  more 

EXTRA  vitamins. 

NO-KNEADING  BREAD  ROLLS 

1  cake  Fleischmann's  Yeast 
Ji  cup  lukewarm  water 

U  cup  shortening 

1  >  i  teaspoons  salt 

2  tablespoons  sugar 
1  cup  boiling  water 
1  egg,  beaten 

3y2  cups  flour 

Dissolve  yeast  in  lukewarm  water. 
Place  shortening,  salt  and  sugar  in 
a  separate  bowl;  add  boiling  water. 
When  lukewarm,  add  yeast  and 
beaten  egg;  mix  well.  Add  flour  to 
make  a  soft  dough;  beat  well.  Place 
dough  in  greased  bowl,  cover  with 
plate  and  chill  2  to  24  hours.  Pinch 
off  dough  and  fill  greased  muffin 
pans  V3  full.  Brush  tops  with  melted 
shortening.  Cover  and  let  rise  in 
warm  place,  free  from  draft,  until 
light,  about  2  hours.  Bake  in  hot 
oven  at  425 °F.  for  20  minutes.  Re- 
move from  pan  immediately.  Makes 

2  dozen. 


NEW  WARTIME  EDITION 

OF  FLEISCHMANN'S 
FAMOUS  RECIPE  BOOK! 

Clip  and  paste  on  a  penny 
post  card  for  your  free  copy 
of  Fleischmann's  newly  re- 
vised "The  Bread  Basket." 
Dozens  of  easy  recipes  for 
bread,  rolls,  desserts.  Address 
Standard  Brands,  Grand  Cen- 
tral Annex,  Box  477,  New 
ij      York  17,  N.  Y. 


Town  or  City 


County 


L State I 
—          —       —        —       —        MOM        —         i                   ^—        —       —  i 
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CHERRIES 


Are  Ripe    .    .    .    Here  Are  Ways  to  Serve  Them 


T 


HE  object  of  Billy  Boy's  affections  may 
have  been  able  to  bake  a  cherry  pie,  but 
she  wasn't  much  of  a  cook  if  she  didn't 
know  at  least  a  dozen  other  good  cherry 
dishes  with  which  to  tempt  him. 
Consider,  for  instance,  the  possibilities  of 
fresh  sweet  cherries  in  fruit  cups  and  sal- 
ads. You  may  choose  one  of  the  dark  red 
varieties,  such  as  Bing  or  Black  Tartarian, 
or  the  handsomely  mottled,  red  and  yellow 
Royal  Anne;  any  of  these  will  add  flavor, 
color,  and  succulence  to  a  combination  of 
fresh  fruits.  For  an  added  touch  of  ele- 
gance you  can  stuff  each  pitted  cherry 
with  a  filbert. 

Stewed  Cherries  (fresh  cherries  cooked  to 
juicy  tenderness  with  sugar  and  water  to 
taste)  are  delicious  by  themselves  or  as  an 
accompaniment  to  other  foods.  Try  serv- 
ing them  over  vanilla  ice  cream  or  nectarine 
sherbet;  as  the  sauce  for  a  vanilla  ice  cream- 
sponge  cake  sandwich;  over  baked  custard; 
in  cantaloupe  or  peach  halves  as  a  two- 
fruit  dessert;  mixed  with  melon  balls  as  a 
first  course  or  dessert.  Many  people  like 
In  add  a  few  drops  of  almond  extract  to 
stewed  cherries;  others  hold  that  a  dash  of 
brandy  is  a  truly  epicurean  touch. 
One  excellent  recipe  for  Cherry  Pie  is  as 
follows:  Mix  2  tablespoons  cornstarch  with 
1'4  cups  sugar  and  x/\  teaspoon  salt:  add 
I  cups  pitted  sour  cherries  (such  as  Mont- 
morency or  Morello)  and  cook  slowly  until 
the  mixture  thickens  and  the  juice  is  trans- 
parent; add  1  tablespoon  butter  or  mar- 
garine, Tour  (his  mixture  into  an  unbaked 
pastry  shell  and  top  with  a  well-pricked 
or  a  latticed  upper  crust.  Hake  in  a  hot 
Oven  (150")  for  15  minutes,  then  reduce 
the  heat  to  100°  and  bake  .'SO  minutes 
longer.  For  Deep  Dish  Cherry  Pie,  turn  the 
filling  into  a  casserole,  top  wth  a  well- 
pricked  crust,  and  bake  as  directed. 

To  make  Cherry  Cobbler,   prepare  the 

cherry  filling  as  directed  above,  turn  I  he 
mixture  into  a  casserole,  and  top  with  a 
biscuit-dough  Crust,  Hake  according  to  di- 
rections  for   (  'berry    Pie. 

For  Up  side- Down  ('hern/  Cobbler  (in 
which  the  crusl  starts  at  the  bottom  and 
ends  up  on  top!)  proceed  like  this:  Mix 
and  sift  1  cup  sifted  all-purpose  flour.  u.'  lea 
spoons  baking  powder,  and  '  s  teaspoon 
sail,    (ream   '/v  cup  su^ai-  w  il  h   '|    cup  bill 

ter  or  margarine;  add  silled  dry  ingredients 
alternately  with   V&  cup  milk;  beat    until 

smooth,  then  pour-  into  a  greased  casserole. 
Top    battel-    with    li    cups    drained,    slewed 


Hi 


cherries;  sprinkle  with  %  cup  sugar;  poui 
1  cup  juice  from  stewed  cherries  over  all, 
Bake  in  a  moderately  hot  oven  (375°) 
about  45  minutes.  Serve  with  creamj 
Serves  6. 

For  Cherry  Upside-Down  Cake,  usa 
drained,  stewed  cherries  as  the  fruit  in  yoiu 
favorite  Upside-Down  Cake  recipe,  and  ad<| 
chopped  pecans  to  the  cherries,  if  you  like 
As  a  sauce  for  the  cake,  thicken  the  cherrj 
juice  with  cornstarch,  and  add  a  bit  oi 
grated  orange  rind  for  an  extra  flax  or  fillip 

Cherries  have  a  place  in  the  hot  breac 
family,  too.  To  make  Cherry  Muffins  ■ 
simply  add  a  few  chopped  sweet  cherrie  ?>' 
to  plain  muffin  batter  before  baking.  1  tic 
summer  breakfast  treat!  • 

If  you  are  lucky  enough  to  have  an  abund  F 
ance  of  cherries,  you  can  preserve  them  ii 
various  ways.    For  directions  for  preparin  Jo; 
Canned  Cherries,  write  to  your  State  Agri 
cultural  Extension  Service    (see  page  32  o 
this  issue) . 

Delicious  Spieerl  Royal  Anne  Cherries  ca 
be    prepared    this    way:     Wash    and    pit 
pounds   Royal    Anne  cherries:   mix   with 
pounds  sugar  in  a  large  preserving  kettk 
and  let  stand  overnight.   The  next  mornin 
combine  IV2  cups  vinegar  and  V2  ('UP  "ate 
in  a  saucepan;  add  12  whole  cloves,  1  labh 
spoon  broken  stick  cinnamon.  1  tablespod 
whole    mace   and    1    tablespoon    picklin 
spices,  all   tied   together   in   a   bag;  simme 
.'!()  minutes;  remove  spice  bag.   Add  spia 
vinegar  in  cherries;  lei  boil  up  once.  ih< 
remove  cherries  to  a  platter  to  cool.  Hetur 
cooled  cherries  to  syrup;  simmer  gently  f< 
1    hour.    Pack  cherries  into  hot,  sterilize 
jars;  pour  syrup  over  cherries;  seal  at  onci 

Cherry  Olives  are  a  different  and  easy  l< 
make  relish.  Simply  fill  hot.  sterilized  pii 
jars  with  firm  sweet  or  sour  cherries,  leal 
ing  the  stems  on  ami  packing  the  Iru 
lightly,    To  each    jar,  add  a  mixture  of 

tablespoon   salt,    1    teaspoon   sugar,  and 
cup  cold   vinegar.    Kill  the  jars  lo  the  In 
with  cold  water  and  seal  al  mice     Lei   slan 

for  (>  lo  s  weeks  before  using. 

And    here's    the    recipe    for    a    rich-lla\  on 

Cherry  Conserve:  Combine  2  pounds  pi 

led  cherries,  I  very  Ihinly  sliced  orang 
juice  of  h->   lemon,  ami    t  cups  sugar;    cm 

slowly   until    mixture  is  thick   and   (ran 

parent.  Add  I  cup  chopped  nut  s  (almond 
filberts,  or  pecans)  and  I  cup  seeded  raisin 
cook  5  minutes  longer   Pour  into  hoi ,  itel 

i/.ed  glasses  or  jars,  and  seal  al   once. 
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SECOND  BIG  MONTHLY  CONTEST  NOW  OJ 
ENDS  JUNE  30 


m  MR  BONDS mdSTAMPS 

|l«      .  j  £~r~rt<;vto-write  reasons* 


why  You 
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Grand  Prize 


Winner  will  get— 

'1000.00  WAi  BONO 


The  rich,  different  flavor, 
the  crisp  flakiness  of  these  exciting 
new  Tea  Timer  Crackers  will  inspire  you  to  win! 


Plus  $250.00  1st  prizs  for  th*  b«il  ontry  tubmitud 
during  thi«  month's  contest.  No  tpocio.1  taUnt  noodod 
—  ju«t  |ot  down  in  10  words  why  you  liko  T*o  Timorsl 


n  n  V  I    Get  your  entries 
lUKKl!     in  now!  ^ 


Pop  a  Tea  Timer  into  your  mouth  — 
then  give  full  rein  to  your  taste  buds. 
Here's  the  cracker  you've  been  wanting. 

A  crunchy  round  buttery  tidbit, 
golden  brown,  temptingly  salty.  And  so 
rich  it  needs  no  butter  or  other  spread ! 
Tea  Timers  are  perfect  with  soups, 
salads,  and  beverages  of  all  kinds. 

After  one  bite,  you'll  be  saying  to 
yourself  "Gosh,  I  like  Tea  Timers  be- 


cause they're  the  crispiest,  tastiest 
cracker  I  ever  put  tooth  to !"  A  sentence 
like  that  could  easily  walk  off  with  the 
first  prize. 

Get  a  package  of  Tea  Timer  Crackers 
today.  Send  in  one  box-top  with  each 
entry  blank.  You  may  secure  additional 
entry  blanks  free  at  your  grocer's. 

at  SAFEWAY 


181  PRIZES 


are  offered  in  this  second  monthly  contest  which 
closes  June  30  —  including  chance  to  win  .  .  . 


FIRST  PRIZE      .      . 
2nd  Prise   .     .     . 
3rd  Prise    .     .     . 
4th  and  5th  Prise*, 
6th  to  31  tt  Prises, 
Next  150  Prises, 

J  UNI  Total 

Plus  chance  at  Grand 


$250.00  In  War  Bends 
150.00  in  War  Bonds 
100.00  War  Bond 
50.00  War  Bond 
25.00  War  Bend 
1.00  In  War  Stamps 

.     .  $1375.00  in  War  Bonds 
Prize  end  Stamps 


each 
oach 
•  ach 


An  identical  set  of  prizes  was  offered  in  Contest  No.  1 
closing  May  21.  These  two  sets  of  prizes,  plus  the 
Grand  Prize,  make  up  the  $37r>0,00  total.  Amounts  of 
War  Bond  Prizes  represent  Maturity  Values. 


$innnoowAR 

J.UUU ";:;;:  BOND 

GRAND  PRIZE 

for  the  best  of  all  en- 
tries submitted  during 
2 -month  contest  period 


FOLLOW    THESE    SIMPLE    RULES 


Tell  in  10  words  or  less  why  you  like 
Tea  Timer  CracVers.  Entries  will  be 
|# judged  on  basis  of  their  originality, 
aptness  and  clarity,  not  on  unusual  or 
fancy  methods  of  presentation.  Print 
your  suggestion  with  your  own  name 
and  address  on  entry  blank. 

Send  in  as  many  entries  as  you  wish. 
Write  only  one  suggestion  on  each 
J#  entry  blank  and  accompany  each  en- 
try you  send  with  one  top  from  a  Tea 
Timer  box  (or  facsimile  of  it). 

Two  separate  contents  will  be  held,  and 
E  «k  tW0  SetS  °'  !t'ent'ca'  Prizes  awarded. 
|,  3«  ^ou  raay  e"ter  and  win  in  both 
contests.  The  Grand  Prize  wilt  be 
awarded  for  the  best  entry  during  the 
entire  period  of  both  contests. 

First  contest  starts  April  15, 1944,  and 
closes  at  midnight  May  21.  1944.  En- 
4#  tri*s  postmarked  later  than  this  date 
will  be  entered  in  second  contest 
which   starts   May   22   and   closes   at 


U  X  i:      1  0  \  I 


midnight  June  30. 1944.  No  entry  post- 
marked later  than  midnight  June  30. 
1944.  will  be  eligible  for  an  award.  Send 
your  entries  to  Tea  Timer  Crackers. 
Box  2.616.  Terminal  Annex,  Los  An- 
geles 54,  California. 

In  event  of  ties  for  any  prize  offered. 
_  a  prize  identical  with  that  tied  for 
J.  will  be  awarded  each  tying  contestant. 

Prize  winners  will  be  notified  by  mail. 

Complete  list  of  winners  available  on 

request. 

The  decision  of  the  judges  will  be 
_  •  final.  All  entries  become  the  property 
O*  of  Tea  Timer  Crackers  and  may  be 
used  for  publication  or  other  adver- 
tising use.  No  entries  will  be  returned 
or  acknowledged. 

These  contests  are  open  to  everyone 
residing  in  California.  Arizona  and 
/.  Western  Nevada  except  employees  of 
Tea  Timer  Crackers,  the  stores  where 
these  crackers  are  sold,  the  advertis- 
ing agents  and  their  families. 


I 

I 
I 
I 
I 
I 
I 
I 
I 


TEA  TIMER  CRACKERS    ' 
BOX  2616.  TERMINAL  ANNEX 
LOS  ANGELES  54.  CALIFORNIA 

I  LIKE  TEA  TIMERS  BECAUSE 


(10  words  or  less) 
Enclosed  please  find  one  top  from  a  Tea  Timer  box. 
Name 


Address 


(please  print) 


Citi, 


State 


Gel  extra  entry  blanks  free  at  Safeway  Stores 
in  California,  Arizona  and  Western  Nevada. 
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For  all  your 
shortening 


NEEDS 


The   handy   eco- 
nomical carton  — 
means    low   cost 
and  no  waste. 


#  You  get  perfect  results 
with  all  your  cooking  %\  lien 
you  use  Swift's  famous 
Jewel  Shortening. 

For  Jewel  is  blended — a 
special  blend  of  fine,  bland 
cooking  fats  that  gi\'-.s 
amazing  shortening  power. 
It's  so  bland,  so  creamy 
smooth  .  .  .  and  it  won't 
smoke  up  your  kitchen. 

Get  a  carton  today.  Re- 
member, it's  blended  for  bet- 
ter results  .  .  .  and  it's  point 
free! 

IT'S  BLENDED 


GOOD  IDEAS 

Sunset   Readers   Offer   Tips 
for   Better    Homemaking 


I 


waders'  Good  Ideas  on  shortcuts  to 
easier  and  better  homemaking  are  always 
welcome. 

LET  THE  WRINGER  DO  IT 
Here's  a  wash  day  Rood  idea  that  many 
people  don't  know.  Let  the  wringer  do  part 
of  your  ironing  for  you.  Fold  hath  towels, 
wasli  cloths,  etc.  carefully  lengthwise,  and 
put  them  through  the  wringer.  Hang  them 
on  the  line  folded  this  way.  and  when  dry. 
they  can  lie  folded  crosswise  and  put  away 
immediately. — //.  //.   V .,  Fair  Dales.  Calif. 

TIME  SAVING  DRAWER 
1  have  reserved  one  empty  drawer  in  my 
house  just  to  catch  the  things  I  shall  need 
on  my  next  shopping  expedition.  As  I  dis- 
cover the  fabric  to  be  matched,  the  house- 
hold article  to  be  repaired,  and  the  other 
little  things  that  require  a  shopping  tour, 
I  put  them  in  the  drawer.  When  the  time 
comes  for  me  to  leave  for  town.  1  gather 
them  all  up  at  once,  and  I  don't  have  to 
waste  time  hunting  around  the  house. — 
A'.  C.  M  .  Spokane,  Wash. 

GARDEN    STB  \  I  M.I 

Our  child  refused  to  cat  vegetables  no  mat- 
ter how  attractively  they  were  served.  Last 
year  we  let  her  plant  a  small  Victory  gar- 
den beside  ours,  and  whenever  it  was  pos- 
sible, we  served  the  vegetables  she  grew. 
We  praised  them  highly,  and  she  soon 
wanted  to  eat  a  few  along  with  us.  Soon 
she  had  developed  a  liking  for  all  kinds, 
and  is  now  eager  to  plant  another  garden 
this  year. — //.  /•-'.  C,  Salem,  Ore. 

SAVE  BOOK   I  w  m:ts 

It's  a  good  idea  lo  save  the  jackets  of  chil- 
dren's books  to  make  jigsaw  pu/.zlcs  or 
scrap  books.  Usually  the  jacket  shows  one 
of  the  most  attractive  illustrations  in  the 
book. — ./.  I).,  San  Francisco. 

SAVING   IMtINT  DRKSSKS 

Take  heart  if  the  colors  of  the  print  dress 
that  you  washed  yourself  have  bled  into 
the  background;  your  drycleaner  may  be 
able  to  save  il  if  I  lie  dress  has  not  been 
ironed.  His  method  is  to  sunk  tin'  dress  in 
a  bleeding  agent,  for  the  dye  thai  has  bled 
into  the  background  is  less  fast  than  that 
in  the  printed  part  of  I  he  dress,  and  it  will 
often  come  out.  Alter  the  background  has 
been  cleared  of  I  he  bled  dye,  the  garment 
is  dipped  ill  a  selling  agent. 
If  you  plan  lo  wash  a  print  dress  al  home, 
first  test  a  small  swatch  of  fabric  for  color 
fastness.  Wash  il  exactly  as  you  plan  to 
handle  the  dress,  being  sure  lo  use  the  same 

soap,  and  water  of  the  game  temperature. 
I. ei    i  he   swatch   dry   thoroughly,    because 


prints  often  bleed  while  they  are  drying 
slowly.  If  the  color  bleeds,  do  not  attempt] 
to  wash  the  dress  yourself. 

CASE  CLOSED 

My  two  daughters  used  to  argue  about, 
whose  turn  it  was  to  wash  dishes.  Finally' 
the  older  girl  was  given  the  odd  days  of 
the  month  and  the  younger  one  the  even 
days.  Now  a  glance  at  the  calendar  settles 
the  matter.— MM  .A'..  Long  Beach,  Calif. 
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child's  dresskr 

An  old  fashioned  two-door  commode  can 
easily  be  converted  into  a  child-size  dresser 
1  purchased  one  of  these  recently  at  a  counl 
t  ry  sale,  removed  all  the  old  varnish,  enam 
eled  il  cream  with  red  trim,  and  painted 
simple  nursery  rhyme  pictures  on  the  top. 
A  sheet  of  glass  covers  this  top.  Above  the 
dresser  I  hung  a  small  mirror  with  its  frami 
enameled  to  match  A  small  girl's  dresses 
can  be  hung  in  the  lower  part  of  the  cab- 
inet .  or  an  exl  ra  shelf  can  be  fitted  into  I  he 
lower  half  lo  hold  an  older  child's  under- 
wear, sweaters,  etc.  My  two  lit  lie  girls  art 
Very  proud  of  I  heir  dresser,  and  they  eagerly 
keep  I  he  top  cleaned  off  so  I  he  pictures  will  *' 
show  . — ().  li ..  Rockaway,  Ore. 
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TOOTH  BRUSH  NEWS 

Discarded  tooth  brushes  are  extremely  vet 
satile,  Use  them  for  cleaning  typewrite! 
type,  scrubbing  plants   that    are   infest* 

with  scale,  cleaning  rings  and  other  jew- 
elry, and  applying  cleaner  lo  while  hud 
shoes       .1/.  P.,  Sacramento,  Calif, 

I  find  thai  a  discarded  tooth  brush  is  cus 

loin   made  for  cleaning  in   between   the   lilei 

in  the  kitchen  and  bathroom.   1  use  a  hull 

scouring    powder   and    a    slightly    nioi.slenec 

tooth  brush  to  do  the  job  M.  II.  //. 
Fresno,  Calif, 

FOOLPROOF  SHOPPING 

Sizes  in  children's  clothing  vary  so  muc] 
i  li.it  it  isn't  at  all  satisfactory  to  try  lo  buj 

by    merely    staling   a    size    nunibei        II' 

equally    trying  to  lake  .1 or  ami  Sisie 
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with  you  on  shopping  trips  anil  attempt  to 
hold  articles  of  clothing  up  to  them.  I  have 
found  thai  the  besl  idea  is  •<>  take  along  a 
garment  thai  fits  perfectly  and  compare  it 
with  the  articlei  in  the  store. — D.  N  .  Oak- 
land, Calif. 

BAMBOO  NAPKIN  BINGS 

Short  pieces  of  giant  baml>oo  make  attrac- 
tive napkin  rings.  Shellac  tlicm  for  a  smooth 
finish  — B.  L    /'..  San  DiegO,  Calif. 

DISH  TOWEL  SYSTEM 
Instead  of  stacking  my  dish  towels  in  piles, 
I  place  them  sidewise  in  a  drawer.  I  take 
towels  from  the  right  side  and  put  the 
freshly  laundered  ones  on  the  left  side.  In 
this  way.  all  my  towels  get  a  uniform 
imiuinl  of  wear. — F.  S.  A'..  Ashland.,  Ore. 

SEWING  MACHINE  AID 

Dse  the  sewing  machine  to  overcast  seams. 
Hold  up  the  presser  foot  slightly  with  the 
•ight  hand,  run  the  machine  at  a  steady 
Moderate  speed,  and  gently  push  the  seam 
lack  and  forth  in  a  zig-zag  line  with  tin- 
eft  hand.  With  just  a  little  practice,  you 
■an  do  the  job  in  a  fraction  of  the  time  that 
t  takes  by  hand. — V .  ('< .  A.,  Taconia.  Wa.sli. 

SYRUP   SUPPLY 

f  hot  chocolate  and  chocolate  milk  are 
avorite  drinks  in  your  family,  keep  a  jar 
>f  this  chocolate  syrup  on  hand  in  the  re 
rigerator.  Then  it's  no  trick  at  all  for  the 
•hildren  to  learn  to  mix  their  own.  Here's 
he  recipe:  Add  1  cup  ground  chocolate, 
cup  sugar,  and  a  pinch  of  salt  to  2  cups 
wiling  water.  Simmer  5  minutes,  add  V2 
easpoon  vanilla,  and  let  cool.  Store  in  the 
efrigerator  in  a  covered  jar. — R.  K.  G., 
7kiah,  Calif. 


MILK  DRINKING   CONTEST 

ro  get  my  children  to  drink  a  quart  of  milk 
laily.  I  mark  their  quart  bottles  with  col- 
>red  yarn  or  string.  They  take  great  de- 
ight  in  watching  the  milk  line  go  down  in 
he  bottles.— P.  W..  Seattle. 

FURNITURE  SAFEGUARD 

have  cut  a  piece  of  waxed  paper  to  fit 
mder  each  of  my  dresser  scarfs.  Now,  if 
.nything  spills,  the  waxed  paper  prevents 
t  from  soaking  through  and  staining  the 
vood.—M.  M.  N..  Stockton.   Calif. 

SEPTIC  TANK  NOTE 

klany  owners  of  septic  tanks  have  thought 
hat  they  couldn't  use  chemical  toilet  bowl 
leaners  for  fear  of  harming  the  tank  or  its 
.ction.  Now  testing  laboratories  tell  us 
lift'crently;  some  of  the  chemical  cleaners 
ire  perfectly  safe.  Be  sure  to  study  the 
abel  next  time  you  buy  a  can  of  toilet  bow  I 
•leaner,  if  you  want  the  kind  that  is  safe 
or  septic  tanks. 
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A  Very  Pretty  Story  is  told  about  the 

beginning  of  Brazil's  great  coffee  planta- 
tions. Back  in  the  18th  century,  the  jealous 
governers  of  coffee-growing  French  and 
Dutch  Guiana,  each  seeking  a  coffee  monop- 
oly, prohibited  any  export  of  coffee-berries. 

These  gentlemen  had  an  unfortunate  dis- 
pute over  boundaries.  To  settle  it,  they 
invited  the  arbitration  of  a  romantic  Bra- 
zilian. Between  conferences,  so  the  legend 
goes,  he  paid  ardent  attention  to  the  French 
governer's  wife.  Then,  at  a  banquet  pre- 
sided over  by  her  husband,  she  returned 
the  Brazilian's  affections  by  presenting  him 
with  a  bouquet— in  which  was  concealed  a 
handful  of  ripe  coffee-berries. 


Our  hero  scampered  back  to  coffeeless 
Brazil  with  his  precious  seeds  — and  estab- 
lished the  first  of  the  plantations  which 
help  to  provide  you  with  M.  J.  B.  for  recipes 
like  this: 

Mocha  Icing 

Blend  JVi  cups  confectioner's  sugar 
w/f/i  3  tablespoons  butter.  Mix  in  2 
tablespoons  cocoa,  then  add  strong 
coffee  until  the  mixture  reaches  a 
consistency  that  permits  easy 
spreading.  You'll  have  enough  for  a 
cake,  or  for  a  dozen  cupcakes. 

Somewhat  before  our  gallant  Brazilian  had 
his  day,  the  Turks  sagely  decreed  that  the 
refusal  of  a  husband  to  provide  his  wife 
with  coffee  constituted  grounds  for  divorce. 
That  may  have  been  a  bit  extreme,  but 
any  husband  has  grounds  for  at  least  a 
good  argument  if  his  wife  refuses  to  try 
this  subtly  flavored  coffee  cooler  some 
warm  day. 

Spicy  Iced  Coffee 

Plan  this  one  a  few  hours  ahead; 
long  enough  to  freeze  ice  cubes  made 
from  regular  strength  M.J. B.Coffee 
instead  of  water  (a  trick  to  remem- 
ber for  plain  iced  M.J.  B.  too,  if 
you're  annoyed  when  melting  ice 
cubes  weaken  the  coffee  )  Into  an- 
other batch  of  freshly  made  M.J.  B. 


drop  a  5  inch  stick  of  cinnamon  and 
20  whole  cloves.  Simmer  — but  do 
NOT  boil— for  5  minutes.  Strain,  and 
add  Vi  teaspoon  of  almond  extract, 
or  a  dash  of  rum.  Chill  until  ready 
to  serve,  then  pour  into  a  tall  glass 
half  filled  with  the  previously 
prepared  coffee  cubes.  Serve  with 
sugar,  coffee  cream  (it  should  be 
■whipped,  but—e'est  la  guerre)  and  a 
dash  of  powdered  cinnamon.  Your 
guests  -will  talk  about  it  for  weeks! 


ICE  CUBES 

MADE  FROM 

M.  J.  B. 

COFFEE 


In  the  hands  of  a  resourceful  chef,  a  simple 
cup  of  coffee  can  lend  a  touch  of  distinction 
to  the  most  mundane  of  dishes.  Here's  one 
example  of  how  it  can  turn  a  last-minute 
dessert  into  a  noteworthy  crown  for  com- 
pany dinner. 


Quick  Cupcakes 

Cream  Vi  cup  shortening  and  1  cup 
sugar.  Toss  in  an  egg  and  beat  Well. 
Then,  add  IV3  cups  flour,  sifted  with 
V*  teaspoon  salt,  a  teaspoon  of  bak- 
ing powder,  Vi  teaspoon  of  soda,  Vi 
cup  cocoa,  alternately  with  Vi  cup 
milk  and  1  teaspoon  vanilla  extract. 
Stir  in  Vi  cup  hot  M.  J.  B.  and  pour 
into  greased  cupcake  pans.  Bake  20 
minutes  in  a  moderate  oven  (375°). 
Top  with  fudge  frosting  when  cool 
and  you'll  have  P/2  dozen  delectable 
cupcakes  — but  you  won't  have  them 
long. 


A  Spanish  proverb  advises  that  "to  make 
good  coffee,  you  must  have  coffee,  coffee, 
and  more  coffee."  There's  just  one  thing 
we'd  like  to  add:  It  must  be  FRESH.  And 
one  sure  way  to  get  fresh  coffee  is  to  ask 
for  M.  J.  B.  Coffee,  it's  vacuum-packed  in 
glass.  That's  one  reason  why  you  can't 
make  a  bad  cup  of  M.  J.  B. 
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M.    J.    B     CO.,     SAN      FRANCISCO 
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Now  is  the  time . . . 
to  turn  luscious  summer  fruits 
into  nourishing  Jams  and  Jellies 


Success  is  Easy  —  with  Certo! 

•  Yes,  it's  strange  for  women  to  think  of 
food  &s  a  munition  of  war—  but  we  know 
today  that  it  is.  Every  ounce  we  save. .. 
every  ounce  we  raise  and  conserve  .  .  . 
helps  fight  for  freedom ! 

So  let's  not  neglect  nature's  bounty  of 
wild  fruits  ripening  now  .  .  .  nor  the  fruits 
on  our  own  place  .  .  .  nor  those  that  are 
abundant  and  cheap  in  the  market.  We'll 
need  them  next  winter— for  spreads  on 
our  bread  to  eke  out  rationed  butter 
and  margarine  ...  to  put  appetizing  food 
energy  into  the  family's  lunch  boxes  .  .  . 


to  add  fruity  variety,  color  and  food  value 
to  wartime  meals  at  the  table. 

Get  a  bottle  of  Certo  today  at  your 
grocer's.  Read  the  recipe  book  that  comes 
with  it  and  see  how  easy  it  is  these  days 
to  make  perfect  jams  and  jellies  from  all 
kinds  of  fruits.  For  Certo  is  the  famous 
pectin  that  revolutionized  jelly-making. 

With  Certo,  you  can  make  prize  jellies 
—sparkling,  tender,  jelled  just  right— the 
first  time  you  try  your  hand  at  it!  Start 
now  .  .  .  stock  your  shelves  as  the  de- 
licious fruits  come  along.  By  fall,  you'll 
be  rich— and  a  credit  to  Uncle  Sam! 
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YICTORY  IDEAS 

Tips  from  Washington,  D.  C. 
And  Sunset  Readers''  Homes 
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RETREADS  FOR  GALOSHES 

When  the  soles  of  galoshes  and  rubbers 
have  been  worn  smooth,  heat  a  piece  of 
wire  screen  red-hot  and  quickly  and  firmly 
press  the  soles  and  heels  down  upon  it.  This 
will  leave  a  non-skid  print  on  the  galoshes, 
similar  to  the  original  pattern  on  the  sole. 
— B.  E.  N '..  Los  Angeles. 

SAVE  YOUR  LINOLEUM 

If  the  rubber  tips  on  the  legs  of  your 
kit chen  stool  are  worn  out,  don't  let  the 
metal  legs  cut  your  linoleum.  Slice  a  cork  of 
the  right  diameter  into  quarter-inch  pieces 
and  glue  them  on  the  legs  of  the  stool.  The 
cork  will  not  slip  or  mark  the  floor. — M .  R. 
V.,  Portland. 

CAN  YOU  REPAIR  IT? 
Much  emphasis  has  been  placed  during  the 
last  few  years  on  t he  care  and  repair  of 
household  equipment.  The  U.  S.  Dept.  of 
Agriculture  points  out,  however,  that  it's 
important  to  be  able  to  recognize  just 
which  repairs  can  safely  be  made  at  home] 
and  which  must  be  turned  over  to  skilled 
workmen.  Every  homemaker  should  arm! 
herself  with  information  on  the  care  and 
repair  of  household  equipment;  an  excellent 
set  of  leaflets  on  the  care  of  refrigerators] 
washing  machines,  gas  and  electric  ranges] 
ironing  equipment,  vacuum  cleaners  and 
carpel  sweepers,  electric  cords,  and  house- 
hold rubber  has  been  published  by  the  U. 

S.  Dept.  of  Agriculture.  These  leaflets  can 
be  obtained   free  of  charge  from  the  Olliee 

of  Information,  U.  S.  Dept.  of  Agricultural 
Washington  25,  D.C. 


DRAIN   CHECK-UP 

Summer  is  a  good  time  for  Western  home* 
owners  to  clean  the  gutters  and  down* 

spouts  In  prevent  Hoods  during  winter 
rains,  I  I's  also  time  to  check  metal  flash- 
ingS,  window  frames  and  sashes,  and  rail] 
ings  for  signs  of  corrosion.  Scrape  or 
sandpaper   any    bad    spots   down    to   the 

lui^hi  metal, and  repaint  or  revarnish  thenj 
prompt  ly. 

WAII  BOND  PRIORIT1 

Manufacturers  of  home  appliances  are  giv- 
ing postwar  home  planners  a  definite  pfoaJ 
for  their  War  bond  nesl  egg.  One  of  thesd 
projects  enables  prospective  buyers  of 
home  appliances  h>  be  placed  on  dealer! 
priority  lists  when  they  buy  War  Uondlj 
You  can  do  more  than  jusl  wish  for  a  new 
stove  or  washing  machine  or  refrigeratoB 

Willi    yoiir    purchase    of    War    llonds.    yoU 
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•aler  can  assure  you  of  actually  having 
>ur  new  appliance  u  soon  as  possible  after 
dory. 

TO  TMF.   LAST   DROP 

can    i > 1 1 1   every  lasl    granule  of  soap 
rwder   to  good   use   by   rinsing  out    the 

ipty    carton    with    a    little    liot    water. — 

,1/.  /.,  Ataacadero,  Calif. 

\  I  (TORY  SiNVCKS  • 
>oiit  twice  a  week  1  pop  a  huge  bowl  of 
rn  and  have  it  on  (lie  kitchen  table  when 
e  children  come  in  from  school.  This 
ck  i-  easy  on  both  the  cookie  supply  and 
gar  ration.  W.  I!.  J  .  Grants  Pass,  Ore. 

SCRAPER  SUBSTITl   I  I 

jre's  another  effective  substitute  for  mc- 
llic  pot  scrapers,  (nt  a  1-inch  circle  from 
discarded  Copper  window  screen.  It  will 
>rk  like  magic  to  remove  1  >  1 1 1 1  n  •<  I  par- 
ies of  food  from  pots  and  pans,  and  it  is 
actically    indestructible. — S.    Q.,    Sierra 

ail  re,  Calif. 

TRUE  MEASUREMENT 
find  that  it's  no  trick  to  measure  short- 
ing packed  in  wartime  cardhoard  con- 
incrs.  As  there  are  two  cups  to  each 
•iiikI.  I  mark  a  line  witli  a  knife  in  the 
iddle  for  the  one  cup  measurement  and 
vide    these    portions    for   one-half,   one- 

urth,  etc.  I  make  the  marks  deep  enough 

that  I  can  still  see  them  after  I've  used 
it  of  the  shortening.  With  this  system 
never  soil  a  measuring  cup  with  short- 
ing.—/}. IF.  M.,  No.  Hollywood,  Calif. 
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VICTORY  DISH  CLOTHS 

ip  one  5-pound  sugar  sack  inside  another 
d  stitch  on  the  sewing  machine  diagon- 
iy  from  corner  to  corner  to  make  a  sturdy 
•sh  cloth.—//.  K..  Glendale,  Calif. 
.ve  the  cotton  twine  that  is  used  to  tie 
>ur  packages  and  crochet  it  into  dish 
yths.  Use  a  bit  of  red  or  green  colored 
'ine  for  a  border. — H.A.R.,  Campo,  Calif. 

SAVE  YOUR  MOP! 

lur  mop  handle  has  to  last  for  the  dura- 
Hi,  too,  so  remember  always  to  remove 
<e  mop  head  or  cloth  after  each  using, 
d  wipe  the  wire  cross-bar  dry.  It's  a 
od  idea  to  oil  the  wire  part  of  the  mop  to 
event  rusting. — E.  C .,  Eugene,  Ore. 


Your  Victory  Ideas  may  help  others  to 
conserve  and  salvage  vital  war  mate- 
rials. For  each  idea  published  we  award 
a  $1  bonus  in  War  Savings  Stamps  in 
addition  to  the  $2  we  customarily  pay 
for  readers'  Good  Ideas.  Send  them  to 
Sunset.  Magazine,  576  Sacramento  St., 
San  Francisco  11.  None  can  be  acknowl- 
edged or  returned  unless  accompanied 
by  return  postage. 


Durkee's  Margarine  is  made  by 
an  improved  process  which 
churns  the  pure  vegetable  oils 
right  in  with  the  fresh  pasteur- 
ized skim  milk.  IN  foods  and 
ON  them,  you'll  love  the  flavor 
of  Durkee's  Troco  Margarine! 

SPREAD . .  COOK  . .  BAKE . .  FRY 


One  of  the  Basic  7 
Foods  recommend- 
ed in  the  U.  S.  Nu- 
trition Food  Rules. 


COMPARABLE 

TO 
OLD-WORLD 
BRANDIES 


Croix  Royale  Brandy  is  the  result  of  the 
expert  blending  of  fine  brandies  It's  as 
perfect  a  brandy  as  experienced  skill  can 
produce,  comparable  to  the  finest  of  Euro- 
pean Brandies.  A  Hp  uill  convince  you. 
Try  Croix  Royale  Brandy  after-dinner  or 
in  high  balls,  manliattans,  and  old-fash- 
loneds. 

BUY  WAR  BONDS  FIRST! 


CAMEO  VINEYARDS  CO.  •  FRESNO,  CALIFORNIA 
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TREASURE! 

/r.s  A  CHtSTOr 

P/RATiS 
GOLD  ! 
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Pirates'  gold  Graham  Crackers 
hit  the  spot  with  hungry  young 
pantry  pirates . . .  and  it's  a  between- 
meal-snack  that's  good  for  them  too ! 

For  these  crunchy  graham  crack- 
ers are  simply  energizing  grain, 
rich  molasses,  pure  vegetable  short- 
ening and  lots  of  natural  honey  for 
sweetening.  They're  wholesome, 
they're  nourishing,  and  they're  lip- 
smacking-good. 

Try  them  yourself.  You'll  say  you 
never  tasted  a  better  graham  crack- 
er! Sold-  in  two  sizes.  Get  the  big 
economy  package  and  save  yourself 
an  extra  shopping  trip. 

Blij  Pirates'  Gold  Graham 
Crackers  today. 


Adventures  in  the  Art 
of  Cooking  .  .  .  with  men 
...  by  men  .  .  .  for  men 


Chef  George  Watson  Lyman,  Kelseyville,  Calif. 


B 


efore  Ihis  June  meeting  of  the  Chefs  of 
the  West  is  formally  called  to  order,  allow 
us  to  introduce  our  new  members  and  a 
visiting  alumnus.  The  latter  is  George 
Watson  Lyman  of  Kelseyville.  California, 
who  demonstrates  what  a  rakish  angle  trill 
do  for  that  tall  snowy  cap.  (  You  may  re- 
member his  delectable  recipe  for  Sou  (lie 
Potatoes  which  appeared  in  the  September 
191$  issue  of  Sunset.) 

Newly  welcomed  to  the  ranks  of  the  mas- 
ters are  Captain  Hal  Ferris,  who  perfects 
his  triumphs  at  Eastsound,  on  Orcas  Island 
in    Washington's  Puget  Sound;  and  from, 

the  South.  Bradley  T.  Scheer.  of  Corona 
del  Mar.  California,  who  shows  us  that  a 
Ph.D.  is  no  drawback  it  hen  you  approach 

it  rabbit!  We  also  greet  Chef  "It nek"  Cor- 
nell of  the  Square  C  Ranch.  California. 
with  a  recipe  that  may  have  been  made  for 
ranch  days  but  would  nevertheless  do  honor 
to  the  most  formal  cuisine.  Our  best  wel- 
come to  all  of  you:  may  you  continue  to 
mid  glory  to  Western  kitchens. 

SQUARE  C  CHICKEN 

1    fryer  or  broiler 
1    egg 

Flour 

Bacon  drippings 
1    teaspoon  lemon  juice 

1  tablespoon  chopped  chives  or  green  onions 

2  tablespoons  Sherry 

2   cups  sour  cream  (or  2  cups  sweet  cream  or 
undiluted  evaporated  milk  mixed  with  2 
tablespoons  vinegar  or  lemon  juice) 
Salt  and  pepper  to  taste 

Disjoint    the   chicken,   di|>   the   sections   in 

beaten  egg  and  then  in  flour,  and  saute  in 
bacon  drippings  to  a  golden  brown.  Trans- 
fer the  chicken  In  a  wanned  casserole;  <<>ni 
bine  remaining  ingredients  and  pour  over 
chicken,  Cover  and  bake  in  a  moderate 
oven    (850°)    for   t-.">  minutes,  or  until 

tender.  —  Buck    Cornell.    Los    Angeles 

The  delicate  jltn  nr   o\  the  chicken    finds  an 
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interesting  foil  in  this  sauce  com  pounded 
of  lemon  juice.  Sherry,  and  sour  cream.  The 
slight  tang  of  the  sauce  steals  nothing  from 
the  true  chicken  flavor.  European  chefs 
have  been  most  deft  in  the  use  of  sour 
cream.  The  Scandinavian  delicacies 
achieved  with  veal  or  liver  and  sour  cream, 
hare  found  their  it  ay  around  the  world. 

ORCAS  ISLAND  SCRAPPLE 

2   pounds  pork  odds  and  ends  (knuckles, 
jowls,  hocks,  etc.) 
V2   clove  garlic 
2   stalks  celery  with  leaves 
Bunch  of  parsley 
Pinch  of  sage 
Salt  and  pepper  to  taste 
2   cups  medium-grind  cornmeal 

Put  all  ingredients  except  the  cornmeal  in 
a  S-quart  kettle;  cover  with  cold  water  and 
simmer  for  about  l2  hours,  or  until  the  pork 
falls  oil'  the  hones.  Remove  hones,  celery. 
and  parsley,  and  gradually  stir  in  the  Corn] 
meal.  Cook  slowly,  stirring  constantly  and 
watching  the  mixture  carefully  to  prevent 
burning.  When  it  is  about  the  consistency 
of  thick  mush,  pour  it  into  bread  pans  and 
let  it  stand  for  8  or  :J  hours  to  cool.  Then 
cut  into  '  k-  or  '/'t-inch  slices  and  saute  in 
bacon  drippings  over  low  to  medium  heat 
until  crisp  and  golden  brown.   Serve  witM 

currant  jelly,  fried  apples,  or  apple  hutter. 
— ('apt.  Hal  Ferris.  Orcas  Island.  Wash. 
The  prosperous  but  still  thrifty  Peniisyl- 
1  miiti  Dutch  varied  anil  "pointed  up"  their 
scrapple  by  the  artful  use  of  herbs,  adding 
a  pinch  of  mace  or  a  wisp  of  thy nte  on  OCCfl 
sion.  Celery  or  garlic  salt,  dried  paisley 
of  a  favorite  prepared  seasoning  com  pound 
can  be  substituted  when  (resit  herbs  an  not 
ul  hand.  Remember  also  that  savory 
scrapple  will  save  many  a  ration  point  in 
these  days  "I  scute/tics  Its  humble  unit 
inexpensive  ingredients  pruritic  u  Sunday 
morning  delicacy  that   is  nowise  lacking  in 

prestige.   Ami  gentlemen,  you  will  find  it  <■ 

stick'   to  the  ribs  /lent   on   ant/  eiimpitii/   trip 

*  1    N  s  i:  'I 
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OW,  let's  alitor  thr  good  Doctor  to  intro- 

iri-  hit  on  n  dish: 

rVhether  applied  to  the  domestic  sjH-cies 

•ouuht    in    to    add    variety    to    a    diet    re- 
rifled  by  the  vicissitudes  <>f  rationing,  or 
ttie  wild  species  pursued  by  the  mighty 
inter,  the  following  preparation  is  guar- 

iteed    to   add    new    flavor  and   tenderness 

rabbit.  It  is  derived  from  an  old  French 

<i|M-  for  raMtit  stew  wliicli  I  have  altered 
additions  and  subtractions  to  suit  my 
hi  tastes.    I  recommend  it  for  your  care- 
I  consideration." 

JUGGED  HARE 

1    rabbit,  disjointed 

1    onion,  thinly  sliced 

1    cup  Burgundy 

3   ounces  salt  pork  or  bacon 

Flour 

Salt  and  pepper 

Bag  of  mixed  herbs:  thyme,  parsley,  bay 
leaf,  and  a  clove  of  garlic 

Bee  the  disjointed  raMtit    in  a  deep  dish 

ntaining  the  sliced  onion  and  trine;  cover 
d  marinate  for  several  hourv  Remove 
e  rabbit  and  save  the  marinade  for  the 

avv.    Using  a   Dutch  oven  or  any  deep. 

avv  kettle,   fry  the  salt    jtork  or   baeon 

til  crisp,  then  remove  it.   Dust  the  pieces 

rabbit  with  flour  seasoned  with  salt  and 

p|>er.  and  saute  in  the  hot  drippings  to  a 

Iden  brown.    Add  the  salt  pork  or  bacon, 

e  onion-wine  mixture,  and  the  herb  bag 

the  rabbit;  cover  tightly  and  cook  over 

v  heat  for  2  to  3  hours  or  until  the  rabbit 

tender.    Remove    the   rabbit   to    a   hot 

rving  dish  and  keep  it  warm  while  pre- 

ring  the  gravy. 

im  the  fat  from  the  cooking  liquor  and 
■nd  (i  tablespoons  of  this  fat  with  (>  table- 
Oons  flour.  Add  enough  water  to  the 
immed  cooking  liquor  to  make  2%  cups 
llid;  stir  this  slowly  into  the  flour-fat 
xture  and  cook  over  low  heat  until  gravy 
thickened  and  smooth.  Pour  gravy  over 
e  rabbit  or  serve  in  a  separate  bowl, 
rves  (>.— Bradley  T.  Scheer,  Ph.  D.,  Cor- 
a  del  Mar,  Calif. 

e  have  sent  to  Bradley  Scheer,  villi  our 
mpliments,  one  of  the  snowy  white  hats 
nt  distinguishes  the  Chefs  of  the  West. 
will,  no  doubt,  receive  a  welcome  in  the 
lieer  household  equal  1o  that  accorded 
e  mortar  board  and  gown. 


Chefs  of  the  West  seeks  to  unite 
all  men  who  are  interested  in  good 
food  and  good  fellowship  in  an  asso- 
ciation which  has  as  its  purpose 
nothing  beyond  promulgating  the 
fine  arts  of  good  living. 
If  your  culinary  experience  includes 
a  recipe  of  distinctive  merit,  send  it 
along.  As  a  reward  for  its  accep- 
tance and  publication,  you  will  re- 
ceive the  insignia  of  the  order — an 
im  maculate  white  chef's  cap.  em- 
blazoned with  the  red  and  gold  marl; 
of  the  Chefs  of  the  West'.  Address 
it  to  Chef  Gordon  Goodwin,  Sunset 
Magazine.  576  Sacramento  St..  San 
Francisco  11. 
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Igl  M.C.P.  JELLS  MORE 

£V^VX*;    Fru't   or  Ju'ce   and   Sugar 
k^£ffi£i   Than    AnK    Other    Pectin 

You   Can    Buy 


USE  THIS  RECIPE  for 
FRESH  BERRY  JAM 

6  Cups  Ground  Berries 
(Any  Variety) 

S'/i  Cups  Sugar 

1  Package  M.C.P.  Pectin 
Wash,  stem,  grind  }  qts.  fully 
ripe  berries,  or  crush  complete- 
ly so  each  berry  is  reduced  to 
pulp.  Measure  exactly  6  level 
cups  crushed  berries  (fill  out 
last  cup  with  water  if  neces- 
sary), into  large  kettle.  Add 
M.C.P.  Pectin,  stir  well,  bring 
to  a  boil  stirring  constantly. 
NOW,  add  sugar  (previously 
measured),  mix  well,  bring  to 
a  full  rolling  boil.  BOIL  EX- 
ACTLY 4  MINUTES.  Remove 
from  fire,  let  boil  subside,  stir 
and  skim  by  turns  5  minutes. 
Pour  into  sterilized  jars,  allow- 
ing '/i-'tch  for  sealing  with 
fresh  paraffin.  (NOTE:  For 
Strau>berry  Jam,  add  '/4  cup 
lemon  juice  to  each  6  cups 
crushed  berries.) 


SAVING  fruit  or  juice  and  sugar  is  a  very 
important  economy  in  making  energy- 
rich  jams  and  jellies  which  help  relieve  the 
wartime  shortage  of  other  rich  foods  such  as 
meat,  eggs,  butter,  etc.  Homemade  jams, 
especially,  are  excellent  spreads  which  save 
precious  "points"  and  are  far  more  economi- 
cal than  butter  or  margarine. 

With  M.C.P.  PECTIN  you  get  more 
glasses  of  jam  or  jelly  from  the  same  amount 
of  fruit  or  juice,  for  you  don't  "boil  away" 
these  costly  ingredients  .  .  .  yet,  the  M.C.P. 
method  prevents  spoilage  due  to  too  short  a 
boil.  Tested,  easy-to-use  recipes  eliminate 
guesswork  .  .  .  save  you  time  and  work  . . . 
and,  because  M.C.P.  PECTIN  is  colorless, 
odorless,  and  tasteless  .  .  .  you  are  always  as- 
sured clear,  tender,  fine-textured  jams  and 
jellies  of  pure,  natural  fruit  or  berry  flavor. 
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JEUS  MORE  FRUIT  OR  JUICE 
AND  SUGAR  THAN  ANY  OTHER 
PECTIN    YOU    CAN    BUY 


SAVE     FOOD-BUY   WAR    BONDS 


J  N  E     19  4-1 
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THAT'S  WHY  OUR  BIG  TUNA 
CLIPPERS  ARE  IN  THE  NAVY 

'fOK  THB  MAT'Oft!" 

" ...we  are  not  going  to  deprive  our 
forces  'down  under'  of  these  high- 
speed, Diesel-powered  vessels  which 
seem  to  be  ideal  for  fast  inter- 
island  and  coastal  runs  by  Mac- 
Arthur's  men." 

CONGRESSIONAL    REPORT 

We're  proud  that  our  tuna  clippers 
are  helping  to  carry  out  MacArthur's 
promise,  "I'm  going  back  to  Manila." 
Until  that  job  is  accomplished,  we 
have  only  smaller  boats  for  "off- 
shore" fishing.  With  them,  we're  do- 
ing our  utmost  to  supply  both  our 
armed  forces  and  your  grocer.  Keep 
looking  for  these  quality  brands; 
you'll  frequently  find  them! 

VAN  CAMP  SEA  FOOD  CO..  INC. 
Terminol  Island,  California 


famous  van  canip 
sea  foods 


WHITEASTAR 
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Buy  EITHER  brand... 
the  quality  is  the  same 
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You  are  an  American 
...buy  WAR  BONDSI 
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Some    Question*    and    Answers    on    Methods 
And  Equipment   .   .   .   Read   Before  You  Can! 


[ 


s  a  cook,  you  may  take  liberties  with  the 
baking  time  for  a  casserole  dish  and  make 
a  sauce  in  any  pan  you  choose,  but  when  it 
comes  to  canning,  follow  directions!  For 
canning  is  not  a  rule-of-thumb  procedure; 
it  can't  be  done  by  ear.  It  requires  con- 
scientious observance  of  certain  prescribed 
rules  for  safety  and  success.  But  don't  let 
the  fact  that  canning  is  an  exact  science 
scare  you.  Any  cook  who  numbers  accu- 
racy, patience,  and  attention  to  detail 
among  her  virtues  should  be  able  to  can 
successfully. 

For  a  careful  appraisal  of  the  most  common 
sources  of  trouble  in  home  canning,  we 
went  to  Bernice  Redington.  Western  home 
canning  specialist,  who  has  been  asked  and 
has  answered  all  the  questions  in  the  "can- 
ning book"  many  times.  Before  you  start 
to  can  this  season,  take  a  look  at  the  fol- 
lowing questions — and  heed  the  answers. 

Q.  Why  isn't  the  Open  Kettle  Method  of 
canning  fruit*  and  tomatoes  (the  acid 
foods)  recom mended? 

A.  The  principle  of  canning  is  to  sterilize 

food — to  destroy  by  heat  all  the  micro- 
organisms (yeasts,  molds,  and  bacteria) 
that  cause  spoilage — and  to  seal  the  food 
in  airtight  containers  to  prevent  reinfec- 
tion. 

In  the  Opeq  Kettle  Method,  the  food  is 
completely  cooked  in  an  ordinary  kettle, 
then  packed  into  hot  sterilized  jars  which 
are  scaled  immediately.  One  good  reason 
for  not  using  this  method  is: 
When   you   start   to  fill   the  jars,  the   food 
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NO  BUGS  CAN  LIVE  ON  A 
BOILING  HOT  LID...  BUT 


BUGS  ARE  WAITING  IN  THE 
AIR  FOR  A  RIDE  TO  THE  JAR 


may  l»c  boiling  and  ilic  jara  and  jar  lids 
may  have  been  sterilized,  hut  how  alioiit 
the  air  surrounding  I  lie  lids   while  they  are 

en  route  from  I  lie  sterilizing  kettle  (A)   to 

the    jar     (15)?     It's    far    from    sterilized;    in 


fact  it's  all  too  apt  to  be  full  of  happy  little 
mold-seeds  and  yeast-seeds  who  are  look- 
ing for  a  ride  and  laughing  up  their  sleeves! 
Once  inside  that  sealed  jar,  they'll  have 
just  the  living  conditions  they  want  to] 
make  them  robust  and  troublesome.  The 
result?  Spoiled  fruit — a  complete  waste  of, 
time,  effort,  and  materials. 
Another  good  reason  for  not  using  the  Open 
Kettle  Method  is  that  the  fruit  in  the 
kettle  may  cool  below  the  sterilizing  tem- 
perature while  you  are  filling  the  jars.  The 
result?    Again,  spoiled  fruit. 

Q.   Why  isn't  the  Oven  Method  of  canning 
fruits  and  tomatoes  recommended? 


I 


Ei 


A.  In  the  Oven  Method,  cold  (raw)  or  hot 
(cooked)  food  is  packed  into  clean  jars  and 
is  then  processed  (i.  e.,  heated)  in  the  oven. 
There  are  three  big  hazards  here.   First,  air 
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TOO  HOT- BUGS 
KILLED  BUT 

BOILED  OVER  6- 
DIDN'T  SEAL 


NOT  HOT        HIDDEN 
ENOUGH        CRACK...  IT  EXPLODED 
..BUGS  LIVE 
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is  a  poor  conductor  of  licat.  therefore  somionul 
of  the  jars  may  never  reach  the  tempera! 
ture  necessary  for  sterilization.    Second,  if ■' 
the  oven  has  a  "hot  spot,"  the  contents  o  I 
some  of  the  jars  may  boil  over  and  preven  V 
sealing.    The  result?    Ill  both  cases,  spoiled 
fruit.    Third,    and    most    important,    whe.n 
fruit  boils  in  a  closed  jar,  sufficient  pressur 
can  be  built  up  within  the  jar  to   make 
explode.    A  jar  with  a  hidden  crack  is  paj 
ticularly  dangerous.  The  result?  Disastrot 
effects  on  person  and  property. 

Q.   What  is  the  only  recommended  methq 

for  canning  fruits  and  tomatoes? 

A     The   Moiling- Water   Math    Method. 
Wit  h    t  his    met  hod,    cold     (  raw  )     or    1 
((ooked)     food    is    packed    into   clean    jal 
the  lids  arc  put  on,  and  the  jars  are  low  en 
into  the  water-hath  eanncr  where  they  a 
surrounded  on  all  sides  by  boiling  water  f 
a  given  length  of  time.    Because  water  in  i 
reliable  conductor  of  heat,  the  contentl 

llie    jara    reach    the    I  eiuperal  lire    neeessa 

for  sterilization.  The  result?  Sale.: I  t 
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;ii   canned   fruit.    A   worthwhile  expendi- 
ure  of  time,  effort,  and  materials. 


(OUINCWATfA  BATH  WANS  CfRTAIN  OtAIH  F0«  (UOS  IN  ACID  FOOD* 


>.  ('(in  I  hni/  a  water-bath  canner  now? 

i.  Iliilf  a  million  enamel-iron  water-bath 
anners  were  put  on  the  market  this  year. 
[owever,  if  you  are  unable  t<>  buy  one,  you 
an  easily  make  one  according  to  these 
irections: 

'.sc  a  big  kettle,  a  wash  boiler,  a  lard  can,  or 
6-gallon  honey  can:  any  clean  metal  vessel 
dt  made  of  zinc  will  serve  the  purpose, 
t  should  have  a  good  lid,  and  should  be 
ide  enough  to  hold  several  jars  without 
OUching  and  deep  enough  for  the  water  to 
■oil  up  actively  over  the  jar  tops.  Since 
he  jars  must  stand  on  a  rack,  and  there 
nisi  be  at  least  2  inches  of  water  over  t he- 
ir tops,  the  vessel  must  he  at  least  5  inches 
aller  than  the  jars  used, 
'he  rack  for  canning  may  be  wire  or  wood. 
ts  duty  is  to  keep  the  jars  from  touching 
ot  metal  on  the  bottom,  and  to  let  the 
rater  circulate  freely  under  jars.  A  wire 
asket  or  rack  can  sometimes  be  bought. 
)r.  a  rack  for  cooling  bread  or  cake  may 
erve.  Or,  strips  of  pitch-free  wood  may 
«>e  tied  together  with  white  cotton  string 
o  make  a  lattice  rack. 

).  Why  is  ,the  pressure  eooker  the  only 
afe  method  for  canning  all  vegetables  (cr- 
ept tomatoes),  meats,  and  fish  (the  uon- 
cid  foods)? 

l.  Because  in  the  case  of  non-acid  foods. 


10  US' 140  F,  11  DC6KEES 

HOTTER  THAN  MIUNO.WHO 

COULD  LIVE  IN  THAT  TtMPiHATL/flE! 
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WATEK  BOILS  -  BUGS  STILL  LIVE 
IN  NON-ACID  FOOD* 


inly  in  the  pressure  cooker  is  it  possible 
o  obtain  a  temperature  high  enough  to  in- 
ure destruction  of  the  spores  (seeds)  of 
More  about  Canning  on  page  .,'.' 


$5.00  for  New  Tea  Garden  Ideas! 

Because  the  superb  quality  and  true  fruit 
flavors  of  Tea  Garden  delicacies  can  so  im- 
prove simple  recipes  and  add  distinction  to 
even  the  finest  cookery,  many  women  find  in 
them  an  inspiration  to  create  new  dishes.  If 
you've  discovered  a  helpful  new  way  to  use 
Tea  Garden  Products  in  meal  preparation 
send  in  your  recipe  or  suggestion.  For  every 
one  used  we  pay  $5.00.  Send  your  entry  to: 
Tea  Garden  Products  Co.,  San  Francisco, 11. 

That  lovely  lamb  roast,  that  tf>ok  so  many 
points,  can  become  pretty  dull  if  it  is  served 
cold  more  than  once.  But  Mrs.  E.  F.  Stewart, 
of  San  Francisco,  sends  us  a  recipe  to  lift  this 
left-over  into  the  luxury  class. 


Luxury  Lamb 
Into  the  top  of  the  double  boiler  put: 

2  tablespoons  melted  butter 
%  tablespoons  vinegar 
Vi  cup  red  Tea  Garden  Jelly  (Currant 

is  good) 
V\  teaspoon  dry  mustard 

Melt  together  and  acid  the  lamb,  cut  in 
fairly  thick  slices.  Simmer  for  15  min- 
utes. 


From  Austin,  Nevada,  Mrs.  Wayne  H.  Smith 
sent  her  recipe  for  a  sugar-saving  pie.  The 
delicate  flavor  of  Tea  Garden  Syrup  makes 
this  pie  something  decidedly  "special."  Its 
captivating  taste — which  is  a  bit  like  butter- 
scotch, only  better — could  have  been  achieved 
in  no  other  way.  It's  the  kind  of  dessert  that 
makes  a  hostess  besieged  for  the  recipe. 
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°  Tea  Garden  Chiffon  Pie 

o  Sprinkle  1  tablespoon  plain  gelatine  on 
°  Vi  cup  cold  water. 

Combine  in  double  boiler: 
:Yi  cup  Tea  Garden  Syrup 
'  i  cup  milk 
Vi  teaspoon  salt 
3  egg  yolks,  well  beaten 

_  Cook  over  hot  water  until  slightly  thick- 
o  ened.  Add  gelatine  and  stir  until  dis- 
°  solved.  Remove  from  heat  and  cool,  then 
°  beat  until  fluffy.  Beat  the  3  egg  whites 
o  until  stiff  with  %  teaspoon  cream  of  tar- 
°  tar;  add  2  tablespoons  of  sugar.  Fold 
°  into  the  gelatine  mixture.  Flavor  with 
o  V-i  teaspoon  vanilla.  Turn  into  a  9-inch 
°  baked  pie  shell.  May  be  decorated  with 
0  chopped  nuts  or  toasted  cocoanut. 
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You  couldn't  buy  finer  fruits  than  are  used 
to  make  Tea  Garden  Preserves.  And  they're 
sweetened  with  pure  sugar,  made  with  ex- 
quisite care  so  that  they  retain  their  true  fla- 
vors and  colors. 

Miss  Lois  Grayson,  of  Monrovia,  California, 
has  discovered  that  you  can  make  delicious 
candy  with  no  sugar  at  all.  We  believe  that  if 


you  had  a  ton  of  sugar  you'd  still  enjoy  mak- 
ing this  caramel-type  candy,  for  it  has  a  dis- 
tinctive goodness  that  comes  from  the  unique 
flavor  of  Tea  Garden  Syrup. 
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Sugarless  Caramels 

2  cups  Tea  Garden  Syrup 
2  tablespoons  butter 
1  to  2  tablespoons  Sherry  or 
1  teaspoon  vanilla 
V2  cup  chopped  nuts 

Boil  the  syrup  until  it  will  form  a  fairly  - 
firm  ball  (248  degrees).  Add  flavoring;  ° 
cool  slightly;  stir  until  creamy;  add  the  0 
nuts;  roll  into  balls  or  drop  from  a  tea-  ~ 
0  spoon  on  waxed  paper.  This  candy  can 
o  also  be  pulled  like  old-fashioned  taffy. 


There  is  no  flavor  quite  like  that  of  Tea  Gar- 
den Syrup — an  enticing,  appealing  goodness 
of  fust  the  right  sweetness  and  just  the  right 
consistency  to  pour  well. 

A  sandwich  idea  which  will  delight  children 
and  add  an  interesting  note  to  any  lunchbox, 
comes  from  Mrs.  F.  B.  Garrison  of  Seattle, 
Washington. 


rrTrtnrrtnnnsirrnnnnnnnn^^ 
Tea  Garden  Applique  Sandwiches 
Use  a  slice  of  dark  and  a  slice  of  white 
bread  for  each  sandwich.  With  a  cookie 
cutter,  or  fancy  cutter,  cut  a  design 
from  the  center  of  each  slice.  Exchange 
the  cut  centers;  spread  the  matched 
pieces  for  sandwiches.  Mrs.  Garrison 
suggests  cream  cheese  with  Grape  Jelly 
for  lavender  filling;  any  kind  of  shred- 
ded yellow  cheese  mixed  with  Tea  Gar- 
den Orange  Marmalade  for  orange  fill- 
ing; Tea  Garden  Orange  Marmalade 
with  moist  cocoanut  for  a  good  dessert 
sandwich. 
^SLSJLSULSLSJLaJLl 


Regardless  of  shortages  we  never  have,  and 
never  will  use  a  substitute  in  making  Tea 
Garden  Preserves  and  Jellies.  If  we  can't 
make  them  as  we  always  have — with  fine 
table  fruit  and  pure  sugar — we  simply  won't 
make  them  at  all. 

Another  quick  Tea  Garden  dessert  sugges- 
tion comes  from  Mrs.  B.  F.  Albertson  of  Los 
Angeles  who  describes  it  as  "elegant  enough 
for  the  boss  and  his  wife"  even  though  it  can 
be  put  together  in  such  a  short  time. 


"Company's  Coming"  Dessert 

Use  either  stale  cake  or  any  simple 
sponge  or  pound  type  cake  which  you 
find  at  your  corner  grocery.  Place  one 
slice  for  each  serving  on  a  pretty  dessert 
plate.  Pour  over  the  cake  two  table- 
spoons of  Sherry  wine;  add  one  table- 
spoon of  anyof  the  red  varieties  of  Tea 
Garden  Jelly  or  Preserves.  Cover  with 
a  simple  boiled  custard  (or  prepared 
vanilla-flavored  pudding  mix)  and 
sprinkle  with   nutmeg,  if  you   like  it. 
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SYRUPS 
GRAPE  JUICE 
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GRAND  WAYS 

TO  DRESS  UP 

MEATLESS'  MEALS 

BAKED  BEANS  SUPREME!  Old  fa- 
vorite, new  flavor.  Now  important  in 
your  meals.  Put  zest  in  with  Mapleine. 
Makes  them  tastier.  Use  in  "your  own 
make"  or  in  the  canned  kind! 

CHICKEN  LIVERS  WITH  RICE!  There  11 

be  cheers  for  this,  especially  if  you 
pep  up  the  flavor  with  Mapleine  and 
a  touch  of  curry  while  sauteing  them. 

MEAT  PIE  TREAT!  Makes  meat  left- 
overs go  a  long,  long  way!  Mapleine 
s-t-r-e-t-c-h-e-s  the  meat  flavor.  You'll 
never  guess  there's  little  meat. 


V, 


#  Discover  Mapleine,  the 
extra-help  flavor  in  wartime. 
Helps  you  pep  up  many  a 
meal.  Grand  in  main  dishes, 
for  it's  sweet  only  with  sugar. 
Brings  out  the  full  flavor  of 
meat,  spices.  Boosts  choco- 
late flavor,  too.  Grand  by  it- 
self indesserts, dainties. Get  a 
bottle  fromyour  grocer  now. 


IMITATION     MAPLE     FLAVOR 


BUY  WAR  BONDS 
AND  STAMPS 


CHOCOLATE  SYRUP  — 

To  serve  four,  mix  in  a 
saucepan  2  tablespoons 
GUITTARD'S,  ]/2  cup 
\i  cup  milk,  1  tbsp. 
butter  or  margarine.  Cook  5  minutes,  stir- 
ring constantly.  Serve  warm  or  cold,  on  ice 
cream  or  puddings. 


sugar,  dash  of  salt;  add  J^  cup  milk 


G  UITTARD 

(  G  I  T  -  T  A  R  D  ) 

CHOCOLATE 
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twin  c»ou-o 
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More    About    Canning 

the  deadly  bacillus  botulinus,  which  pro- 
duces the  toxin  or  poison  responsible  for 
the  fatal  poisoning  known  as  botulism,  It's 
a  mailer  of  life  and  death!  This  bacillus  is 
more  easily  destroyed  when  present  iii  the 
acid  foods  (fruits  and  tomatoes)  ,  hence 
they  can  be  safely  canned  in  the  boiling- 
water  bath. 

Q.  Can   I  buy  a  pressure  cooker  now? 

A.  About  400,000  pressure  cookers  (mostly 
aluminum)  were  put  on  the  market  this 
year.    They  arc  not  rationed. 

Q.  Whal  shall  I  do  about  canning  non-acid 
foods  if  I  can't  obtain  a  pressure  cooker? 

A.  Find  out  whether  a  community  canning 
center  has  been  established  in  your  locality, 
and,  if  so.  take  advantage  of  its  facilities. 
Also,  investigate  the  possibilities  of  other 
methods  of  home  food  preservation  (freez- 
ing, drying,  acid-brine  canning)  through 
your  State  Agricultural  Extension  Service 
(see  addresses  below) ,  and  watch  Sunset's 
food  pages  through  the  summer  months  for 
suggestions  for  specific  vegetables  as  they 
come  in  season. 

Q.  Where  may  I  obtain  authoritative  can- 
ning instructions? 

A.  Write  to  your  State  Agricultural  Ex- 
tension Service  for  t heir  home  canning  cir- 
cular. (The  addresses  are:  Washington , 
Slate  College  of  Washington,  Pullman: 
Oregon,  Oregon  State  College.  Corvallis; 
California.  College  of  Agriculture,  Univer- 
sity of  California.  Berkeley;  Idaho,  College 
of  Agriculture.  University  of  Idaho,  Mos- 
cow: Arizona,  College  of  Agriculture,  Uni- 
versity of  Arizona.  Tucson;  Utah,  Agricul- 
tural College  of  Utah,  Logan;  Nevada, 
University  of  Nevada.  Reno.) 
Times  have  changed  and  so  have  canning 
time-tables.   Be  sure  your  canning  instruc- 

t  ions  are  up-to-date. 

().  Where  can  I  hare  the  gauge  of  nit/  pres- 
sure cooker   tested? 

A.  Some  county  home  demonstration 
agents  have  facilities  for  testing  pressure 
cooker  gauges,  and  in  a  number  of  local- 
ities this  service  is  available  through  utility 
companies.  Also,  some  hardware  companies 
and  steam  specialist  firms  will  lest  these 
gauges.  The  gauge  of  every  pressure  cooker 
should  be  checked  for  accuracy  once  a  year, 

before  canning  begins. 

()     What    types   of  glass   jars   and   lids   are 

available  this  gear? 

A.  Jars  and  lids  manufactured  for  home 

canning  in    1944   are   the  same  as  those   on 

the  market  last  year.  In  addition,  some  of 
the  familiar  porcelain-lined  zinc  lids,  which 
were  not  manufactured  in  1948,  arc  avail- 
able. This  year's  rubber  jar  rings,  are  made 
of  reclaimed  rubber  and  synthetics;  remem- 
ber i  ha  i  i  bese  warl  ime  rings  require 
somewhal  different  handling  from  thai  rec- 

oi tnded  for  the  prewar  type,  and  follow 

direcl  ions  carefully, 


\m  tfe  £qqs  that 

make,  \tG00D / 


So  Fresh 
So  Smooth 
So  Good 


ONE    OF    DURKEE'S    FAMOUS    FOODS 

'pcuttotu  (on,  'ZfiffaattZcuUify 


SINCE    1  857 


SAUCE 

a  delightful  change 
from  ketchup 

You  need  only  a  ihisb        not  a 
deluge.  That's  A*l   economy! 

II  i iff  forfrtiTtcipts,     I  i /.,n.'  ' 
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The  DASH  that 

makes  the  DISH 
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I J  oyj  <»/  Preserving  Them 


rot     w;ini    to   preserve   some   of    this 

ring's  record  four  uictli- 

9,  recommended  by  the  U    S.   Dept.  of 
fri  culture. 

I  eggs  to  be  preserved  should  be  fresh — 
ibly  nol  over  2  I  hours  old— and  they 

>iild  be  infertile    (mosl  commercial  eg 
They  should  also  have  clean,  sound, 

ong  shells. 

pping  eggs  in  mineral  oil  is  ;i  simple,  in- 
tensive way  to  preserve  them  for  several 
mths.  I  -c  the  lightest  grade  mineral  oil 
tainable  ;it   your  drug  store,  for   heavy 

makes  the  egg  shells  greasy  and  collects 
^t .   Warm  the  oil  to  thin  it.  bul  have  it 

hotter  than  the  hand  can  stand  with 
nloii     Eggs  keep  best  it  thej  are  oiled 

•  day  they  are  laid,  l>nt  they  should  not 
oiled  until  they  are  al  least  four  hours 
.   1'nl  several  eggs  in  ;i  wire  basket,  dip 

basket   down   into  the   oil.  drain,  then 

■k    the  oiled  eggS  in  clean  basket  S,  I 

ease-  in   a   c6ol   cellar. 

e  most  common  method  of  preserving 
s  is  to  put  them  down  in  a  solution  of 
terglass  (obtainable  at  drug  or  grocery 
res)     'tin-  quart  of  waterglass  is  enough 

rve  It  or  l.">  do/en  eggs.  Into  a  five- 
Ion  crock  or  galvanized  can,  thoroughly 
tned  and  scalded,  pour  nine  quarts  of 
or  that  lias  been  boiled  and  then  cooled 

•  in  the  quart  of  waterglass.  Place  the 
s  in  this  solution  carefully  so  as  not  to 
rk  the  shells.  Keep  the  crock  of  eggs  in 
)ol  place,  and  make  sure  that  the  liquid 
ers  the  eggs  at  least  an  inch  at  all  times. 
id  on  the  crock  helps  prevent  evapora- 
i.  More  eggs  may  he  added  to  the  water- 
JS  from  time  to  time,  hut  they  should 
marked   so  the  oldest    will  he  used  first. 

bird  and  more  unusual  method  of  pre- 
Blg  eggs  at  home  is  to  seal  them  in 
1  fruit  jars  filled  with  carbon  dioxide 
.  Dry  ice  gives  off  carbon  dioxide  gas 
I  sublimes  (passes  from  solid  to  gaseous 
n);  it  must  he  used  with  care  because 
an  cause  hums  or  explosions.  Always 
die  dry  ice  with  tongs  or  paper  so  that 
oes  not  come  in  contact  with  the  skin. 

two-quart  glass  fruit  jars  with  rubber 
's  and  screw  tops.  Adjust  the  rings  on 
n  jars,  and  drop  two  pieces  of  dry  ice 
lit    the   size   of   walnuts   into    each    jar. 

as  many  eggs  in  each  jar  as  it  will 
I.    When  the  ice  stops  fuming,  and  the 

are  filled  with  white  vapor,  screw  the 
*  on  tightly  and  store  in  a  cool  place. 
I  a  jar  is  opened,  the  eggs  are  no  longer 
Bunded  by  the  preserving  gas,  so  they 
ild   be   used  within  a  few  days. 

'ou  have  access  to  a  food  locker,  eggs 
also  be  frozen.  For  directions,  write  to 
S.  Dept.  of  Agriculture  'Western  Re- 
ial  Research  Laboratory,  800  Buchanan 
Albany.  California. 


A  little 

"lily  painting 


Regular  Golden  State  Milk  is  well  sup- 
plied with  vitamins  you  must  have 
every  day.  But  food  scientists  in  the 
Golden  State  Laboratory  are  very  de- 
termined people.  They  thought  you'd 
like  to  be  able  to  get  your  full  daily 
requirements  of  seven  essential  vita- 
mins in  an  easy,  pleasant  way.  So  they 
add  them  to  homogenized  Golden 
State  Milk,  even  though  it  might 
seem  a  little  like  "painting  a  lily" 


to  improve  on  Nature's  most  nearly 
perfect  single  food.  And  thousands  of 
people  are  very  happy  over  the  Golden- 
V  Vitamin  Milk  they  produce.  R's  a 
truly  delicious   flavor -treat. 

You  can  use  Golden-V  Vitamin  Milk 
in  cookery,  too,  and  retain  practically 
all  of  its  vitamin  benefits.  To  learn  just 
how,  drop  a  card  to  the  Golden  State 
Experimental  Kitchen,  and  ask  for  a 
copy  of  "Golden-V  Vitamin  Recipes." 


Vegetables  work  for  you  when  they  loaf 


There  are  times  when  'most  every 
family  is  afflicted  with  "point-pov- 
erty." But  here's  a  suggestion  for  a 
main  dish  that  doesn't  dig  into  your 


supply  of  red  or  blue  tokens.  It  makes 
good  use  of  the  fresh,  delicious  prod- 
ucts of  your  patriotic  Victory  Gar- 
dening. Try  it  for  a  wartime  treat. 


VEGETABLE    LOAF 


3  Ibsp.  butler  or  shortening 

3  tbsp.  flour 

I  tsp.  salt 

I  cup  Golden  State  Milk 


4  eggs,  beaten 

1  tbsp.  minced  green  pepper 

2  cups  diced  carrots,  cooked 
Vl  cup  sliced  mushrooms 


cup  French-cut  string  beans,  cooked 


I.  Melt  buttet  or  shortening  in  sauce- 
pan. Add  flour  and  salt.  Gradually 
add  milk.  Cook  over  direct  heat  until 
thick,  stirring  constantly.  2.  Slowly 
combine  beaten  eggs  with  white 
sauce.  Add  green  pepper,  carrots  and 
mushrooms.  3.  Line  well-greased  loaf 


pan  with  string  beans  and  fill  with 
vegetable-custard  mixture.  Place  in 
shallow  pan  of  water.  Bake  in  slow 
oven  (300°  F.)  1  hour,  or  until  firm. 
Serve  immediately  with  Green  Pepper 
Sauce.  (Recipe  below).  This  delicious 
dish  generously  serves  6 


GREEN    PEPPER    SAUCE 

3  tbsp.  butter  or  shortening  %  tsp.  salt 

3  tbsp.  flour  l'/2  cups  Golden  State  Milk 

3  tbsp.  minced  green  pepper 

I.  Melt  butter  or  shortening  in  saucepan.  Add  flour  and 
salt.  Blend.  2.  Gradually  add  milk.  Cook  over  direct 
heat  until  thick,  stirring  constantly.  Add  green  pepper. 
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I  can  Cook, fool 

I  may  be  ornamental  (I  do  my  best!)  ; 
but  I'm  useful!    And  nothing  in  the  ■ 
kitchen  scares  me.  I  can  turn  out  a  whole 
dinner  without  even  ruffling  my  brow. 
And  my  cakes  and  cookies  are  the  talk 
of  the  block. 

Lucky  for  me  I  learned  the  lesson  of 
flavor.  Everything  I  cook  tastes  good, 
makes  people  come  back  for  more,  and 
ups  my  popularity.  Never  a  dull  dish 
. .  .  because  I  use  the  29  Burnett  Flavor 
Extracts  —  and  cook  in  perfect  taste! 

Phyllis  likes  high  fashion,  even  in  her  food! 
Thanks  to  the  Burnett  Color  Kit  all  her  dishes 
look  as  good  as  the  Burnett  Flavors  make  them 
taste.  That's  good! 

fCan  you  cook?  If  you  can't — or  if  you  can 
—  send  for  What's  Cooking?,  the  gay  new 
cook-booklet,  full  of  tips  and  bright  ideas, 
-i  It's  free  —  and  fun  besides!  Just  write  to: 
Batbara  Blair,  Dcpt.  T-6,  Joseph  Burnett  Company. 
437  D  Street,  Boston  10,  Massachusetts. 

BURNETTS 


Children  at  work  on  furniture  and  other  furnishings.    Calcimine  fit  washes  of)  clothes  o 
and  hands)  is  used  instead  of  oil  paint.  The  girls  at  right  are  making  curtains  and  rugs 


NEIGHBORHOOD  PROJECT 


I!! 


Ages  3  to  12  Organize  a  Community  Workshop 


Sfl 


EXTRACTS 


v    \  -— ' 


LJince  it's  more  difficult  than  usual  in  these 
vacationless  days  to  find  outlets  for  chil- 
dren's exuberant  energy,  we  asked  our  Good 
Ideas  Editor,  Ellen  Sheridan,  to  try  out 
the  idea  of  a  neighborhood  workshop  to 
see  if  it  would  solve  the  problem  of  how 
to  keep  the  children  occupied  and  happy 
during  the  summer.  The  pictures  show  how 
the  work  has  progressed  to  date  and  the  de- 
tails of  construction  of  some  of  the  simple 
box  furniture  the  children  are  making. 

If  you  arc  planning  a  similar  venture   for 


your   neighborhood,   note   Mrs.   Sheridan 
learned-from-experience  suggestions: 
First,  call  the  children  together  for  a  meet 
ing.    Describe   the   project;    find    out    tl 
children's   interests  and   what   things   the 
would  like  to  make.    Decide  on  the  hour 
the  children  are  to  work  and  enforce  th* 
(so   thai    you   won't    find   yourself  with 
full-time  job  on  your  hands!)  . 
If  there  is  a  ten-  to  twelve-year-old  boy  i 
the  group,  make  him  "supervisor."  Have 
conference    with   him    and   talk  over   plan 


IKE, 


MAKES  THEM 


FOODS    NEED 


jTSGOOD 


THE  PERFECT  SALAD  DRESSING 


3/1 


The  n  nrL-  bench  takes  form  quickly  with  packing  cote  <in<l  orange  t>»i  shelves  to  ln>l<l  t< 
nailt,  and  supplies   To  make  the  working  surface,  i-inch  planks  are  nailed  in  sawhoM 


-r 


or  directing  the  young  carpenters.  He 
hould  not  insist,  for  example,  that  a  chair 
«•  made  a  certain  way  if  a  child  has  an  idea 

f  liis  own  to  work  out     Teach  him  liow 


i  pull  out  nails,  how  to  use  tools  correctly, 
ow  to  hammer  out  slats  without  breaking 
lem,  and  other  tricks  of  the  trade.  He  in 
irn  will  show  the  other  children, 
lave  each  child  bring  as  many  orange, 
mon.  and  apple  boxes  to  the  center  as 
OSsible;  these  are  the  basis  for  most  of  the 

irniture.    Also  have  them  bring  scrap 


ood,  fabrics,  their  own  tools  (with  names 
linted  on  in  large  letters) ,  and  any  other 
Ids  and  ends  they  want  to  use.  The  older 
rildren  can  visit  the  local  mill  to  obtain 
scaided  pieces  of  lumber. 

Dr  some  of  the  furniture,  such  as  the  maga- 
ne  and  book  rack  shown  in  the  two  upper 
ctures,  the  boxes  must  be  knocked  apart 
io  the  partitions  can  be  sawed  diagonally) 
id  nailed  together  again.  The  chair  above 

made  by  sawing  off  the  side  slats  of  an 
ange  box  just  above  the  center  partition. 

piece  of  wood  is  nailed  to  the  top  of  the 
ick  to  reinforce  it. 


ifS? 


606 


frn  11-year-old  decorated  nail  kegs  that 
■ghlight  the  children's  crajt  table  corner 

'  U  N E       19  4  4 


ONE  MOTHER  TO  ANOTHER 

Did  you  know  that  last  year  we  had  the  highest 
birth  rate  in  our  history?  Over  3,200,000  babies 
were  born  —  inspiring  figures  for  America's 
future.  We  are  fighting  this  war  to  assure  a 
better  America  —  and  we  want  the  best  of 
babies  to  live  in  it.  7^  /^  &*1*^ 


Mummy  never  has 
to  call  me  twice! 


Just  let  me  hear  feeding  time  is  on,  and 
I'm  right  there  for  my  Gerber's  Strained 
Foods!  For  Gerber's  are  the  baby  foods 
recommended  by  our  doctor  for  their 
four-point  goodness. 

I..  Cooked  the  Gerber  way  to  preserve 
precious  minerals  and  vitamins. 

2..  Famous  for  uniform,  smooth  texture. 

.3..  Purity  and  care  in  the  making— every 
Ik.    step  laboratory  checked. 

4..  made  to  taste  extra  good. 

There  are  15  Gerber's 
Strained  Foods,  also  8 
kinds  of  Cerber's 
Chopped  Foods  for  older 
babies. 


^Htajta^«g£ 
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I'm  strong  for  the  Two.  Cereal  Idea 


Quite  a  simple  idea,  but  it  works  wonders  with  me. 
At  one  feeding  I  get  Gerber's  Cereal  Food,  and 
Gerber's  Strained  Oatmeal  at  the  next  — turnabout. 
Variety  helps  me  eat  better.  Both  cereals  are  en- 
riched with  Vitamin  Bi  and  iron.  Just  add  hot  or 
cold  milk  or  formula  — and  serve. 


IfGerber's 

"   OATMEAL 


erber's 


FREMONT,  MICH 


OAKLAND.  CAl 


S»nd  for  . 

y/teesemtpte 


Cereals         Strained  Foods        Chopped  Food? 


Gerber  Products  Company 
Dept.  ST6.  Fremont.  Michigan. 

Please  send  me  free  samples 
of  Gerber's  Strained  Oatmeal 
and  Gerber's  Cereal  Food. 


Name.... 
Address. 


City  and  State. 
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«S%W  /OUR.  BUTCHe*. 
JUST  WHO'S  BOSS 

^MH  A  SAUCY SAVcs 


lV\\c\\  two  old -rime 
favorite  condiments 
get  together,  you've 
got  an  exciting  com- 
bination for  any  main- 
course  dish.  Spicc-up 
rationed  meals  with 
Best  Foods  Mustard- 
with  -  Horseradish. 
Use  it  on  all  foods 
you  for- 


which 

lv   used  ordina 


ry 


mi 


BEST  FOODS 

MUSTARD 

WITH 
HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


Potato  St/a/ fletaxe 

So  easy  Jb  do,  foo/ 

Boil  4  large  potatoes  in  jackets,  peel 
and  then  while  still  warm,  dice,  add 
salt,  pepper,  one  chopped  onion. 
Blend  Vi  c.  Durkee's  Dressing,  Vi  c. 
mayonnaise;  mix  well  into  salad.  Add 
Durkee's  celery  seed.  3  sliced,  hard- 
boiled  eggs.  Garnish  with  sliced, 
stuffed  olives.  Chill,  add  dash  of 
Durkee's  Paprika  before  serving. 

Try  this  rich,  mellow,  "tangy"  dress- 
ing on  sandwiches,  fish  and  meat,  too. 


Ircss  it 
up  with 


Write  for  NKW,  EASY-TO- 
DO  RECIPES  to  Durkee's, 
2900  5th  Street,  Berkeley, 
California. 


VURKEES 

FAMOUS 

DRESSING 


A  part  oj  the  garden  at  "Sky  Acres,"  the  home  of  the  L.  E.  Davids,  at  Kent  field,  California) 


for  your  barbecue  BOOK 


.  nr,  complete  barbecue  unit  contains  so 


T 

in 

much  that  is  not  essential  to  the  business 
of  food  preparation  that  the  inexperienced 
often  overlook  the  essentials. 
Careful  analysis  of  the  unit  illustrated  here 
brings  out  several  features  well  worth  care- 
ful  study. 

The  oven  detail  is  particularly  good.  Heat 
from  the  grill  fire  circulates  completely 
around  the  oven.  By  regulation  of  the  fire, 
almost  any  degree  of  temperature  can  be 
evenly  maintained. 

The  hot  water  coils  are  advantageously 
placed,  and  the  sink  and  work  surface  .■in- 
conveniently arrange* 


The  automatic  spit  is  built  into  the  adjust 
able  grill  and  can  be  raised  and  lowerej 
according  to  the  heat  desired. 

Since  the  unit  is  a  part  of  the  garden  rathe 
than  the  house,  the  necessary  utensils  am 
dishes  are  stored  within  the  unit. 

Landscape  architect  Thomas  Church  dj 
signed  this  outdoor  living  room  as  a  pa] 
of  the  garden. 

The  stonework  forms  a  retaining  wl 
against  the  sloping  hilltop.  The  opposit 
side  is  framed  by  native  shrubs  and  tree 
The  stone  mason  quite  evidently  had  a  dec 
Feci  ion  for  lii>  material. 


it 


Tin  food  preparation  section.  Linoleum  work  surface  and  weather  prooj  storagi   favua 

I  i   N  I 


//  dud  (Hen  opening.  Portable  spit  is  ik  place;  electric  motor  outlet  phtg  is  in  stone. 


She's  in  this 
fight,  too ! 


Ohe's  a  woman  who 
"doesn't  have  to  work."  But, 
she  has  taken  a  job  for  the 
duration  in  the  "Home-front 
Quartermaster  Corps".  .  . 
helping  speed  up  war  pro- 
duction by  providing  nec- 
essary food  services  for 
defense  workers. 


..the  beer  with  the 

high    J  .  Q.fa  Quiches!) 


Buy 

ANOTHER 

Bond  I 


•*fe 


s5r 

ACME      BREWERIES 
San  Francisco  •  Los  Ange/.s 
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The  laundry  is  out-of-doors,  protected  by  a  6-foot-wide  porch.  Canvas  covers 
were  made  for  the  Bendix  and  June  Day  (/as  clothes  dryer  but  are  rarely  used 


The  dryiiif/  yard  shown  here  is  formed  by  extending  at 
roof  height  the  walls  of  the  kitchen  wing  of  the  house 


More  About  the 


ranch  house 


w, 


hen  Cliff  May  built  his  home  (see  pages 
10  to  14) ,  the  word,  "postwar,"  had  no 
meaning.  There  was  no  argument  then 
about  the  practicability  of  dream  kitchens 
and  dream  gadgets.  The  home  builder 
either  put  them  in  or  left  them  out,  accord- 
ing to  his  desires  and  his  poeketbook. 

It  seems  to  us  that  there  is  some  signifi- 
cance in  the  fact  that  many  of  the  con- 
veniences illustrated  here  and  on  the  pages 
following  have  given  satisfaction  for  more 
than  two  years. 

DEEP   FREEZE   UNIT 

A  moment's  study  of  the  plan  of  the  Cliff 
May  ranch  house  (see  page  It)  will  give 
you  the  location  in  the  house  of  the  ideas 
shown  here  and  on  page  40. 

The  Deep  Freeze  unit  consists  of  ll  sep- 
arate rooms;  each  is  .r>  by  (i  feel  in  urea  and 
is  operated  by  its  own  compressor  unit.  The 
walk-in  room  is  kepi  ;il  a  37°  temperature 
with  a  humidity  of  80  and  is  operated  by 
horsepower  compressor.  Here  arc  kept 
fruits,  vegetables,  and  anything  else  thai 

one    can    keep    in    an    electric    refrigerator, 

From  this  room  you  enter  through  a  freezer 
door  to  a  sharp-freeze  room.   This  room  is 

equipped  with  Dole  Plates  and  is  operated 

by  a  ^-horsepower  Frigidaire  compressor 
unit.  Foods  thai  are  to  be  quick  frozen 
are  placed  on  the  Dole  Plates. 

It  is  Mi.  May's  experience  thai  ;i  double 
unit  half  the  size  of  liis  present  unit  would 
.imply  serve  tli«'  needs  of  a  family  of  4. 
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Picture  on  living  room   wall 


to   reveal  a   home   movie   'projector   wired  for  soinin 


Deep  free  e  unit  is  built  into  service  porch 
and  convenient  in  kitchen.  Installed  as  a 
.safely  precaution  were  thermometers  out 


side  unit,  telling  the  temperature  on  in* 
nnil  a  warning  signal  run  on  u  separate  bi 

hi  a  in  a  in  a  uf  /inn  1 1  or  mechanical  </<  f<| 

■  i 


Duncan 


0K^"" 


ff 


glassware  is  like  clothes  .  .  .  when 

you  get  something  which 

is  plain,  simple,  unadorned  and 

yet  exquisitely  beautiful,  you 

just  know  it  has  the  right 

lines  and  proportions,  and 

that  calls  for  real  artists. 

Duncan's  Canterbury  is  that  kind  of' 

glass:  plain,  deep  crystal; 

no  decoration,  no 

trimmings;  j.ust  its  own  shape  and 

lines  to  give  it  beauty. 

We  would  like  to  send  you 

a  folder  about  it. 

The  Duncan  &  Miller  Glass  Co. 

Washington,  Pa. 


'mvcoM 


M. 


View  from  living  room  toward  kitchen  wing.  To  many  people  there  is  great  satis- 
faction in  being  able  to  live  in  a  house  and  look  at  it,  too.  The  ability  of  the 
rambling  ranch  house  to  give  this  satisfaction  accounts  in  part  for  its  popularity 


More  About  the 


Flower  arrangement  unit  is  complete  with  sink  am 
storage  cupboards.  The  patio  garden  and  bedroot 
courtyard  are  lighted  at  night  by  concealed  light 


urn  HOUSE 


Here  are  more  ideas  from  the  Cliff  May 
ranch  house.  They  prove  an  old  truth:  Con- 
veniences come  about  through  both  good, 
careful  planning  and  modern  invention. 

INTER-ROOM   COMMUNICATION    SYSTEM 

The  speaking  system  consists  of  a  number 
of  master-stations  and  sub-stations.  A  mas- 
ter-station can  originate  a  call  to  any  room 
in  which  stations  are  installed.  The  pre- 
war cost  was  approximately  $75  per  master- 
station  and  $50  per  sub-station. 

The  microphone  on  the  dining  table  is  tied 
into  the  system,  and  with  it  a  two-way  con- 
versation with  the  kitchen  can  be  main- 
tained.   See  photos  below. 


Matter-station  in  matter  bedroom  connects  with 
nv/rsery,  Idtchen,  «/"/  study.  Noises  in  the  nui  tery 


arc  heard  in  bedroom  by  pressing  <i  button,  (  Headboards  provide  storage  sj 
blankets.)  Microphone  <>u  dining  table  has  two  way  communication  with  kit 


NORCE  DEALERS 

fai  today. 

All  over  the  country  Norge  dealers 
working  for  today  by  helping 
rhcir  customers  through  this  diffi- 
cult period  when  the  purchase  of 
new    household    appliances   is   re- 
stricted.  They  arc   preaching   the 
I  oc  trine  of  conservation  —  of  better 
arc,  less  repair;  they  are  suggest- 
ing ways  and  means  of  prolonging 
the  life  of  valued  equipment,  and 
f  repairs  should   be  needed   they 
ire  striving,  under  difficult  coa- 
litions, ro  give  the  same  high  tvpe 
>f  service   chat  has  always  char- 
icterized  the  Norge  dealer. 

^JORGE  DEALERS 

a/ie  /rfannMifl  pot 
~fcmi/yi/ioiir 

s'orge  dealers  of  all  types— depart- 
oent  stores,  furniture  stores,  hard- 
vare  stores  and  home  appliance 
hops— are  planning  for  that  great 
ay  when  their  showrooms  will 
gain  be  filled  with  new  Norge 
v-ashers,  electric  ranges,  home 
eaters,  gas  ranges  and  Rollator 
;fngerators.  These  dealers  are 
onlident  that  when  that  time 
omes  their  many  customers,  mind- 
al  of  the  satisfactory  service  they 
ave  always  received  from  product 
nd  dealer  alike,  will  want  to 
isit  their  stores  to  view  the  new- 
>t  Norge  products  of  experience .  Old 
jstomers  as  well  as  new  ones  will 
nd  that  their  Norge  dealer  has 
jmething  for  them  that  was  well 
'orth  waiting  for— a  line  of 
roducts  which,  because  of  Norge 's 
•artime  production  experience,  is 
/en  better  designed,  better  engi- 
sered  and  better  built. 

tORGE,  A  BORG-WARNER  INDUSTRY 

irgc  is  the  trade-mark  of  Norge  Division,  Borg-Wanicr 
Corporation,  Detroit  26,  Michigan 

feanada — Addison  Industries,  Ltd.,  Torontn.  Out. 


NORGE 

HOUSEHOLD     APPLIANCES 
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BETTER    PRODUCTS    FOR   A   BETTER  WORLD 


jC« 


When  it's  over  —  see  Norge 
before  you  buy.. .meanwhile 
BUY  MORE  WAR  BONDS 


'.  ,    for  oulilonding 


NATIONAL    APPLIANCE    CO  NSEIt  VATIO  N    PROGRAM 
"BETTER    CARE- LESS   REPAIR" 


E       1944 


mtmM 


OAS  RANGES 


REFRIGERATORS 


ELECTRIC  RANGES       COMMERCIAL  REFRIGERATION 


ixi 


PHOTOS  BY  JAMES  A.    LAWRENCI 


Here's  how  to  prepare 
speedier  meals  with 


M 


TOMATO  SAUCE 

.  .  .  and   save  money 
and  ration  points,  too! 


The  kitchen  time-saver  with  the  just- 
right  flavor .  .  .  that's  Hunt  Tomato 
Sauce!  Its  spicy-delicious  flavor  peps 
up  macaroni,  spaghetti,  leftovers, 
meat  loaf . . .  scores  of  other  easy-to- 
prepare,  low-cost  foods.  Hunt  Tomato 
Sauce  makes  rationed  foods  go  far- 
ther . . .  and  unrationed  foods  tastier. 


Tomatoes 
have  to  be 
good,  to  be 
HUNT  Tomatoes,  and  Hunt  Tomato 
Sauce  is  made  from  the  choicest, 
vine-ripened  HUNT  Tomatoes . . .  sea- 
soned with  precise  amounts  of  rare 
spices,  sugar  and  salt... a  happy 
blending  to  bring  happy  endings  to 
meal-planning  problems.  Not  too 
spicy,  HUNT  Tomato  Sauce  doesn't 
smother  the  natural  flavor  of  foods. 


For  the  flavor 
you'll  favor... 
get  HUNT  To- 
mato Sauce. 


50    delicious    foods    in    lin   and    gloss 


Pool  in  the  garden  of  B.  C.  Gcrwick,  Berkeley.  Slightly  higher  level  prevents  water  drain 
age  from  lawn  into  pool.    Trees  cast  shadows  but  they  do  not  hang  over  the  pool's  surfao 


HOW  TO  BUILD  I  POOL 


T 

1  he  principles  of  pool  construction  are  the 
same  for  any  shape  or  size.  However,  the 
square  pool  requires  a  wood  form  to  hold 
the  cement  in  place,  so  the  sloping  round 
pool  is  the  simplest  for  the  beginner. 

Here  is  how  to  build  the  0-foot  circular 
pool  diagrammed  here: 

1.  For  the  6-foot  pool  built  with  1-2^-3 
mixture  you  will  need  I  sacks  of  cement.  10 
sacks  of  sand  and  Y>  yard  of  V^-inch  gravel 
or  pebbles.  (Some  suppliers  carry  this  com- 
bination ready-mixed.) 

2.  For  tools  you  should  have  a  hoe  and 
shovel  for  mixing.  A  plasterer's  or  mason's 
trowel  is  needed  for  applying  the  mixture. 

3.  The  drain  is  not  necessary  if  you  are 
willing  to  siphon  or  bail  out  the  water  oc- 
casionally.  But  if  you  want  a  drain  you'd 


hotter  get  your  plumber  to  cut  the  pij 
and   provide   fittings. 

4.  Have  on  hand  some  sort  of  reinforcii   , 
material.    Chicken  wire  or  hardware  clot 
of  V2-inch  mesh  is  preferred,  but  scraps 
metal,  old  wire,  etc.  will  do, 

5.  The  soil  will  serve  as  the  form  of  t 
pool.  Therefore,  only  well  settled  and  fir 
areas  are  safe. 

Draw  a  circle  (I  feet  (>  inches  in  diamet 

and  dig  out  the  soil  within  it  in  the  shaj 

of  a  bowl,  graduating  to  a  30-inch  dep  „ 

in  the  center. 

(i.  The  soil  in  the  hole  should  be  kept  w 

so  that  no  moisture  will  be  absorbed  fro 

the  concrete  when  it  is  applied. 

7.  First   mix  the  cement  and  the  sai" 

(dry)     with   a   shovel.    Spread   a  layer. 


i 


A,. 


A  six-foot-square  formal  pool,  ideal  for  the  brick  terrace  or  patio.  In  the  light  shadi 

Dr.  Murrey  L.  Johnson's  terrace,  ferns,  other  shade-loving  plants  are  grown  along  its  ctt 


42. 


S  V  N  ■ 


unity 


ISaNOCKGRAVR 
TO  I"  (ROM  TOP 


tar  box  u'Sft  • 

aw  oa  pine 


A    PARTS  LOAM 
I  PART  COW  MANURE 


<■  sure  to  keep  the  reinforcement  in  the 

titer  of  the  eonci,  ■■  I  insure  the  proper 
tickness  of  the  concrete,  insert  a  piece  of 
ire  measured  to  the  desired  depth ,  and  cut 


3  TILE  -  DROP -4  A  FT. 

DRAIN  25  FT.    LONG- 

TARPAPER  OVER  JOINTS 


6?AV[L 


0  siphon  n  pool  fasten  hose  to  faucet,  fill 
ith  water.  Place  open  end  in  pool,  detach 
'her  end  from  faucet.  Tahe  detached  end 
i  a  point  below  pool,  release  tenter  II  titer 
out  pool  icill  follow.  Where  the  natural 
rainage  is  poor,  a  tile  drain  should  lead 
i  a  sump,  about  four  feet  square  and  deep 


•bbles  over  this  mixture  and  mix  again, 
ontinue  with  gravel  until  it  is  uniformly 

Stributed  in  the  mixture.  In  a  depression 
l  top  of  the  mixture,  gradually  add  16 
illons  of  water. 

fix  the  material  as  you  add  the  water.  Re- 
ember  that  t  lie  final  mixture  must  be  stiff 
lough  to  apply  with  a  trowel 

The  cement  must  he  poured  and  trow- 
ed  in  one  continuous  operation. 

our  in  a  generous  amount  of  the  mixture 
iv  a  starter — enough  to  cover  the  bottom 
id  part  of  the  sides.  Keep  on  adding  ee- 
ient  and  troweling  up  the  sides  until  the 
)le  is  covered  with  at  least  a  2-inch  thick- 
sss.  Now  add  your  reinforcing  wire  and 
intinue  with  the  cement.  The  final  thick  - 
!Ss  should  approximate  fi  inches  at  the 
>ttom,  graduating  to  .'5  inches  at  the  edge. 

If  stones  are  used  to  line  the  edge,  they 
ust  be  placed  while  the  concrete  is  moist. 

a  lawn  is  to  be  sown  around  the  pool 
ter.  the  stones  should  stand  one  inch 
>ove  the  soil  surface.  The  grass  will  grow 
,>  to  the  level  of  the  stones. 

I.  The  pool  should  not  be  filled  with  water 
util  24  hours  after  its  construction  has 
sen  completed.  If  the  weather  is  hot, 
loist  burlap  should  be  kept  over  the  con- 

etc  surface. 

>rater  in  a  newly  constructed  pool  is 
rongly  alkaline  and  may  kill  fish  and 
Hants.  For  this  reason  the  pool  must  be 
:asoned  to  rid  it  of  alkalinity.  It  should 
e  filled  and  drained  four  or  five  times  at 
eekly  intervals  until  when  tested  with 
ink  litmus  paper  the  water  shows  no  al- 
ali  present.  Pink  litmus  paper  will  turn 
hie  in  alkaline  water;  in  neutral  water  it 
ill  remain  pink. 


Here's  why  it's  so  easy  to  install  KIMSUL  yourself 


Light  and  Compact 

Like  a  closed  accordion,  kimsul  comes  to  you 
compact  and  convenient — compressed  to  l/5th 
its  installed  length.  That  means  l/5th  the  bulk, 
1  /5th  the  number  of  rolls  needed  to  insulate 
your  attic.  Add  to  this  the  advantage  of  light 
weight  .  .  .  and  kimsul  saves  you  as  many  as  32 
linn;;  hips  up  and  down  the  attic  stairs. 


Fits  Like  a  Glove 

Kimsul  fits  snugly  between  the  joists  in  your 
u !> floored  attic.  Simply  fasten  one  end  of  the 
blanket  at  junction  of  floor  and  eave.  Stretch 
it  taut  and  fasten  to  opposite  eave.  Repeat  for 
each  open  section  of  the  floor.  That's  all!  If 
your  attic  is  floored,  apply  kimsul  between  the 
rafters  of  your  sloping  roof. 


^' 


> 


No  Fuss  .  .  .  No  Muss 

You  don't  have  a  house-cleaning  job  on  your 
hands  after  kimsul  is  installed.  There  are  no 
siftings,  no  dust  or  dirt.  Order  kimsul  today 
from  your  lumber  or  building  supply  dealer, 
department  or  hardware  store.  Kimsulate  your 
attic  and  enjoy  a  cooler  home  during  the  sum- 
mer; save  up  to  30%  on  fuel  during  the  winter. 


A  PRODUCT  OF    ^ 

Kimberly 
Clark' 

RESEARCH 


*  KIMSUL  (trade-mark)  means  Ktmbcrty-Clark  Insulation 


Fire-Resistant -TlfTf  j*  no  Insola- 
tion known  that  will  make  your  home 
fire-proof.  Hut  tti«-  insulation  most  not 
add  to  the  fire  hazard  of  a  wood  frame 
ftracttfre.  KIMSUL  meets  thifl  require- 
ment because  it  i-*  (lirmically  treated 
i  fire. 


\ 


KIMBERLY-CI.ARK  CORP., 

Building  Insulation  Division,  Neenali,  Wis. 

Please  rush  new  fkee  booklet  with  full  ii 

formation  about  easy-to-install  kimsi?l  itisul 

lion. 

We  now  live  in:   p  Our  Own  Home 
D  Rented  House  □  Apartment 


Name.. 


Address., 


City  . 


Sl'llr 


u  n  e     19  4  4 
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GOOD  IDEAS 

AT 

JujflflfcTamL Stated. 


AND   DEALERS 


DON'T  GIVE  UP 

THOSE  HANDY  FAUCETS ! 

Whether  you  are  planning  on  all-year  home  in 
the  country  —  or  a  summer  cottage  —  include 
running  water,  the  greatest  convenience  of  city 
living.  No  need  to  give  up  those  handy  faucets 
—  no  need  to  haul  heavy  buckets  or  skimp  on 
water  —  when  you  have  an  automatic  Myers 
Water  System  with  ample  capacity  for  all  youi 
household  needs.  Hot  and  cold  running  water 
in  kitchen,  bathroom  and  laundry  —  yes,  that's 
the  Number  One  requirement  wherever  you  live. 
Ask  your  Myers  dealer  for  free  book  on  famous 
lifetime  Myers  Water  Systems, 
or  write  us. 

THE  F.  E.  MYERS  &  BRO.  CO. 

762  Church  St.  Ashland,  Ohio 
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NHR.IIRS 

Noteworthy   Because    You    Can   See   Them   in 
Bloom    in    Many    California    IS ur series    ISow 


s 


HRUBS  in  California  gardens  have  always 
been  a  difficult  problem.  Those  easiest  to 
buy  and  grow  too  often  have  the  habit  of 
quickly  growing  out  of  bounds  and  smoth- 
ering the  gardener  and  his  house  and 
garden. 

Shrubs  introduced  into  California  to  over- 
come this  objection,  or  to  serve  a  special 
climate  or  special  need,  find  their  way 
slowly  into  general  distribution. 
In  the  following  analysis  we  have  brought 
together  a  group  of  worthwhile  flowering 
shrubs.  We  have  noted  the  sections  of  Cali- 
fornia in  which  they  thrive.  In  each  section 
some  nurserymen  will  have  a  supply  of 
these  shrubs.  In  almost  every  case  the 
shrub  will  be  in  bloom  or  about  to  bloom. 
All  of  the  shrubs  listed  are  easy  to  grow  in 
their  proper  location.  No  special  soil  prep- 
aration or  watering  practice  is  necessary 
except  where  specifically  noted. 


Canary -Bird  Flower  (Crotalaria  agatiflora). 
Color:    During  the  summer  it  is  covered  with 
Ions  sprays  of  3-inch  green  and  gold  flowers. 
Height:  Grows  from  0  to  10  feet. 
Hardiness:  Hardy  to  25°. 

CULTURE:    As   il   is  a   native  of  East   Africa,   it 
likes   full  sun  and  plenty  of  water. 

Use:   An  interesting  and  unusual  shrub  to  fea- 
ture in  the  hack  of  a  wide  border 
(Generally  available  only  in  Southern  Cali- 
fornia nurseries.) 


Candollea  (Candollea  cuneiformis). 
Color:  Compact  plant  covered  with  bright  yel- 
low    1 ',  j-ineli    blossoms    from    March    through 
June. 

Height:  Grows  to  about   I  feet 
Hardiness:    Hardy   to  22°.    Particularly  well- 
suited    to  Southern   California.    Grow    in    pro- 
tected   place   in    the   North. 

Culture:   Keep  it  <>>i  tin- dry  side.  Cut  it  back 
alter  blooming  to  prevent  straggliness, 
Use:   For  a  good  splash  of  yellow  in  the  shrub- 
bery  border,   plant   li  or  :!  candollcas.    Combines 

well  w  iilt  An  tor  fruticosus. 


Brunfelsio  (Brunfelsia  calycina   (loribitncla). 

Color:  Verj  fragrant,  deep  violel  bloss a  that 

change  to  lavendei    then  t<>  white  before  will 
ing,    Result  is  three  colors  at  once  against  rich 
deep  green  foliuge.     Mmost  year  ar I  bh 


Height:  Grows  to  5  or  6  feet. 

Hardiness:    Hardy    to   20°.    Succeeds   in   San 

Francisco  Bay  area.    It  is  especially  suited  to 

the  coastal  area  or  wherever  fuchsias  are  grown 

successfully. 

Culture:     Full    sun    in   coastal   areas;    partial 
shade  inland;  plenty  of  moisture. 
Use:    An  outstanding  and  distinctive  plant  to 
feature  in  a  prominent  location.   Good  for  tubs. 


Natal  Plum  (Carissa  grandifiora). 
Color:  Beautiful  foliage,  white  star-like  fra- 
grant flowers  and  edible  fruit.  In  blossom 
throughout  the  year,  producing  fruit  the  size 
of  a  date  which  is  at  all  times  of  the  year  rich 
scarlet  in  color. 

Height:   Grows  ~>  to  8  feet  tall. 
Hardiness:   Hardy  to  22°.   Although  espec 
suited  to  desert  areas,  it  is  just  as  happy  along 
the  southern  coastal  area.    It  lias  proved  disapl 
pointing  in  Northern  California. 
Culture:    Plant  in   full   sun.    Occasional  sum-  _ 
nier  watering.    Does  well  on  edges  of  lawns 

Use:   Ideal  for  free-growing  (informal)  hedges] 
A  lower  variety,   Carissa  grandiflora  prostrat 
which  can  be  kept  to  3  or  4  feet  by  prunin. 
makes   an    attractive  ground-cover  on   gent] 
sloping   banks. 


dally  ' 
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Sweet  Olive  (Osmanthus  fragrans). 

Color:   Kich  dark  green  foliage  and  clusters  o 

small   white  fragrant  flowers. 

Height:  Grows  to  about  lo  feet. 

Hardiness:    Hardy   to   to     in   Southern   Caj 

forma. 

Culture:     Plant  in   full  sun  in  coastal  are] 

and   partial   shade   in   the   inland  regions, 
U8E:    A   good   shrub   for   backgrounds   as   wel 
for  Special  places  w  here  one  or  two  slow  -grow  in 

permanent  shrubs  are  wanted. 


Oleander  (Nerium  Oleander). 

CoLOn:    Single-  or   double-flow cred    blossoms   i 
while,    yellows,   pinks,   ami   reds   blooming   MlOj  | 
ol  the  year. 

Height:  Grows  From  <i  to  20  feel  tall, 

Hardiness:  llanb  to  l.i  .   Fxccllent  I'oi  desa 

ami  warm  inland  an  > 

Culture:   Full  sun,  well  drained  soil,  modern 

watering. 

Use:   Makes  a  solid,  colorful,  long  bh inr''"-it 

hedge    or    screen    when    plants    are    grown    w  \V 
mans    stems     (an    nerve  as   a    small    tree   vhn'Xl! 


i 


pr 'd   lo  a   single  stem.  •  ( iood    in    large    tubs 
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CONTROL 
GARDEN  PESTS 


iib. 


Here's  the  insecticide  thai 
will  gel  real  result*  against 
destructive  chewing  in- 
sects in  your  \  icton  Gar- 
den. Kryocide  is  N  \TI  RAL 
CRYOLTTE  -  used  for 
years  by  successful  com- 
mercial growers  and  rec- 
ommended by  authori- 
ties. \  ery  easy  to  apply  in 
;i   water  Spray  or    as    dust. 

Dependable!  Lasting!  Get 
Kryocide  from  \»nr  deal- 
er today. 

MNN 


Straight 
Kryocld* 


Kryocid*  0-50 
•Ready  Mi«.d 
Alto  3    lb.  b«K<     HANI 


1000    Widen.,    Bldg  ,    Phlla.  7,  Pa. 

New  York    •    Chicago   •   Minneapolis  • 
Pittsburgh  •  St. Louis  •  Wyandotte  •Tacoma 


from 

Insects 

and  Mildews 

•pray  with  EXTRAX  bisect  Spray  against  many 
immon  Insect  Pests  that  attack  Roses  and  infest 
>ur  Flower  and  Vegetable  Garden.  Spray  with 
REENOL  Liquid  Fungicide^  against  Powdery 
ildews.  Use  "EXTRAX"  and  "GREENOL"  to- 
sher as  a  combination  spray  against  both  Insects 
id  Powdery  Mildews.  The  ORTHO  Rose  Spray 
<t  contains  enough  of  each  to  make  12  full  gals, 
mibination  Spray,  r  Made  by  California  Spray- 
lemical  Corporation... "The ORTHO  Co."... 
■  thmond,  California. 


i by  DEALERS 


ORTHO 


EVERYWHERE 


e  vi 


KOSE  SPRAY  KIT 

NNTAINS   BOTH   "EXTRAX"   and   "GREENOL" 


Shrub  Aster  (Aster  fruticosus). 

Color:   Covered  with  masses  of  deep  lavender 

or  rosy-mauve   blossoms    (I    to    l'_>   inches  in 

diameter)    From  April  through   June. 

Height:   Grows  to  :i  Feet;  spreads  as  wide. 

Hardiness:   Hardy  to  18°. 

Cn.Tt  re:    Plant   in   full  sun.    Keep  soil  fairly 

dry.    To  retain  attractive   Foliage,  prune  after 

blooming. 

Use:    Good   For  low    hedges,  in  the  Foreground 

of   t lie    shrubbery    border,   as   a    substitute   for 

perennials  or  animals  in  the  flower  border. 


Chinese    Plumbago    (Ceratostigma     Willmot- 

I  in  mi  m  I. 

Color:   Prom  June  until  December  il  is  a  mass 

of  rich   deep   blue   blossoms. 

Height:   It  reaches  a  height  of  8  to  t  Feet. 
Hardiness:   Hardj  to  l<)°. 

Culture:    I'lant  in  full  sun  or  lighl  shade.    It 

flowers  less  heavily  in  shade  Water  moderately. 

Use:  An  ideal  substitute  for,  or  supplement  to, 
flowers  in  borders.  Makes  an  attractive  low 
hedge  in  summer  and  Fall.  Good  autumn  color- 
ing in  leaves, 


Bouvardia    I  lilt  ma  niia    II  ii  in  hold  Hi    var.     \lha- 
tTORS  I. 

Color:  (lusters  of  snow-white,  lasmine-scented 
flowers  throughout   the  year. 
Height:  Grows  From  1  i<>  .'!  Feet. 
Hardiness:    Hardy  to  iB  .    Protect  in  cold  cli- 
mates or  treat  as  a  pot  or  tub  plant. 
CULTI  RE:     Plant    ill    semi-shade    or    full    sun    in 
coastal  areas  and  lull  shade  inland.    Give  plenty 
of  water     By  pniniii^  quite  often,  prolific  bloom 
is   assured.    In    eold  sections,   treat    like  fuchsias, 
cutting  them   back   after  frosts. 

Use:  Definitely  a  plant  to  feature  in  the  ground, 

Or  in  a  lull  or  pot  in  the  shaded  patio  or  on  the 
terrace. 


Pleromo  or  Princess  Flower  (  Tibouchina  semi- 

ilrrn  ml  in   i/ rami  i  flora  I. 

Color:  Large  red  buds  against  bronzy-red  and 
green  Foliage.  Buds  open  to  4-inch  single  dow- 
ers of  royal  purple  that  bloom  from  June  into 
winter. 

Height:  Grows  to  -t  or  .5  feet. 
Hardiness:    Hardy  to  '■27°. 

Culture:  Sunny  or  partly  shady  and  sheltered 
position.  Protect  it  From  winds  and  never  plant 
in  a  northern  exposure. 

Use:  A  feature  plant  which  combines  nicely 
with  tawny,  yellow,  or  dusty  pink  hibiscus  and 

various  shades  of   fuchsias. 


Blue  Stor  Hydrangea  (Hydrangea   villosa). 

Color:    An  unusual  shade  of  blue. 

Height:  Grows  from  4  to  <>  feet  tall. 

Hardiness:  Hardy  to  10°. 

Culture:  Partial  shade,  lots  of  water. 

1st::    Handsome  massed  with  pink  hydrangeas 

or  fuchsias.    Is  also  outstanding  enough  to  grow 

singly   in   tubs  or  in    pairs  on   either  side  of  an 

entrance     Generally   availabli ly   in  Southern 

<  alilortiia. 
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Choice  of  two  tex- 
tures— safety  guaranteed 
— Made  by  a  Dentist,  Bears 
Good  Housekeeping  Seal. 
Gently  cleans  away  even 
tobacco  smudges.  Restores 
natural  enamel  lustre.  De- 
lightful, refreshing  flavor. 
Use  lodent  and  you'll  smile 
with  confidence. 


which  IODENT  do  you  choose? 


KJOT11E 


NILES 
California 
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FEED  YOUR 
PLANTS 

V**"*    FERTILIZER 


~U2-I9-I0 


Some  garden  experts  estimate  that  9.5%  of 
all  trees,  plants,  shrubs,  flowers,  lawns,  and 
vegetable  plants  are  underfed.  Necessary  in 
any  plant  growth  are  these  three  basic  nu- 
trients: 

Nitrogen,   which   stimulates  the  growth 
of  the  stem,  stock,  and  leaves. 

Phosphates    which    stimulate    the    root 

growth. 

Potash   which   stimulates  the  growth   of 

seed,  fruit  or  flower  of  the  plant. 


FEED  PLANTS 

AUe. 
LIQUID  WAY 


The  Old  Gardener  Fertilizer  is  a  balanced 
plant  food  containing  Nitrogen  12%.  Avail- 
able Phosphoric  Acid  19%,  and  Water 
Soluble  Potash  10%.  Compare  this  formula 
with  your  favorite  brand  of  plant  food. 

Clean,  odorless,  and  simple  to  mix  and  ap- 
ply, The  Old  Gardener  Fertilizer  is  economical 
to  use  (one  level  teaspoonful  of  Old  Gardener 
dissolved  in  one  quart  of  water  is  enough  to 
feed  20  plants  in  4  inch  pots) .  A  $1.00  pack- 
age of  The  Old  Gardener  Fertilizer  makes  42 
gallons,  enough  to  feed  50  twenty  foot  rows, 
3  times  during  a  season. 

//  your  dealer  cannot  supply  you  with 
The  Old  Gardener  Fertilizer   write  direct, 

inclosing  one  dollar,  and  a  package  wilt  be 
.sent  to  yon  postpaid.  Inquiries  jrom  in- 
terested dealers  are  also  invited. 


V  FERTILIZER 


DISTRIBUTED  BY 


JEAN    BART  COMPANY 

699  Second  Street  -  San  Francisco  7  -  California 
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Hardeners  who  have  experimented  with 
pot  gardens  come  out  of  the  experiment 
with  definite  prejudices.  They  are  either 
for  or  against  them.  If  you  have  patience 
and  a  liking  for  almost  daily  attendance 
upon  a  garden,  a  pot  garden  can  give  great 
pleasure.  For  the  advancement  of  bigger 
and  better  pot  gardens,  we  suggest  grow- 
ing perennials  in  pots. 

AGAPANTHUS 

The  Lily-of-the-Nile  or  African  Lily  (Aga- 
■panthus  umbellatus)  is  an  accent  plant  by 
its  very  nature.  Long,  handsome,  strap- 
shaped  foliage  is  green  all  year,  and  rich 
blue,  lily-like  flowers  clustered  at  the  top 
of  straight  3-foot  stems  bloom  for  several 
weeks  in  summer  and  early  fall. 
Pink,  white,  or  blue  hydrangeas  are  one  of 
the  best  companions  for  agapanthus,  since 
they  bloom  at  the  same  time,  require  the 
same  conditions,  and  offer  just  enough  con- 
trast  in  form  to  be  interesting. 


AGAPANTHUS    rub  or  liquor*  box 
HYDRANGEA    u"Pols 
PLANTAIN  LILY    'o"pot» 

As   a    low    plant    for    this   group,   we    prefer 
the  Plantain   Lily  (junkia  or  hosta).    Large. 

shining,  heart-shaped  leaves  grow  in  tufts 

from   which    lily-like  flowers  rise  on  slender 
spikes.   Three  varieties  are  especially  good 

for    pot   culture:     Funk/a    siihi-arilnl <i .    with 

while,   fragrant    flowers;   /'.  glauca,  with 

large  blue  gray  leaves  and  lilac  flowers;  anil 
Thomas  Hogg.  '■>  strong  grower  with  silver 


PORTABLE 
lillillL\S 

How  to    Use  Color  and  Texture 
in    Arranging    Pot    Gardens 


edged,  rich  green  leaves  and  an  abundance 
of  lavender  flowers. 

SEA  LAVENDER 

One  of  the  more  unusual  perennial  "ever- 
lastings" is  Sea  Lavender  (Statice  Pereziii 
Its  large,  broad,  leathery  leaves  are  clus- 
tered at  the  base  of  the  plant.  Its  flowers — J 
a  lovely  lavender-blue — are  collected  into 
wide-spreading,  flat-topped  panicles,  and 
bloom  for  a  long  period  in  summer.    As  is. 


;i 


-  STATICE  PEREZII  io>f» 
HELIOTROPE  •  »>lj 
BEGONIA  Vpor. 


characteristic  of  most  of  the  statices,  the, 
flowers  are  attractive  and  interesting  wliei 
laded  and  dry.  With  Sea  Lavender  as  I  la 
accent  plant,  use  pots  of  rich  purple.  Ira 
grant  heliotrope  and  smaller  pots  of  soft 
pink    fibrous  begonias. 

SEDUM 

In  the  variable  sediim.  or  sloiieerop,  familj 
are  outstanding  varieties  which  make  beau  < 
liful  pot   plants.    First  to  bloom,  usually  ii 
July    and    August,    and    growing    I .")    In    I) 
inches  tall,  is  Sedum  spectubile  with  suecu 
lent,     light     green     foliage,     and     large     tin 
beads    of    rose-pink    flowers    which    fade    t 
soft   pink  and  finally  become  a  light    bull. 
Wit  h  I  his  taller  sedum  ran  be  \\m-i\  a  Inwel  I 

growing,  late  variety, Sedum  Sieboldii.  Thl 
plant     has    a    unique    habit    of    grow  Hi:    ill 
slender   stems,  clot  bed    with    small,    blurf 
green  leav  es,  spray  over  I  lie  edge  of  I  be  pnl 
Fhiflv    beads  of  pink   flowers  arc  borne  <| 


HUNHBl 
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ends  of  tin-  >trins  during  September 
I  October,  .•■(  which  time  tin-  foliage  be- 
■  to  inrn  ;i  clear  rose-red. 


SEDUM  SPfCTABILE      S  p<*» 
SEDUM  5IEB0LDH  •  (."pots 
(^ SEMPERVIVUMS    t'potj 

h  these  ledums,  pots  of  sempervivums 
m-and-Chickens)  with  their  solid,  com- 
i  rosettea  of  leaves  and  pale  red  flowers 

-lender  stems  will   lie   effective. 
SPIRAEA 

i  won't,  recognize  the  common  shrubby 
aea  in  Spiraea  palmataelegans  (Mead- 
Sweet  I ,  also  a  good  ke)  note  plant.  This 
•nnial  lias  divided,  fern-like  leaves  and 
nj  fluffy  plumes  of  soft  pink  flowers  on 
is   two  to' threes   feet    high.     It    seems 

icially  at  home  in  a  cool  spot  near  water. 
ots  of  spiraea  would  lie  particularly  ap- 

niate  around  a   pool  or  fountain. 


TAIL  FERNS  •  io"pols 

SPIRAEA  /i/rnatu  flyati     »"pot; 

HOLLY  FERNS    b"rn 

could  use  tall  potted  ferns  in  the  back- 
nd,  and  shiny,  dark  green  Holly  Ferns 
he  foreground.  Late  color  in  this  pot 
•ction  can  he  supplied  by  fibrous  or  tu- 
ns begonias. 


I 


CHRYSANTHEMUM 

•e  are  two  types  of  chrysanthemums 
:d  to  pot  culture:  the  cascade  and  the 
ion.  When  well-grown,  cascade  chrys- 
emums  are  so  dramatic  and  spectacu- 
thev    really   should   be    grown   alone. 


YELLOW  LANTANA  ■  n"pots 


BRONZE  CUSHION 
CHRYSANTHEMUMS 

10"  poll 


NIEREMBERGIA  •  t"pot> 


hion  chrysanthemums,  on  the  other 
1,  enjoy  plant  company,  especially  that 
her  warmth  lovers,  such  as  ceratostig- 
(really  a  shrub  but  used  as  a  peren- 
,  lantanas,  marguerites,  nierembergia, 
convolvulus.  The  diagrammed  pot  ar- 
ement  will  be  right  for  a  sunny  porch 
•rrace,  or  in  a  patio. 

If  E     19  4  4 


*^ v       ...  for  better  sleep 
after  victory  is  won/ 


if  Nothing  is  more  important  to  good 
health  than  refreshing  sleep.  It  makes  hard 
work  easier,  adds  enjoyment  to  all  the 
pleasures  of  living. 

So  when  you  are  planning  your  after- 
the-war  life,  include  an  Irving  Comforter. 
Light  in  weight,  it  will  give  you  the  comfort 
possible  only  with  the  finest  goose  down, 
nature's  best   protection   against  the  cold. 

Irving  Comforters  again  will  be  made 
when  our  facilities  are  no  longer  required 
for  the  war  effort.  Buy  an  extra  war 
bond  now  and  put  it  aside  for  an  Irving 
Comforter  later.  It  will  pay  for  the  Com- 
forter, and  will  bring  the  delivery  date 
nearer.  Irving  &  Company,  Portland,  Ore. 
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R   CROPS 


Feed  rotes  all 

summer,  .get 2nd 

crop  blooms 

in  Fall! 

Bigger  Victory  Garden  yields! 
Use  Fulton's  plant  food  tablets  after 
vegetables  come  up  through  the  ground, 
tablet  to  each  plant  is  a  complete  meal, 
plus  Vitamin  Bl.  Repeat  as  directed.  Results 
or  your  money  back.  Easy-to-use.  Will  not 
burn.  25c,  50c,  $1,  $2.75.  Dealers  or  post- 
paid Plantabbs  Co.,  Baltimore-1,  Md. 

FULTON'S  plant  food  in  TABLET  form 

Plantabbs 


BUY  WAR   BONDS  AND  STAMPS 


zfcj 

with  your  FOLEY 


^^FOOPMILLj 


GOOD  IDEAS 


ltfM!m*\ 


AND  DEALERS 


MASHES 

RICES 
STRAINS 


\M" 


Your  Foley  Food  Mill  will  do 
much  more  than  mash  potatoes, 

make  apple  sauce,  strain  tomato 
juice  or  puree  baby's  food, 
Creole  Bean  Soup.  Fish  Spencer, 
Soybean  Vegetable  Loaf,  Egg 
and  Liver  Sandwiches,  Prune 
Brioche,  Potato  Doughnuts, 
i  'an  Hi  <  lookles,  and  Upside 
Down  Peach  Whirls  tempt  the 
appetite  and  add  variety  to 
family  meals. 

Save  your  time  and  enjos  more 

Variety  with  your  Foley  Food  Mill.    Send  lfic  for  50- recipe 

booklet. 

FOLEY     FOOD     MILL.     $1.25    at     Dept.,     Hdwe. 

|    FOLEY  MFG.  CO.,  50  2nd  St.  N.  E.,  Minneapolis  13,  Minn. 
|    10c  enclosed  for   "Variety  with  your     -<^TojTTr7^>- 
I    Fole>     Food    Mill"  /55g         *     ,.    -«v 

/v   Guaranteed  by   v 
J  \Good  Housekeeping 

I    NAME ^\*©p  ir»"KTivco»   ,,+ 

(Write  address  plainly  in  margin)       ^^^ovi^um**!**' 
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When  it's  scouring   ° 
time  for  pots,  pans, 
range,  refrigerator, 
tile,  or  linoleum, 
then  it's  time  for   ^  ^ 
Scotch  Cleanser,  the  ^ 
scouring  powder  that 
contains  soap.  Yes, 
Scotch  Triple  Action 
Cleanser  combines  the 
energetic  action  of  ^ 
scouring  powder  with  <Q 
the  gentle  sudsing  £$> 
action  of  soap  - 
actually  "scours  with 
suds"  because  cleanser 
and  soap  work  to-    o 
gether  on  every  job. 

„  o 

o  „ 


sow  Next  Year's  Color 


any  gardeners  fail  to  realize  how  easy 
it  is  to  bring  permanent  color  into  gardens 
by  means  of  perennials.  Contrary  to  the 
common  belief,  perennials  are  neither  dif- 
ficult to  grow  nor  slow  in  coming  into 
bloom.  Seed  sown  this  month  will  reward 
you  with  well-developed  plants  ready  to 
plant  out  in  fall.  Some  of  them,  such  as 
delphiniums,  columbine,  and  flax  will  bloom 
the  first  year  if  sown  early;  all  will  bloom 
the  second  year. 

Seed  can  be  sown  in  flats,  pots,  or  in  a  seed 
bed  in  the  open  ground.  If  the  latter 
method  is  used,  the  seed  bed  should  be  en- 
closed with  a  wood  frame  and  covered  with 
muslin,  cheesecloth,  or  wire  to  protect  it 
from  sun,  wind,  birds,  and  insects.  Prick 
out  the  seedlings  when  2  sets  of  leaves 
have  developed,  spacing  them  3  inches 
apart.  Water  them  very  carefully  during 
summer. 

In  the  following  perennials  are  found  har- 
monious and  contrasting  colors,  bloom  over 
a  period  of  3  seasons,  and  a  variety  of  plant 
forms  and  textures.  All  are  hardy  and  none 
is  really  difficult  to  grow  if  planting  di- 
rections are  carefully  followed. 
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SPRING    BLOOMING 

Among  the  first  flecks  of  yellow  to  appear 
in  the  spring  garden  are  those  of  the  low- 
growing  Basket-of-Gold  (Alyaaum  soxatile) 
and  its  lemon-yellow  counterpart  Aly.ssiuii 
saxatile  citrinum.  Cut  it  back  after  its  first 
bloom  and  you  will  have  recurrent  color 
during  .summer. 

The  Peach-Leafed  Bluebell  (Campanula 
peraicifolia)  bears  masses  of  porcelain-blue 
bell-shaped  flowers  on  straight  2%-fool 
stems  in  late  spring.  The  variety  Telham 
Beauty  is  a  magnificent  middle-of-the-bor- 

der  plant,  and  is  also  excellent  for  cutting. 
There  is  a  white  variety  as  well. 

Foxgloves  are  spring's  most  majestic  flow- 
ers ami  one  of  I  In-  best  background  plants 
The  Gianl  Shirley  Hybrids,  will)  flower 
heads  over  :t  feet  long  and  an  all-over  stem 
length  of  <>  feel,  are  among  the  best  strains. 
They  come  ill  shades  of  shell-pink,  lighl 
ami  deep  rose,  and  white.  The  lail/ii  My 
brids,  another  beautiful  variety,  have  soft. 
apricot  -colored   flowers. 

It  is  difficult  to  know  where  to  place  the 
yellow  columbine,  Aquilegia  ohryaantha, 

for  though   it   starts  tn  bloom  in  spiino ,  its 

wason  extends  into  summer,  with  surprise 


bursts  of  color  as  late  as  July.  This  yellow, 
flowered  perennial  is  a  giant  among  colunv 
bines,  often  growing  4  feet  high.  It  is  espe> 
cially  lovely  with  Belladonna  delphiniums 
Almost  every  garden  is  a  happier  one  for 
the  spring  cheer  of  Coral  Bells  (Heuchcra 
sanauinea),  companions  of  tulips,  violas, 
and  spring-blooming  stocks.  If  you  like 
softer  color,  seed  is  available  of  white  and 
soft  pink  varieties. 


. 
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SUMMER  BLOOM'lNG 

Sky-blue,  slender-stemmed  Belladonnas  aid  „ 
our  favorite  delphiniums.  Of  medium,, 
height,  they  require  little  or  no  staking.  d|„ 
not  fall  over  in  winds,  and  are  notoriousll 
good  mixers  with  other  perennials.  Clumpl), 
of  at  least  7  or  9  plants  grown  quite  closely  : 
together  are  most  effective.  I 

Because  each    border   needs   at   least    onh 
bold,  outspoken  plant,  we  include  Orient*,: 

Poppy  in  our  chosen  list.  If  you  like  franl, 

forthright  color,  sow  seed  of  Pa  paver  or  i  emu 
tale   (the  true  Oriental  Poppy),  a  flamirl 
crimson-scarlet,  with  contrasting  purplis  ,, 
black  blotches  at  the  base  of  the  jn-ta  k 
The  variety  Mrs.  Perry  is  orange-apria  ti; 
Blue  flax  somehow  epitomizes  summer,  ai " 
it  happens  to  be  one  of  the  most  satisfi  ' 
tory  perennials  for  the  summer  garde  w 
Linum  narbonense  has  clear,  azure-bl  * 
flowers  with  a  white  eye,  and  is  super!  K 
to   the   ordinary   variety.    Linum    perent 
Growing  2%   feet  high,  it  is  another  mi 
dle-of-t he-border    plant)   and    is   especial 
lovely  when  grown  with  the  yellow  Eveni 
Primroses. 


FALL   BLOOMING 

Sunflowers,  coneflowers,  and  gaillardias  v 
bring  the  warm,  ruddy  tints  of  autumn  ii 

the  garden. 

Rich  shades  of  orange,  yellow,  scarlet 
ped  arc  found  in  the  improved  strains 
hybrid  gaillardias  which  bloom  all  sunn 
and    fall.     They    grow    I  Vii    feel    high. 

Portola   Hybrids  have   very  large  How 

with   gold-tipped    petals   and    bron/\ 

centers. 

Seed   of   tWO    types   of   nidheekias    i       i\ 

able     t  hai  of  II nilh, ■< ■/,•/'(/  purpun  a 
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de-flowered,  brown- centered  variety, 
the  Mirta  Hybrids,  whose  star-shaped 
era  vary  from  pure  yellow  to  bronze. 
Orange  Sunflower  (keliopsis)  has  flow- 
>f  (l«'c|).  clear  golden-yellow,  and  is  most 
tctive  when  combined  with  the  darker 

M-ckias.     Here    is    another    good    flower 
•nt  I  ing. 

ttora  caucasica  is  best  known  as  a  sum- 
blooming  plant  lint  it  if  most  apprc- 
•<l  for  its  late  bloom  when  many  of 
mer's  pastel-colored  flowers  arc  faded 
gone,  The  Isaac  House  Hybrids  arc 
t>c-t  variety,  for  their  flowers  arc  very 
■  and  arc  an  especially  dear  shade  of 
ider-blue.  This  strain  may  also  be  had 
bite. 

of  the  clearest  and  truest  of  blues, 
ig  fall-blooming  perennials  is  Salvia 
'■a.  which  grows  4  feel   tall   and  is  wil- 

and  graceful  in  habit.    Its  color  is  so 

(  le  and  adaptable  that  it  can  tic  com- 
I  with  flowers  of  almost  any  color.  Its 
iesl  period  of  bloom  is  in  laic  August 
September. 

st  of  all  the  lavender-blue  perennials 
twin  is  the  Chimney  Campanula  (Cam- 
la  pyramidalis).  It  is  also  the  tallest 
inial.  often  "lowing  over  (i  feet  high, 
should  always  he  placed  in  a  half- 
id  background  position.  Careful,  early 
ng  is  also  necessary,  for  once  its  long 
•-  start  growing  crooked  they  can  never 
raightened.  In  the  hands  of  painstak- 
[ardeners,  the  Chimney  Campanula 
J  )c  grown  as  a  stunning  and  very  beau- 
el    pot  or  tub  plant. 


EVENING  PRIMROSE 

1  in  full  bloom,  there  is  no  more  cheer- 
lant  than  the  yellow  Evening  Prim- 
1 'Oenothera  Youngii).  Its  large,  but- 
p-like  flowers  grow  on  shiny-leafed 
;  about  24  inches  high.  It  blooms  from 
to  August — sometimes  September.  A 
substitute  for  this  plant,  though  it 
i  a  little  lower,  is  the  Bush  Escholtzia 
ii  em  ami  ia  fumariaefolia ) . 
all  yarrow  (Achillea  filipendulina)  is  a 
which  we  choose  more  for  its  match- 
orm  than  for  its  color,  which  is  a 
I.V  "eggy"  yellow.  There  are  very  few 
s  with  its  unusual,  flat-headed  flow- 
hich  grow  in  various  levels  or  planes, 
a  wonderful  cut  flower  both  when  in 
loom  and  after  it  has  faded. 
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AMAZING  PRODUCT 

SEEN  AS  GREAT 

BOON  TO  GARDENERS 
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WJH  fVacW5-  FOR  THE  FIRST  TIME  .  .  .  One  product 

to  control  chewing  insects,  sucking  insects  and 
fungus  diseases. 


At  last— there's  a  new  weapon  to 
combat  garden  pests  .  .  .  effectively, 
economically  and  in  one  single  oper- 
ation. 

It's  no  "secret  weapon"  either.  It's 
called  End  O  Pest  and  thousands  of 
gardeners  right  in  your  own  vicinity 
arc  protecting  their  crops  with  this 
amazing  new  product  that  speaks 
with  such  authority. 

In  one  simple  effective  operation 


End  O  Pest  controls  the  enemies  of 
vegetables,  flowers  and  shrubs 
Chewing  insects,  sucking  insects  and 
fungus  diseases  are  quickly  and  eco- 
nomically controlled  with  End  O 
Pest.  Used  either  as  a  dust  or  spray 
End  O  Pest  gives  control  of  all  three 
types  of  pests  at  once. 

What  a  boon  to  western  gardeners 
who  have  so  often  fought  a  losing 
battle  against  these  major  enemies 
of  vegetables,  Mowers  and  shrubs' 
Now  you  can  protect  your  garden  — 
your  investment  in  time.  work,  seeds 
and  plant  food.  Ask  for  End  O  Pest 
.    .  the  3-way  pest  control. 

A  product  of  Swift  &  Company 

Makers  of  VIGORO 
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FERTILIZER 

•  Just  imagine  .  . .  red,  rich  tomatoes, 
bigger  in  size — tender  and  flavorful — 
huge  heads  of  leafy  lettuce  .  .  row 
after  row  of  prize  winning  vegetables! 
That  can  be  your  Victory  Garden  if 
you  follow  these  two  simple  steps — 
(IT  Get  Vigoro  Victory  Garden  Fer- 
tilizer.  (2)  Feed  it  regularly! 

Vigoro  Victory  Garden  Fertilizer 
helps  get  better  results  because  it's  a 
complete  plant  food.  Supplies  all  the 
elements  growing  things  need  from 
the  soil. 

And  here's  something  else — scien- 
tific analysis  has  proved  that  vege- 
tables, regularly  fed  Vigoro  Victory 
Garden  Fertilizer  are  richer  in  min- 
erals! So  ask  for  it  at  your  dealer's 
today.    It's  safe,  sanitary,  odorless. 


GOOD  NEWS! 

Regular  Vigoro 
is  again  avail- 
able for  lawns, 
flowers,  shrubs 
and  trees.  Get 
some  NOW! 
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Products  of 

Swift  i 

Compony 


Made  in  California  &  Oregon  especially 
for  Western  soils. 
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One  of  the  best  ways  to  replenish  the  supply  of  nitrogen  i> 
is  to  plant  a  leguminous  cover  crop.  In  addition  to  provide.  I 
gen.  these  plants  are  the  source  of  rich  organic  matter  or  hit 
a  high  nitrogen-humus  supply,  turn  cover  crops  under  ivh  ■■•, 
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UiDKNKKS  were  given  some  indication  of 
the  importance  of  nitrogen  last  year  when 
fertilizers  for  lawns  and  flowers  disappeared 
from  the  market,  and  the  nitrogen  content 
of  the  Victory  garden  fertilizer  dropped  to 
3  per  cent. 

Many  a  thoughtful  gardener  wondered  if 
fertilizers  contain  substances  which  are 
used  up.  never  to  be  replaced.  Are  ice  per- 
haps exhausting  our  resources  too  quickly? 
Can  we  do  anything  about  it?  For  the 
answers  we  turned  to  Dr.  F.  W.  Went  of 
the  California  Institute  of  Technology,  and 
here  is  what  he  has  to  say  about  nitrogen, 
its  importance  to  all  plant  and  animal  life, 
the  available  supply,  and  how  thai  supply 
can  be  replenished  and   increased. 

In  the  economy  of  the  world  of  living 
things  proteins  occupy  a  special  place.  They 
arc  the  building  stones  of  the  life  substance 
— protoplasm.  These  proteins  require  nitro- 
gen: fully  one-sixth  of  the  weight  of  pro- 
teins is  nitrogen. 

Because  only  plants  have  the  ability  to  tie 
nitrogen  to  the  other  elements  found  in 
protein,  all  animal  life  is  dependent  upon 
them.  But.  with  all  their  versatility,  plants 
are  usually  unable  to  use  the  free  nitrogen 
gas  of  the  air  for  this  purpose. 
A>  raw  material  for  their  protein  produc- 
tion, plants  need  nitrogen  in  ;i  "bound"  or 
"'fixed"  form,  such  as  nitrate  of  ammonia. 
Thus,  we  fertilize  our  plants  with  nit  rales. 
or  ammonium  suits. 

Our  store  of  hound  nitrogen  is  not  unlim- 
ited. Natural  forces,  including  fire  and  cer- 
tain types  of  rotting,  tend  to  free  nitrogen 
gas  from  bound  sources.  The  depletion  of 
our  stores  of  bound  nitrogen  is  alarmingly 
accelerated  during  wartime  Practically  all 
forms  of  powder  and  dynamite  release  ni- 
trogen gas  wheil  they  explode.  The  in- 
creased use  of  fertilizers  is  rapidly  depleting 

the   stores  of   Chilean    nitrate. 
Three  factors  stand  between  us  and  a    real 
lixed    nitrogen    shortage:      Chemical    engi- 
neers have   perfected   methods  of  lixing   ni- 


trogen in  huge  chemical  factories;  there  :  |fi 
certain  soil  bacteria  which  can  fix  nitroj 
gas;  and    we  have  a  group  of  plants  w 
the  ability  under  certain   conditions  to 
nitrogen. 
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NITROGEN-FIXING  PLANTS 

The    clue    to    the    natural    replacement 
essential  fixed   nitrogen  was  first   found 
a  German.   Helhiegel.    in    188(S.    In   a   t 
growing  of  a  number  of  plants  without 
addition  of  nitrate  to  his  fertilizer,  he  foi 
that    all   of   them   died   except    certain 
plants.     These   seemed   to   thrive   as   \ 
without    bound   nitrogen   as  they  did  V 
it!     Examination    showed    small    whi| 
knobs  or  nodules  had  grown  on  their  ro 
It  turned  out  that  the  nodules  were  cat 
by  bacteria  which  had  penetrated  the  n 
of  the  pea  plants  and  had    filled  main  .i 
the  root  cells.   These,  in  consequence 

swollen  greatly.  In  some  mysterious  v 
these  nodules  seemed  to  allow  the  plan 
fix  its  own  supply  of  nitrogen. 
The  conclusion  drawn  from  these  esj 
ments,  and  amply  confirmed  in  later  yj 
was  that  in  combination  with  the  sp< 
nodule-producing  bacteria,  peas  and  o 

leguminous  plants,  such  as  beans,  hi| 
alfalfa,  and  clover,  are  able  to  fix  and 
the  nitrogen  gas  of  the  alinosphen 
The  practical  importance  of  this  disc**  i 
is  considerable.  All  leguminous  plants 
lie  grown  in  soils  which  are  poor  in  I 
nitrogen.    As  a  matter  of  fact,  an  exec 

nitrogen  in  the  soil  simply  makes  legt 
lazy.  There  is  no  harm  in  using  a  hala 
fertilizer  on  peas  and  beans,  but  the  u 
gen  content  is  largely  wasted.  There  is 
one  but:  If  the  right  nodule  bacteria  an 
present  in  the  soil,  the  peas,  beans.  < 
fulfil  will  not  l>c  able  to  lix  nitrogen, 
they  will  then  need  a  complete  fertili/. 
Unlike  some  of  the  overworked  Ka 
soils,  most   Western  soils  contain  this 

teria,    However,  if  you  are  now    plai 

beans  ami  want  to  be  sure  that  the  l>a< 
are  I  here  to  help,  buy  a  package  of  I  he 
teria      Thev    are    sold    in    some    seed 
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COMPOSTING 


REPRESSION  TO  HOID  WATER 


B.  GRASS  CUPPINGS- All.  WASTE  VE6ETA»lE  MATRIAL. 
N  IO-1SIK.OF  VICTORY  GARDEN  FERTlUZfR.SlJSOFUMr' 
«H  500  l»S  Of  GREEN  MATERIAL.  WATER  THOROUGHLY 

u  quickly  lost  and  must  he  replenished 

il  it   In   i/uur  com  post    pile  (it   regular  in- 

Ihe  form  o\  nitrates  <>r  ammonium  salts; 
tory  garden  fertilizer  as  directed  above 


it  different  names,  such  as  Legume-aid, 
Togen,  or  Nodogen,  and  contain  a  mix- 

of  the  nodule  bacteria  which  are 
liil  lor  the  most  common  leguminous 
its  grown  in  the  garden.  Once  legumes 
»ro«n  in  a  certain  place,  they  re-infect 
ith  bacteria   so  that   never  again  need 

\\  orry. 

COVEB  CROPS 

■kise   of   their   abilityto   fix    nitrogen. 

Bies  are  often  grown  on  pool'  soil,  and 
i  plowed  under  before  a  cash  crop  is 
.ted.  Orchardists  and  farmers  have  long 
I  legumes  as  cover  crops.  Even  home 
loners  whose  ground  will  lie  idle  during 
winter  will  profit  by  planting  such  soil- 
ching  cover  crops  with  the  intention  of 
Big  them  under  in  the  spring, 
ther  practical'  application  of  nitrogen 
ion  is  mixing  clover  seed  with  lawn 
.  The  grass  is  Stronger  and  healthier 
n  clover  grows  in  between,  sharing  its 
I  nitrogen  supply. 
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NITROGENOUS  BACTERIA 

unatelv.  we  are  not  limited  to  legum- 
s  plants  to  replenish  the  fixed  nitrogen 
■h  is  regularly  removed  from  our  soil. 
e  fifty  years  ago.  Winogradsky.  a  Rus- 
working  in  Paris,  discovered  that  cer- 
bacteria  always  present  in  fertile  soil 
also  fix  nitrogen.    This  discovery  was 

confirmed  and  in  addition 'to  Wino- 
sky's  Clostridium .  other  bacteria,  espe- 
V  Azotobacter,  and  algae  were  found  to 
Me  to  fix  nitrogen  in  small  amounts, 
rcas  each  fixes  only  a  minute  amount. 

importances  lies  in  their  numbers,  for 
:  may  be  millions  of  them  present  in 
'Cubic  inch  of  soil!    For  food,  these  bac- 

depend  on  humus:  the  richer  the  soil 
muis.  the  more  nitrogen  they  are  able 
foduce.  This  is  yet  another  reason  for 
ug  organic  material  to  your  soil  instead 
mending  on  chemical  fertilizers  alone, 
wartime  more  than  ever,  gardeners 
Id  properly  manage  the  soil  entrusted 

eir  care. 
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. . .  what  the  fadMe  AoMi 


Colorful  new  bathrooms — charming, 
efficient  kitchens  like  the  ones  shown 
here  —  these  suggest  what  the  future 
may  hold  for  the  home  you  are  plan- 
ni  ng  to  build  or  remodel  after  the  war. 
Crane  plumbing  of  the  future — al- 
ready well  past  the  experimental  stage 

—  promises,    besides   a    new   concep- 
tion in  design,  the  same  high  quality 

—  the  same  regard  for  sanitation  that 


has  characterized  Crane  quality  equip- 
ment in  the  past. 

Why  not  do  what  thousands  of 
other  American  families  are  doing — 
start  your  planning  right  now?  You 
will  have  a  lot  of  fun  doing  it  and  you 
are  assured  of  being  one  of  the  first  to 
be  able  to  place  your  order  for  the 
new  equipment  as  soon  as  war  con- 
ditions permit  its  manufacture. 


Your  plumbing  contrac- 
tor will  be  glad  to  assist 
you  in  laying  out  the 
piping  jor  your  new  or 
remodeled  borne.  He 
will  also  be  able  to  fur- 
nish and  install  beautiful 
Crane  plumbing  fixtures 
as  soon  as  they  are  avail- 
able. 


CRANE 


CRANE  CO.,  301    Brannan  St.,  San  Francisco  19,  Calif. 

NATION-WIDE  SERVICE    THROUGH  BRANCHES,  WHOLE- 
SALERS, PLUMBING   AND   HEATING   CONTRACTORS 


PLUMBING     •     HEATING     •     PIPE     •     FITTINGS     •     VALVES 
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NEW  WATER  HEATERS  ARE 

HARD  TO  GET 


Yes,  water  heaters  are  scarce. 
The  metal  and  manpower  that 
would  normally  go  to  make 
heaters  for  you  are  going  into 
bombs  and  bullets  for  You 
Know  Who  across  the  seas. 

A  few  Day  &  Night  heaters  are 
being  produced,  to  replace 
those  totally  beyond  repair.  But 
the  wise  and  patriotic  thing  to 
do  is  to  make  your  old  one  do 
for  the  duration. 

HERE'S  HOW  YOU  CAN  DO  IT: 

1.  Drain  the  tank  at  least  once 
a  month.  This  gets  rid  of  accu- 
mulated sediment.  Makes  your 
heater  last  longer,  work  more 
efficiently.  Cuts  down  fuel  bills. 

2.  Stop  faucet  leaks.  Drippy 
faucets  overwork  your  heater, 
shorten  its  life,  increase  fuel 
bills.  A  60-drop-per-minute 
leak  can  boost  your  bill  16%. 

If  your  heater  is  too  far  gone, 
call  your  .Day  &  Night  dealer. 
He  will  help  you  get  priority 
and  make  application  for  a 
new  Day  &  Night  heater.  A  Day 
&  Night  —  America's  finest 
heater — costs  no  more,  yet 
gives  you  long  life,  dependable 
hot  water,  guaranteed  service. 

DAY*  NIGHT 


AMERICA 


FINEST 


WATER  a"d  SPACE  HEATERS 
WATER  COOLERS 

DAY     &     NIGHT    MFG.     CO. 

MONROVIA,     CALIFORNIA 


TIPS 

For  Tenderfeet 


Ik  you  can  see  only  the  food  value  in  vege- 
tables, your  garden  is  missing  something. 
In  many  vegetables  you  will  find  color, 
form,  and  texture  to  equal  those  of  flow- 
ers. Following  are  ways  in  which  vege- 
tables can  be  used  in  place  of  purely  orna- 
mental   plants: 

EDGINGS 

Among  the  most  interesting  edgings  we 
have  seen  was  one  of  straight-stalked  Utah 
celery  grown  in  a  trench  on  either  side  of 
a  garden  path.  Since  this  variety  does  not 
require  blanching,  no  earthing-up  or  cov- 
ering of  the  plants  was  necessary.  Roniaine 
lettuce  also  makes  an  attractive  upright 
edging.  If  you  prefer  a  low,  fluffy  edge, 
plant  one  of  the  loose-leafed  Simpson  va- 
rieties. Parsley  is  a  good  edging  at  any 
time,  anywhere,  as  long  as  it   gets    plenty 


of  water.    In    a  warm   climate,   parsley  o: 
lettuce  would  be  best  grown  in  shade. 

LOW  HEDGES 

Many  gardeners  have  discovered  that  bus' 
beans  make  excellent  low  hedges.   Varieti 
such   as   Bountiful,  Full   Measure,  an 
Stringless  Green  Pod  grow  about  18  inche 
high.    If  beans  are  kept  picked  and  plant 
are  watered   regularly,  the  bushes   remai 
green  and  productive  for  a  period  of  seven  I 
weeks.    In  warm  sections  where  the  soil 
light  and  well    drained,  peanuts  are   ide;  I 
for  low  hedges. 
Green-  and  red-fruited  peppers  can  be  use  I 
either  for  low  hedges  or  for  bedding.    \\ 
grew  them  last  year  in  place  of  the  usu] 
zinnias   and   marigolds,  and   enjoyed  the 
color  up  until  Thanksgiving.   Eggplants  a 
decorative  in  a  more  quiet  way.  Gray-grel 


'  BEETS  KALE 

MIGNONETTE  BEDGOLIA 
EAf  LETTUCE 
Edtprxj  of   BlUE  LOBELIA  ond  CREEPING  YELLOW  7INNIA. 

In  this  wide  border  both  annual  and  perennial  flowers  arc  used.  Orange,  yellow,  bron 
make  a  warm  color  harmony,  contrasting  with  blue,  violet-blue,  and  red-purple  Green,  n  ,: 
low-green,  and  purple  vegetables  combine  perfectly  with  flic  flowers  used  in  tins  i>l<nit> 


In,  . 


More  About 

WHAT    TO    DO    THIS    MONTH 

('out in ucd     from    page     /•> 


PESTS   AND    DISEASES 
Foraging    insects    are    eapeciallj     plentiful    in 
June  and  throughout  the  summer  months    By 
liberal!;)  scattering  snail  bait  every  two  to  three 

weeks,    win   can   control   cutworms,   slu^s.   smiils. 

sewbugs,  and  earwigs.  The  importanl  control 
period  lor  earwigs  is  during  early  June  when 
i he  lirsi  brood  starts  hatching.  (Earwigs  not 
only  cause  damage  to  certain  plants,  but  infest 

houses     as    well.) 

Other    chewing    insects    arc    beetles     (striped 

cucumber  and   12-spotted),  leafhoppers,  armj 

worms,  and  loinalo  worms    An  all  purpose  spray 
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or  a  garden  dust  will  control  them,   /'<>  noi 
dusts  or  sprays  containing  sulfur  on  cucumu 
melons,  or  ^squash. 
Mealy  bugs  and  aphis  are  active  on  hotli  or 
mental  and   food    plants     Spia\    with  a  sunn 
oil    emulsion    or    with    nicotine    sulfate    and    s< 

ni\  inn  them  a  thorough  drenching,    Mealj  l> 

often     attack     the    roots    and    crow  ns    of    sin 
berries;    in    this   case   pour    the   spra\    in    a    bl 

around  the  plants 

Spittle  bugs  also  attack  strawberries  ami  ot 

plants,  surrounding   themselves  with   a   pro 

live    troth      Spra\     with    nicotine    sulfate    or 

a  garden  dusl 

White    flies    continue    to    !»'    one    of    su 

si  annoying  pests,  especially   on  beans 

a  sui er  oil  ipra.i   and  direct  it  to  the  un 

side  of   the   leaves      \\  lull  '  the*   must    he   sjira 

in  linn  un  unit  in  i  stagdt. 

HUNS 
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m 
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■  game  co/of  scheme  turned  out  here  as 
he  first  border.  All  the  perennials  leere 

iping  as  shown  in  tin-  plan  before  com- 

'it ion  i  eget able-flower  bonier  was  added 


'cs  make  an  interesting  contrast  with 
shiny  purple  fruits.  Try  eggplant  in  a 
n\  lied  behind  an  edging  <>f  fragranl 
f  thyme.  Okra,  with  its  striking  lobed 
e>  ami  handsome  yellow  .  red-centered 
cis.  can  be  used  in  any  place  where 
would  ordinarily  plant  summer  an- 
In.  such  as  zinnias,  marigolds,  and 
nos.   (Try  the  new  Orange  Ruffles). 

<;round-covkr 
favorite  summer  vegetable  ground- 

■r  is  New  Zealand  spinach.  lis  succulent 
•n  stems  spread  quickly  in  sun  or  shade. 
lat  or  sloping  "round.  Leaves  and  stems 
;e  delicious  greens  which  can  be  picked 
1  summer  to  fall  in  cold  climates,  and 
mghout  the  year  where  winters  are 
too  severe. 


ling  moths  form  two  broods  on  apple  trees, 
■arly  June  spray  with  Standard  lead  arsenate 
help  control  the  first  brood  as  well  as  prevent 
formation  of  a  second.  Lead  arsenate  is  a 
poisonous  spray;  any  food  crops  growing 
ie  vicinity  of  the  sprayed  trees  should  be 
ully   washed  before  they  are  used. 

/n  patches  in   lawns  may   be  caused  either 
od  webworms  or  by  a   fungus. 
webworms  can  be  controlled  with  one  of 
commercial    preparations    containing    di- 
methyl  ether:   the   fungus   must    be   treated 

a  fungicide  containing  mercury  or  copper. 

on  hollyhocks  is  controlled  by  spraying 
he  underside  of  the  leaves  with  sulfur  or 
lenuv  To  prevent  spread  of  this  disease, 
pve  and  burn  the  badly  affected  leaves,  and 
Bate  and  destroy  the  wild  mallow,  which 
host  to  hollyhock  rust. 

.  v  k      19  4  4 


The  credit  realty  should  go  10  my 
floors.  They  have  a  sparkle  that 
actually  gets  brighter  with  use.  The 
secret?  It's  Tavern  Non-Rub  Floor 
Wax  that  does  the  trick. 

Try  this  fast-working  wax.  It  dries 
in  twenty  minutes,  won't  water  spot, 
and  leaves  a  satin  finish  that  lasts 
and  lasts.  Use  it  for  linoleum,  wood, 
rubber  or  asphalt  tile  floors. 

Ask  for  Tavern  Non-Rub  Wax  ac 
your  favorite  department  or  hard- 
ware store. 


At  £ad! 

PLIABLE  PAINT 
FOR  CANVAS 


Today,  there's  a  special  paint  for 
canvas!  An  amazing  paint  that  won't 
crack  .  .  .  leaves  the  fabric  pliable 
.  .  .  and  provides  protection  against 
rot,  sun  and  water!  You'll  find  doz- 
ens of  uses  for  Setfast  Canvas  Paint- 
to  beautify  and  preserve  Awnings, 
Beach  Chairs  and  Umbrellas,  Caba- 
nas, Fiber  Rugs,  Gliders,  Auto  Tops, 
Leggings,  Canvas  Shoes,  or  any  other 
canvas.  Setfast  Canvas  Paint  is  quick- 
ly and  easily  applied  with  brush  or 
spray.  Sold  at  Department  Stores, 
Hardware  and  Paint  Stores. 


Setfast  brings  longer  life  and 
new  beauty  »o  old  tanvat 
furniture. 


Setfast  renews  and  preserves 
worn    convertible    auto    tops. 


^~ 


9r 


! 


MY  OLD  FIBER  RUGS  LOOK  FRESH 
AND  COLORFUL  SINCE  I  PAINTED 

\  THEMWITH  SETFAST  CANV AS  PAINT 


ED  I 

int) 

Will  not  crack  •  does  not  stiffen  canvas  • 
sun-resistant  •  retards  rot  and  mildew  • 
water  repellent  •  easy  to  apply  •  ten  at- 
tractive colors, also  black,  white  and  clear. 

FREE! Mail  coupon  below  for  o  sample  of 

canvas  pain  led  with  Setfast  and  a  Co/or  Card. 

fa/*" 

^    CRNVflS  PAINT 


Interchemical  Corporation, 
Trade  Sales  Division,  Dept.  S-64, 
Fair  Lawn,  N.J. 

Send  Folder  with  Setfast-painted  sample. 

Name 


Address 

My  Dealer's  Name... 
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KEEP  YOUR  TO/LET  CLEAN 


Don't  think  of 
cleaning  ugly  stains 
and  discolorations 
from  toilet  bowls  by 
old,  messy,  hand 
methods.  The 
drudgery  of  using  ordinary  cleansers 
plus  disinfectants  and  scouring  has  been 
replaced  by  Sani-Flush,  which  cleans 
the  quick,  easy,  sanitary  way.  Use  it  at 
least  twice  a  week.  Each  application 
removes  many  recurring  toilet  germs 
and  a  cause  of  toilet  odors. 

Sani-Flush  is  totally  unlike  ordinary 
soaps  and  cleansers.  It  works  cheitii- 
cally — even  cleans  the  hidden  trap. 
Safe  with  septic  tanks  and  in  toilet  con- 
nections. (See  directions  on  can.) 
Sold  everywhere  in  two 
convenient  sizes. 


Ssuni-Flush 


•  QUICK 
•  EASY 


•  SANITARY 


SAFE-  FOR  SEPTIC  TANKS! 

Don't  be  misled  into  scrubbing  toilet  bowl* 
because  you  fear  trouble  with  your  septic  tank. 
Eminent  research  authorities  have  proven  how 
easy  and  safe  Sani-Flush  is  for  toilet  sanita- 
tion with  septic  tanks.  Read  their  scientific 
report.  It  will  be  sent  you  free  for  the  asking. 
Simply  write  The  Hygienic  Products  Com- 
pany, Dept.  E-4,  Canton,  Ohio. 


BUY  WAR   BONDS  AND  STAMPS 


DOES  YOUR  DOG 

;     ITCH?  SCRATCH? 


Don't  Blame  Fleas,  Mange,  or 
Diet... 2  to  1  It's "Fungitch" 

Amazing  New  Sulfadene 

Eliminate!   Canine  Skin  Infection 

Long  a  Punle  to  Science! 

IF  YOUIt  dog  scratches,  lie  probably  has  "FUNOITCH" 
a  fungus  Infection  caused  by  contact  with  mouldy 
grass  and  weeds.  "FUNGITCH"  starts  as  an  Itch  .  .  . 
thin  lead*  to  dandruff-like  scales  or  sores  with  brownish 
edges  mouldy  odor — or  Infection  In  cars,  on  paws,  under- 
lie] y  tall  or  eyes. .  .  resulting  In  something  more  serious, 
expensive  care,  or  actual  loss.  Treatment  of  .1.121  dogs — 
at  Or.  Merrick's  Animal  Hospital— reveals  SULFA  DKN  I ■: 
stops  Itching  quickly,  clears  up  sores  In  a  few  days.  'Io 
relieve  your  dog  of  this  alllietlon,  apply  RUI.FAUlONIO 
externally  at  first  sign  of  "FUNGITCH."  Mrs.  II.  .1. 
i  'ahill  write*:  "//'.»  so  eaty  to  apply.  Tuffy  stopped  scrnich- 
inu  immediately,  tnfecitun  on  body  none  by  end  of  week."  If 
your  dealer  hasn't  SU  1,1'  ADEN E,  mall  JI.OO  for  generous 
treatment.  Money  refunded  If  It  falls.  SEND  TODAY. 

brookfield'laboratories,  DEPT.  F-16 

9115  OCDEN  AVE.,  BROOKFIELD,  ILLINOIS 


•2$:  SULFADENE 


TIPS 

For  Tenderfeet 


OVERWATERING 

The  time  lapse  between  applications  of 
water  (10  days  and  15  days  with  some 
plants  in  some  soils)  is  not  based  entirely 
upon  saving  water.  The  health  of  most 
plants  is  improved  by  alternate  drying  out 
and  wetting  of  the  soil.  If  a  plant  draws 
most  of  the  water  from  the  soil  in  its  root 
area,  the  replenishment  of  the  water  supply 
in  the  root  area  carries  air  bubbles  into  the 
soil  and  thus  aerates  it. 


AIR  AND  WATER 
Any  soil  that  is  over-saturated  with  water 
endangers  plant  growth.  If  drainage  is  poor 
and  the  soil  is  filled  with  water,  not  only 
around  the  soil  particles  but  in  all  air  spaces 
between  the  particles,  the  air  will  be  driven 
from  the  soil,  and  the  plant  will  suffocate 
or  drown. 

With  all  medium-rooted  and  deep-rooted 

plants  you'll  have  greater  success  if  you  do 
not  keep  the  soil  constantly  filled  to  capa- 
city. When  you  water,  water  thoroughly, 
but  allow  enough  time  to  lapse  between 
waterings  for  the  plant  to  take  up  a  good 
portion  of  the  water  ill  the  soil. 

HOW    TO    APPLY    WATER 


The   lack    of   lateral    movement  of  water 

should  be  kept   in  mind  at  all  limes.    Where 
summers  arc  dry  and  the  soil  is  at  all  sandy, 
the   flooding   system    will    do   a    better   job 
than    the    irrigation    furrow.      (See    illuslra 
lion.) 


"v' 


OVERHEAD    IRRIGATION 

Overhead  irrigation  gives  the  most  evei 
application  of  water  to  the  soil.  Its  onl 
drawback  is  that  in  areas  where  the  aij 
humidity  is  high,  the  drying  of  the  leav 
is  slow,  and  mildew  and  other  diseases  a 
encouraged.  However,  even  in  coasti 
areas,  if  the  overhead  watering  is  done  ij 
the  morning,  the  leaves  of  the  plants  wi 
dry  out  before  nightfall. 

SLOPING   GROUND 

On  sloping   ground,  overhead  irrigation 
much    more   efficient    than    the    furrow   <  /> 
ditch  method  of  irrigation.    If  ditches  ai 
used,  great  care  must  be  taken  to  const  rut 
them  so  that  they  follow  the  contour  of  tl 
slope  and  do  not  have  too  fast  a  drop.  Ir 
gation  ditches  should  be  almost  level,  ft] 
if  water  moves  through  them  rapidly.  ll| 
necessary  penetration  of  water  is  almost  i 
possible. 

SPRINKLERS 

The  ordinary  lawn  sprinkler  is  not  the  b 
instrument   for  overhead  watering.    If  it 
used,  try  to  get  one  that  gives  a  very  fi 
spray.    Home  gardeners  will  do  well  to  f< 
low  the  example  of  commercial  growers  ai 
make   their  own    sprinklers  out  of  a  pi 
of   pipe.    Small    nozzle    heads   of   differ* 
types,  designed  to  create  a  mist-like  spr  IS! 
that    settles   equally    over   the   area    to 
watered,  are  manufactured   for  greenhoi 
and  other  commercial  uses.  The  spray  is 
fine  that  the  soil  is  not  packed  by  watcrii 
(Sec  illust ration.) 


mt, 
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TOMATOES 

The   extent    of   the    root    system   of   the 

ni.iici  depends  upon  the  variety,  and 
manner  in  which  it  is  grown.  Such  sta 
aid  varieties  as  the  Marglobe,  Stone,  IN 
son,  and  Scarlet  Dawn,  if  allowed  to  £ 
naturally,  will  have  a  root  spread  of  fi 
1  to  (i  feel  in  diameter,    However,  if 

vine   is   I  ruined    to   8   stake   or   a    trellis, 

a  g I  portion  of  the  foliage  re  me 

Mil    N  [ 


GOOD  IDEAS 

AT 

1u^t  Paint  Stmt 


AND  DEALERS 


BUY  WAR  BONDS 
AND  STAMPS 


IZE 


IRIS 


COLLECTION 


INA  MAID Outstanding  pink  blend 

INA   BOY Itjrh    red   bronze 

LDEN   MAJESTY Splendid    rich    yellow 

These  3  superior  irises   ($3  value)    for 
$2  Postpaid  (In  Calif,  add  5c  tax) 

MILLIKEN  GARDENS 

W.  COLORADO        ARCADIA.  CALIF. 

Send  For  Free  Color   Catalog 


lllQUE   Hand  Printed   TABLE- 
t  DTH   FROM  OLD  SAN   GABRIEL 
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OT  AVAILABLE 
M  STORES  ..  . 
<W    only    by    mail! 

inal  Aquarelle  cloth,  gaily 

ed   by  hand   by   an  old 

d  process.  Four  lovely  colors  in  a  rare  floral  motif 

white  ground.  Fast  color.  Fine  cotton,  52"  square, 

med,  washed,  ready  to  use.  Only  $2.25.  Send  check 

oney  order, we  mail  postagt  paid.  Aquarelle  Studios, 

.  Box  127-Dept.    S6.  San  Gabriel.  California. 


ncloitd 'find $2.2}  for AqitarelleCloth  dtichbtd '  aboxt 
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through  continuous  pruning,  root  growth 
will  be  increasingly  less  and  occupy  a 
smaller  area.  The  size  of  the  root  system 
always  is  in  exact  proportion  to  the  size  of 
the  above-ground  growth.  That  is  the  rea- 
son the  recommended  planting  distance  be- 
tween rows  is  so  generous.  The  distance  of 
(J  feet  between  rows  looks  like  a  lot,  but 
you  must  reali/.e  that  the  roots  spread  out 
from  the  plant  in  a  radius  of  2  feet  and 
more.  Throughout  this  area  they  fill  the 
soil  with  roots  to  a  depth  of  .5  feet  and 
more.  Naturally,  the  entire  root  area  should 
be  in  moist  soil.  Therefore,  water  should 
lie  applied  to  the  entire  surface  between 
the  plants. 

Gardeners  often  dislike  this  wide  ditch  irri- 
gation for  the  reason  that  it  wets  the  fruits 
of  the  tomato. 


IRRI6ATI0N  TRENCH 


LATTICE  SUPPORT 


Fruits  can  be  kept  dry  and  clean  and  the 
proper  water  applied  if  a  4-ineh-high  lat- 
tice support  is  provided  shortly  after  plant- 
ing. The  tomatoes  will  sprawl  over  this 
lattice  while  thorough  irrigation  is  given 
the  soil  below.    (See  illustration.) 

ROOTING    CUTTINGS 

We  have  tried  many  different  containers 
for  rooting  cuttings  in  water;  the  one  we 
have  most  luck  with  is  a  green  glass  bottle 
in  which  we  place  a  few  pieces  of  charcoal 
to  keep  the  water  sweet  and  clean.  The 
green  glass  excludes  excess  light,  aiding 
root  formation.  In  such  a  bottle  we  have 
rooted  cuttings  of  daphne,  oleander,  ca- 
mellia, and  gardenia.  June  is  a  good  month 
in  which  to  take  cuttings  of  these  and  many 
other  evergreen  shrubs.  Most  of  the  plants 
in  our  garden  have  been  grown  from  cut- 
tings or  seeds. — R.  T„  San  Mateo.  Calif. 

PULLING    ROOT    CROPS 

Unless  the  ground  is  quite  moist,  it  is  dif- 
ficult to  pull  up  carrots  or  beets  without 
ruining  the  tops  and  leaving  the  roots  in 
the  ground.  If  the  vegetables  do  not  come 
up  easily,  use  a  fork  or  trowel  to  dislodge 
them.  Pull  those  that  you  need,  firm  in 
any  others  that  have  been  loosened,  and 
water  thoroughly. 

WIRE    LABELS 

Wires  on  labels  are  responsible  for  the 
death  of  many  a  tree  and  shrub  during 
their  first  or  second  active  growing  season. 
The  forgotten  wire  cuts  into  the  bark, 
girdles  the  tree,  and  it  dies.  The  wise  gar- 
dener removes  the  original  labels  entirely 
and  either  substitutes  others  on  a  longer 
piece  of  wire  or  string,  or  places  a  larger 
label  on  the  stake  near  the  foot  of  the  tree. 


Feet  tiled... 
...perspiring? 


Do  this: 

Add  a  little  Hexol  to  a  pan  of 
warm  water.  Just  let  your  feet 
soak  for  a  few  minutes.  Hexol 
in  the  foot  bath  soothes  and 
cleanses  those  hot,  throbbing 
feet.  Its  fresh,  gentle  fragrance 
makes  it  pleasant  to  use.  Try 
Hexol  today. 
Get  it  at  any 
drug  counter... 
it's  economical.. 


'NE     19  4  4 


55 


LiU.JI 
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1000  SH*** 


In  Quality! 

Luxuriously  soft!  -  It's  America's  supreme 
quality  white  tissue! 

In  Quantity ! 

The  big,  1000-sheet  roll  of  Comfort  Tissue 
weighs  from  30%  to  75%  more  than  5 
of  the  6  other  leading  brands  of  toilet 
tissue... as  proved  by  impartial  tests  by 


outside  laboratories! 


In  1 1  muli  miss! 

The  4-roll  Family-Pak  of  Comfort  Tissue 
is  so  easy  to  carry.  Buy  it  today.  Find  out 
why  housewives  everywhere  agree  that 
Comfort  Tissue  is  — 

msr  FOR 

YOUR  MONEY/ 


More 


TIPS 


COVERING    SEEDS 

This  warning  can't  be  repeated  too  often: 
Seeds  planted  in  June  need  protection  {rot 
drying  out.  Cover  the  .seed  row,  after  sotc- 
ing,  with  burlap,  grass  clippings,  or  papet,- 
Remove  the  covering  as  soon  as  the  see\ 
sprout.  Sowbugs  and  other  insects  will  tfa 
attracted  by  such  coverings,  so  spriiikh 
snail  bait  over  the  row  before  you  cover  m 
Boards  or  pieces  of  bores  can  be  used  V& 
shade  the  seed  row.  If  blocked  up  a  li 
inch  or  so,  the  insects  will  not  collect  un 
tli  cm. 

TRASH    CARRIER 


BEND  UP 

ON  DOTI  ID  UNFS 


A  large  metal  pan  for  gathering  trash 
transplanting   small    plants   is   one   of 
most  useful  tools  a  gardener  can  have, 
took  a  piece  of  corrugated  metal  roofi 
18  by  24  inches,  and  cut  the  two  back  cJ 
ners  3  inches  deep.    I  then  bent  up  thej 
inches    of    sheet   for   sides   and    back,   ai 
riveted   the   corners.    No   handle   is  nec^ 
sary.— ./.  G.  H '..  Whittle,-,  Calif. 

EXTRA    FEEDING 

When   growing    flowers    and    vegetables 
the  same  border,   fertilize  more  generous 
than  when   they  are  grown  separately 
application   of  a  balanced  commercial  fi 
tilizer  once  a  month  is  not  too  much 
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PHOSPHORUS 

Sunset  seldom  recommends  the  use  of  o 
single  chemical  in  any  fertilizing  progra 
The  balancing  of  nitrogen,  phosphorus,  ai , 
potash  in  the  standard  chemical  fertilise 
is  based  on  sound  and  tested  practice. 
is  intriguing  to  imagine  that  every  type 
plant  needs  a  special  type  of  fertilizer,  h 
it    doesn't   work    out   that    way.     The   gi 
dener    who   seeks   special    returns    throii 
special    applications   of   nitrogen    alone,  i 
example,  often  runs  into  trouble. 
An  increase  in  nitrogen  supply  sufficient  ' 
force  a   plant    into    lush   and   unhealt 
growl  It    will    not    have    the    same    harm 
effects  if  the  phosphorus  supply  is  incroai 
proportionately 

As   a    general    rule    you'll    have    a    health 
garden  it  yon  stick  to  a  balanced  fcrtilix* 
There  are.  however,  reasons  why  some  g 
ili -ners  should  consider  breaking  thai  r 
al  this  time, 

After  all.  the  supply  of  nutrients  we  I 
lo  keep  ill  balance  are  those  in  the  soil  i 

not  those  that  you  apply.   The  great 
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OD  EVERY  MONTH 

THE  YEAR  FROM 

JR  VICTORY  GARDEN 


All  You  l\enl 
to  Know  About 
Sixty    Varieties 

V  it's  true,  you  can 
have  fresh,  crispy,  home- 
grow  ii  \  egetables  on 
\  our  table  every  month 
in  the  year  in  practi- 
cally all  sections  ol  the 
Pacific  West.    And  how 

■  us   they   taste,   fresh    from   the   garden! 

i   do    |Ih^    win    must    know    hnu    to   take 

tags  of  your  rich  heritage  of  Western 
id  climate.  Of  course,  you  can't  have 
king  every  month,  but  if  von  plant  to  a 
on  can  have  numerous  vegetables  ma- 
in  your  garden  even  in  those  seasons 
the  commercial   growers  Bend   little  or 

■  a  lo  the  market.  How  ilo  you  do  it!' 
gist  invest  one  dollar  for  the  book  which 
practical  vegetable  farmers  consider  the 
"  for  vegetable  gardening  in  the  Pacific 

With  it  you  «ill  save  many  headaches 
mil  backaches,  too  .  .  .  and  have  an 
ance  of  tasty  food  on  your  table. 

to  PLANTING  ZONES 

ii  realize  thai  there  are  nine  different 
ig  zones  in  the  Pacific  West?  Crops 
I  in  August  in  one  zone  will  wither  and 
ut  in  another  will  flower  and  fruit  in 
nice.  Only  Sunset's  Vegetable  Garden 
an  tell  you   what,  when  and  where  to  plant 

■  t  results  in  your  locality.  '  "Over-the-back- 
;nee"  advice  may  sometimes  he  helpful, 
I  the  real  facts,  checked  and  approved  hy 
3,   you    need   this   book. 

KITCHEN  CULTURE  FOR 

Vitamins  Unlimited 

a  vegetable  has  been  lovingly  planted. 
Ily  nursed  to  maturity,  but  arrived  at  the 

table  "vitamin-minus."  This  can't  hap- 
J  you  if  yon  follow  the  growing  and 
g  directions  which  are  an  unexpected  part 
■set's  Vegetable  Garden  Book,  This  iin- 
book,    edited    specifically    for    the    Pacific 

goes     several     steps     farther    than     most 

It  tells  you  how  to  grow,  store,  and  pre- 
•our   vegetables    for    maxi- 

itamin  value  .  .  .  and  this 
irtant  in  war  time.  What's 

for  the  most  important 
bles  it  gives  you  at  least 
1 1 i 1 1 1 it-  suggestion  for  un- 
anil    tasty    cooking. 


$100 


1 


POST- 
PAID 

in  U.S.A. 


I    Booksellers    or    Use    Coupon    Below 

r  MAGAZINE, 
incisco   11,  Calif. 

*se  $ for   copies   of 

s  Vegetable  Garden  Book.    You  are  to  refund 
ney   if   I    return   the   book(s)    within    10   days. 
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phasis  thai  is  placed  upon  the  addition  of 
nitrogen  to  the  soil  is  due  to  the  fact  that 
of  all  the  elements  it  is  most  easily  lost 
from  the  soil.  Little  emphasis  is  placed 
upon  potash  for  the  reason  that  it  is  plenti- 
ful in  Western  soils  and  is  not  leached  away 
by  rain  and  irrigation.  Little  attention,  too. 
has  been  paid  in  the  past  to  the  phosphorus 
content.  However,  changes  in  fertilizing 
programs  due  to  t lie  war  and  the  swing  to 
Victory  gardens  are  changing  ideas  about 
phosphorus. 

If  you  have  been  building  up  your  soil 
through  the  use  of  manures  and  also  rely- 
ing on  them  for  plant  nutrients,  you  would 
be  wise  to  make  a  lighl  application  of  bal- 
anced commercial  fertilizer  and  a  generous 
application  of  superphosphate  at  this  time. 

The  nutrients  in  manures  are  slowly  avail- 
able, onlv  one-third  to  one-half  being  re- 
leased the  first  year.  As  a  majority  of  all 
vegetables  mature  within  !)()  days  or  less, 
insufficient  nutrients  are  released  to  insure 
rapid  growth. 

A>  a  source  of  nutrients,  manures  are  un- 
balanced, all  being  deficient  in  phosphorus. 
Commercial  vegetable  growers  generally 
add  50  pounds  of  superphosphate  to  one 
ton  of  manure.  If  the  home  gardener  adds 
one  pound  to  a  sack  of  manure,  about  the 
same  ratio  will  be  maintained. 

AID  TO   FRUITING 

In  growing  vegetables,  a  shortage  of  phos- 
phates is  tar  more  detrimental  than  in  the 
growth  of  flowers.  Green  growth  and  flow- 
ers are  possible  with  a  phosphorus  de- 
ficiency, hut  fruits  and  seeds  cannot  he 
produced  without  an  adequate  supply  of 
this  element. 

If  you  had  poor  results  with  tomatoes  or 
corn,  don't  be  afraid  to  increase  the  supply 
of  phosphorus  now. 

Also,  there  is  no  danger  of  forcing  tomato 
plants  into  too  great  a  leaf  growth  by  the 
addition  of  phosphorus. 

Most  garden  supply  stores  now  carry  super- 
phosphate, which  is  1C  to  20  per  cent  phos- 
phoric acid. 

BRICK   SEED    BED 


WATER 


Here's  a  seed  bed  that's  easy  to  keep 
watered  and  especially  useful  when  you  are 
handling  very  small  seeds. 
Hollow  out  the  surface  of  a  brick,  making 
a  saucer-like  depression  about  ty-inch  deep. 
Fill  this  with  sand  and  place  the  brick  in 
a  shallow  pan  of  water.  The  brick  will  ab- 
sorb the  water  and  keep  the  sand  moist  at 
all  times. 


Shoulder  muscles  lame? 

Apply  a  few  drops  of  Absorbine  Jr., 
rubbing  it  in.  This  helps  to 
increase  your  circulation  in  the 
affected  areas  so  that  fresh  blood 
can  carry  fatigue  acids  away! 
You'll  get  real  relief — soon! 
Always  keep  Absorbine  Jr.  handy. 
$1.25  a  bottle  at  drugstores. 
W.  F.  Young,  Inc.,  Springfield,  Mass. 
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It's  easy  to  determine  the  exact  amount 
of  pleasant-tasting  Innerclean  Herbal 
Laxative  you  may  need  occasionally  for 
pleasant  yet  satisfying  thoroughness. 
Follow  the  simple  directions  on  the 
package,  for  a  single,  natural-like 
movement  without  purging.  No  brew- 
ing, no  fuss,  no  bother.  Economical!  A 
50c  package  lasts  months.  Must  satisfy 


FREE 

Generous  trial 
supply. 

Write  Oept.  26A 
INNERCLEAN  CO. 
lo,  Anodes  ji.  Coiii.     100%  or  money  back.  All  druggists. 


INNERCLEAN  HERBAL  LAXATIVE 


A    FRAGRANT    FACIAL   CLEANSIR- 

CIVES  your  face  youthful  loveliness. 
Tinirle*  r.-lrenhincly  a?  it  removes  dirt, 
crime    An  excellent   powder  base. 
Buy  AMBROSIA   Liquid    Beauty 
Aida  at  Draff.  Dent.  &  10c  Store*     jf£fl 
HIN/.K  AMBROSIA. NEW  YORK  CITY 


FOR 
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Here's  way  to  whiten 
cottons  and  linens  solely 


1.  INFERIOR  BLEACHES  sometimes 
damage  cottons  and  linens  because 
their  action  is  uncontrolled. 


2.  plain  WASHING  means  lots  more 
rubbing  to  get  things  white.  This 
is  also  hard  on  fabrics. 

3.  with  PUREX  you  can  avoid  both 
these  dangers.  Used  as 
directed,  Purex  whitens 
gently— with  controlled  ac- 
tion. Far  safer  than  infe- 
rior bleachesorextra  rub- 
bing. Linens  last  longest. 

PUREX 

PUREX  HAS  CONTROLLED  ACTION  - 
GENTLE  TO  COTTONS  AND  LINENS 

AT  YOUR  GROCER'S 

y 
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IT'S 
MILITARY 


NO 
SECRET— 


That  we  have  the  best  yarns,  in  truly 
beautiful  colors,  at  most  reasonable  prices. 

WRITE     FOR     SAMPLES 

Tell  us  your  knitting  needs  and  send  10c 
for  samples  of  our  yarns,  which  will  be 
refunded  to  you  on  your  first  order. 


THE   YARN    SHOP 

550  Alabama  Street 
San  Francisco  10,  Cal. 


THE   YARN    SHOP 

1120  East  29th  Street 
Los   Angeles   11,   Cal. 


FOR 
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HELPING 
THE  BEES 

How  to  Make  Sure  That  Fruit 
Follows  the  Blossoms 


II 


efore  a  plant  can  produce  fruit,  its  flow- 
ers must  be  pollinated — that  is,  pollen  from 
the  stamens  must  be  transferred  to  the 
stigma.  Most  of  the  time,  gardeners  need 
give  very  little  thought  to  this  process  be- 
cause it  is  carried  on  so  efficiently  by  in- 
sects and  wind.  However,  there  are  cases 
where  a  helping  hand  from  the  gardener 
at  blossoming  time  can  make  a  difference 
in  the  productivity  of  such  crops  as  cu- 
cumbers, melons,  squash,  or  tomatoes.  This 
is  especially  true  in  sections  where  (or  dur- 
ing periods  when)  climatic  conditions 
(wind,  rain,  fog,  etc.)  are  unfavorable  for 
pollination. 

TYPES  OF  POLLINATION 

Flowers  arc  pollinated  in  two  ways:  fl) 
by  pollen  from  their  own  stamens  (self- 
pollination)  and  (2)  by  pollen  from  a 
flower  on  another  plant  of  the  same  va- 
riety (cross-pollination)  .  Some  plants  can 
Ik-  pollinated  in  both  ways.  The  majority, 
however,  are  more  receptive  to  pollen  from 
another  plant,  and  experiments  prove  thai 
cross-pollinated  plants  are,  as  a  rule,  more 
vigorous  and  yield  more  and  larger  fruits 
than  those  which  are  self-pollinated.  With 
very  little  trouble,  and  in  a  short  time,  the 
gardener  can  assure  himself  of  cross-pol- 
linated plants. 

CROSS  POLLINATION 

All  that  is  needed  to  cross-pollinate  plants 
is  a  clean  finger-tip  or  a  small  camel's-hair 
brush.  Best  results  are  obtained  when  the 
day  is  warm,  dry,  and  windless.  The  pol- 
len must,  of  course,  be  ripe  and  dry.  After 
gathering  a  small  amount  of  pollen  with 
the  brush  or  finger  tip  from  the  stamens 
of  a  flower  on  one  plant,  deposit  the  pollen 
on  the  stigma  of  another  flower  of  the  same 
variety. 

,-POiLrN  GATHERED  FROM  STAMENS  (a) 
*  -IS DEPOSITED  ON  STIGMA  CM 


SEED    PRODUCTION 

If  you  are  planning  to  save  seed  of  a  par- 
ticular plant,  it  is  wise  to  remove  the  sta- 
mens of  the  seed-bearing  plant  with  a  pair 

of  tweezers  or   manicure  scissors  before  ap 

plying  pollen  to  the  stigma,  to  avoid  self 
pollination  or  chance  pollination  by  insects. 


STOP  | 

Get  the  BLACK  LEAF  40  i 


Aphis  (plant  lice),  leafhoppers, 
leaf  miners,  mealy  bugs,  lace  bugs, 
most  thrips,  young  sucking  bugs  and 

similar  insects  can  be  controlled. 

SPRAY  with  BLACK  LEAF  40 

An  ounce  makes  6  gallons  of  spray  effective 
on  aphis.  Full  directions  with  package  —  A 
quick,  sure,  economical  control  for 
these  insect  pests. 

Just  a  little  spread  on  roosts 
kills  poultry  lice  and  feather  mites. 

See  Your  Dealer 
TOBACCO  BY-PRODUCTS  &  CHEMICAL 
CORP.,  INCORPORATED,  Louisville 2,  Ky. 


GARDEN 
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Some  ants  eat  sweets,  others 
eat  greasy  foods.  Antrol  gets  both  kinds! 
Kills  more  — because  ants  spread  syrup 
through  their  colonies.  For  low-cost,  per- 
manent control,  use  Antrol  Syrup.  For  fast, 
in-the-house  relief,  get  Antrol  Powder. 
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Advertisement 


COMPLETE  DIET  FOR  PLANTS 

Gaviota  fertilizer  is  a  complete 
fertilizer,  containing  all  ol  the 
elements  necessary  for  plant 
growth,  development,  anil  health. 
It's  a  balanced  diet  for  all  plant 
life.  Use  it  and  you  will  be  sine 
that  your  vegetables,  llowers,  and 
ornamentals  will  have  all  (he 
food  they  require  right  at  then 
root    1 1 ps. 


IN! 


ej 


C   0 


I 


LL  BE  BACK 


ght  now  I've  got  a  more  import- 
t  job  to  do  than  feeding  Rhodo- 
ndrons,  Azaleas  and  Camellias... 
t  I'll  be  back  — believe  me.  In  the 
jdntime,  I'm  happy  in  the  thought 
at  a  lot  of  folks  will  really  miss  me. 


JACIFIC  GUANO  CO. 


VtKELEY 


LOS  ANGELES 


Advertisement 


FREE  FOLDER  ON  VEGETABLES 

The  Pacific  Guano  Company  of 
Berkeley  have  issued  a  splendid 
folder  similar  to  their  "Planting 
Planner"  which  has  been  known 
to  home  gardeners  for  years.  The 
new  folder  tells  what  to  plant, 
when,  where,  and  how  much  crop 
may  be  anticipated.  It  also  gives 
the  comparative  values  of  vitamin 
and  mineral  content  of  the  vari- 
ous vegetables.  You  may  write  di- 
rect to  the  company  for  a  copy  or 
ask  your  local  nurseryman  or  gar- 
den supply  store. 
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TOMATOES 
Many   gardeners  have   been   disappointed 

by  the  failure  of  tomatoes  to  set  a  good 
crop  of  fruit.  Such  failure  commonly  oc- 
curs when  tomatoes  are  planted  too  early 
and  arc  thus  subjected  to  cold  nights,  rains. 
and  other  unfavorable  influences.  How- 
ever, even  when  planted  at  the  proper  time, 
conditions,  especially  in  cool  or  foggy  cli- 
mates, may  not  favor  adequate  pollination. 
Artificial  pollination  is.  therefore, distinctly 
advantageous. 

Though  tomatoes  are  rarely  self-pollinated 
(or  fertilized)  they  are,  with  few  excep- 
tions fertilized  by  pollen  from  flowers  on 
the  same  plant,  even  from  the  same  cluster 
of  flowers.  For  this  reason,  it  is  often  suf- 
ficient to  merely  shake  the  blossoming 
branches,  thereby  scattering  the  pollen.  A 
more  thorough  pollination  is  assured,  of 
course,  if  a  brush  or  finger-tip  is  used. 
Again,  cross-pollination  is  worth  practicing 
if  especially  fine  fruit  or  a  high  yield  is 
desired. 

VINE   CROPS 

Pollination  is  a  different  matter  with  the 
vine  crops — cucumbers,  melons,  pumpkins, 
and  squash.  On  these  vines  there  are  two 
types  of  flowers — the  staminate  (male) 
flowers  which  bear  the  pollen;  and  the  pis- 
tillate (female)  which  carry  the  stigma 
and  produce  the  fruit.  Pollen  from  the 
staminate  flower  must  be  deposited  on  the 
stigma  of  the  pistillate  flower.  After  the 
>t;miinatc  flower  has  shed  its  pollen,  it 
fades  and  dies.  This  explains  why  all  the 
flowers  on  your  vines  do  not  produce  fruit. 
It  is  easy  to  distinguish  between  the  two 
types  of  flowers.  The  staminate  flowers  are 
borne  on  fairly  long  stalks  and  usually  ap- 
pear in  clusters.  The  pistillate  flowers  are 
(|iiite  short-stalked  and  appear  in  the  leaf 
axils. 


IT    LOOKS    THE    SAME 

You  nsk  if  it's  the  same — 

Well — the  hose  is  curled 

In  it's  place  by  the  path, 

And  the  tools  on  their  hooks 

In  the  shed. 

The  jays  still  come  for  their  morning  bath 

In   the  watering  pot 

By  the  lily  bed  .  .  . 

Where  tiny  green  hands  are  pushing  through 

Craving  the  light,  and  air. 

Remember  the  crisp  October-hued  day 

We  planted  them  there? 

(How  long  you  have  been  away!) 

The  ivy  gets  trimmed,  and  I  cut  the  lawn 

And  water  the  daisy  borders. 

Lilac  is  full  now — roses  gone 

Their  day  of  grace  well  past; 

But  I  put  them  away  and  tried  to  make 

That  first  spring  fragrance  last 

Tn  my  linen  cupboard. 

You  ask  if  it's  the  same. 

Tt  looks  the  same — but 

These  June-leafed  days  tug  at  my  heart — 

So  like  the  sun-lazy,  breathless 

Bay  we  had  to  part. 

The  garden  and  I  ...  we  miss  you  so  muehl 

Yes,  it  looks  the  same  .  .  . 

But  only  lacks  the  master's  touch! 

Anne  William  Workman 
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New  Cream 
Deodorant 

Safely  helps 

I Stop  Perspiration 


s?>*    ir  ""**} 

Guaranteed  by   ' 
l  Good  Housekeeping 


Does  not  harm  dresses,  or  men's 
shirts.  Does  not  irritate  skin. 
No  waiting  to  dry.  Can  be  used 
right  after  shaving. 

Prevents  under-arm  odor.  Helps 
stop  perspiration  safely. 

A  pure  white,  antiseptic,  stainless 
vanishing  cream. 

Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute 
of  Laundering,  for  being  harmless 
to  fabrics.  Use  Arrid  regularly. 
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ARRID 

(Also  10(5  and  59f<  Jars) 


•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.     .     .     when     copper'i     available. 

MITALTIXTIUCORPORATIONOrangc,N.J.,U.S.A. 


nicotiana 

One    of    Summer's    Most 
Fragrant    Flowers 


0 


xe  of  the  flowers  frequently  overlooked 
in  the  planting  of  summer  gardens  is  the 
nicotiana  (Flowering  Tobacco).  Perhaps 
the  greatest  charm  of  this  South  American 
annual — a  close  relative  of  the  petunia— is 
its  fragrance,  which  is  most  pronounced  on 
warm  summer  evenings. 

There  are  numerous  hybrids  and  varieties. 
One  of  the  most  popular  is  the  white-flow- 
ered Nicotiana  affinis,  and  its  pink,  rose, 
red.  and  crimson  hybrids.  The  plants  are 
two  to  three  feet  high  and  are  most  effec- 
tive in  fairly  large  groups  in  shaded  beds. 
A  background  of  shrubbery  brings  out  the 
beauty  of  the  star-like  flowers. 
The  fragrance  of  nicotianas  will  be  fully 
appreciated  if  you  plant  them  under  a  win- 
dow or  near  a  door. 

The  Sanderae  hybrids,  a  fairly  recent  de- 
velopment, have  large  flowers  in  rose  and 
red  shades.  There  are  two  velvety  crimson 
varieties:  Crimson  Bedder.  which  usually 
grows  about  15  inches  high;  and  Crimson 
King,  which  grows  to  a  height  of  two  and 
a  half  feet.  These  richly  colored  types  are 
especially  effective  when  combined  with 
one  of  the  white  varieties. 

TALL  WHITE 
The  most  imposing  of  the  nicotianas  is  the 
stately  Nicotiana  sylvestris.  Its  pure  white 
tubular  flowers  grow  in  clusters  at  the  top 
of  sturdy  five-foot  stems.  This  is  a  good 
companion  for  foxgloves,  cinerarias,  forget- 
me-nots,  ferns,  and  lilies  in  informal  groups 

under  trees. 

Nicotiana  sylvestris  makes  a  handsome  pot 

plant    for    patios    and    terraces.     It    usually 

flowers  iii  aii  8-inch  pol . 

MINIATURE   WHITE 

There  is  a  miniature  variety  of  Nicotiana 
alata,  which  has  small,  smooth,  dark  green 
leaves  and  dainty  white  flowers. 
This,  too,  is  adapted  to  planting  ill  both 
beds  and  pots.  Try  it  in  a  shady  bed  with 
the  blue  Browallia  speciosa  major,  also 
summer-blooming.  Pots  of  this  variety  of 
nicotiana  grouped  around  tubbed  boxwood 
made  one  of  the  most  subtly  pleasing  and 
fragranl   of  all  summer   plantings  in   one 

patio  garden. 

PROPAGATION 

Nicotianas  are   successfully  grown   from 

seed  which,  though  small,  germinates  verj 

easily.  As  the  seed  is  extremely  fine,  it 
should  not  l>c  covered  too  deeply.  Be  sure 
lo   keep   I  h<'   seed    bed    moist  . 

Nicotianas  seed  themselves  prolifically. 

Once  established,  a  bed  of  nicotianas  re- 
news il self  each  year  without  any  help  from 
t  he  gardener. 
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SLUGS,  SOWBUGS,  CUTWORMS 

Give  your  Victory  Garden  — and  flowers  — thorough 
protection.  Snarol  draws  out  hidden  snails  and 
slugs.  Kills  pests  in  droves.  Fast-working.  Easy-to- 
use.  And  safe  — will  not  "burn"  plants  when  used 
according  to  directions.  Get  Snarol  in  economical 
1,  2'i  and  6  lb.  cartons,  or  10  and  50  lb.  bags. 


* 


SNAROL 


(WITH 
META 


BUY  WAR  BONDS  AND  STAMPS 


PO  THIS  *^ot$ 

wJrrSffjlK 
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Just  rub  a  few  drops  of  pleasant-smelling 
JITTER  BUG  on  ankles,  legs,  wrists,  face, 
neck  and  forehead  and  you  con  sit  out 
on  your  porch,  go  camping,  fishing  or 
picnicking  without  worrying  about  mos- 
quito bites,  chigger  bites,  red  bugs,  sand 
fleos  or  sond  flies.  Jitter  Bug  warns  these 
pests  not  to  bite  Costs  only  35<  —  gives 
real  protection.  At  drug,  grocery, 

J      department,  hardware  and  variety 
stores.  Ask  for  and  gel  genuine 
1 


stores    Ask  tor  and  gel 

ITTERJJ 


UG 


SLUG} 


Snails 

Cutworms 

Grasshoppers 

and  certain  other 
Night -Foraging  P*t 

...work  havoc  in  your  flowers  and  vej 
etables  unless  you  keep  them  out  Be: 
method  is  to  scatter  "BUG-GETA"  1 
your  garden.  Use  the  handy,  economic 
Compressed  Pellets.  They  go  farther. 


BUG-GETA 

PELLETS 

CompMAAai  bait! 


Ill, . 
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Sold  by  DEALERS  EVERYWHlt 


\M  TO  HARVEST 

Hon   To  Gel  the   Most  In 
Flavor  and  Health  fulness 


:s| 


if.  vegetables  "ill   return   their  full 

■  of  vitamins,  minerals,  and  flavor  al- 

regardlesa  of  when  they  are  picked. 

lei  I  nee  can  lie  cut  nlf  leaf  by  leal  from 
imc  I  he  i>lanl  is  a  few  «  eeks  old  until  it 

to  seed  New  shoots  "ill  grow  out  if 
'  the  l<a\c-  are  cut  hack  to  the  ground. 
(I  can  be  harvested  in  the  same  way. 
Ots  and  heels  are  flavorful  when  im- 
ire   and    can    be   left    in    the   "round    for 

i  alter  they  have  reached  market  size 
mil  much  loss  in  flavor  or  tenderness. 
.  beans,  and  corn,  on  the  oilier  hand, 
I  t  heir  he- 1  for  a  relatively  short  period 
me. 

BEANS 
a  mistake  to  pick  beans  when  they  are 
ilure.  The  small  and  straight  pencil 
pod-  may  have  the  appearance  of  an 
-fancy  pack,  hut  they  will  lack  the 
r  of  the  more  mature,  bulging  pod. 
Irick  in  j>cttiiif;  the  best  flavor  in  beans 

wait  until  they  are  -olid  and  fully 
ed,  just  a  day  or  two  before  they  be- 

Btringy. 
ideal  stale  varies  with  varieties.  The 
Bcky  Wonder  can  become  large  and 
py  without  being  stringy  or  tough. 
•hould  make  your  own  test  to  deter- 
how  large  the  variety  you  are  growing 
je  without  becoming  stringy. 

PEAS 

safest  way  to  determine  when  peas  are 
/  is  to  open  a  few  of  the  pods.  The 
•  ones  on  the  stalk  are  ready  first.  As 
as  the  peas  are  fairly  firm  and  large, 
st  filling  the  pod,  they  may  be  picked, 
lis  stage  they  are  very  sweet.  They 
prow  if  left  on  the  vine  for  a  few  days, 
Hire  must  be  taken  to  avoid  letting 
get  too  ripe.  A  very  tight  pod  indi- 
over-maturity.  As  they  become  over- 
re  they  lose  their  sweetness  and  lie- 
starchy.  When  cooked  they  are  in- 
1  to  be  dry  and  mealy.  For  freezing, 
cularly,  it  is  preferable  that  they  he 
•what  immature  rather  than  over- 
re. 

SQUASH 

:  squash  arc  harvested  when  they  are 

young  and  tender  while  others  are  al- 

1  to  ripen  until  the  shell  is  hard.   The 

lature  varieties,  such  as  Zucchini, 

ckneck,  and  Patty  Pan,  reach  the  edible 

within  a  few  days  after  full  bloom. 

Iiinis  are  considered  extra  fancy  when 

E      If)  t  4 


they  are  four  to  six  inches  long.  At  this 
stage  the  seed  cavity  is  solid  and  the  seeds 
not  noticeable.  They  may  be  allowed  to 
grow  two  or  three  days  longer  for  stuffing, 

in  which  case  the  seeds  are  removed  and 
the  outer  skin  is  still  tender.  The  Crook- 
neck  and  other  types  may  also  he  allowed 
to  grow  as  long  as  the  outer  skin  is  tender. 
Mean  and  j>ea  vines  are  often  injured  and 
torn  by  careless  picking  of 'the  pods  Don't 
jerk  them  off  the  vine.  Grasp  the  pod 
firmly  in  the  finger  tips  at  the  stem  and 
either  pinch  it  off  or  twist  it  slightly  so  as 
to  make  a  clean  break. 

If  both  hands  are  free  for  the  picking  job, 
you'll  find  that  you'll  do  a  much  cleaner 
job — and  a  faster  oik — a  picking  apron  or 
shoulder  hag  not  only  makes  picking  easier, 
hut  saves  steps.  Duplicate  the  old-fash- 
ioned clothespin  apron  in  any  kind  of  cloth 
from  muslin  to  canvas.  Sewed  to  a  narrow 
strip  of  doth,  it  can  he  tied  around  the 
waist.  Divided  into  two  sections,  each  half 
can  he  used  for  a  different  type  of  vege- 
table. If  the  tops  of  the  pockets  are  rein- 
forced with  strips  of  stiff  cardboard  or 
heavy  cord,  they  will  remain  open  and 
make  it   easier  to  insert   the  vegetables. 

SWEET  CORN 

What  gardener  is  not  guilty  of  picking 
roasting  ears  before  they  are  ready,  or  of 
tearing  down  the  husks  only  to  find  that 
the  car  lacked  several  days  of  being  ready? 
Loosening  the  husks  before  picking  is  ob- 
jectionable because  it  prevents  the  normal 
development  of  the  ear  in  the  exposed  area. 
The  maturity  can  1m-  determined  quite  ac- 
curately by  the  feel  of  the  ear.  When  the 
tiny  ear  first  starts  to  develop  in  the  mass 
of  husks,  obviously  the  ear  fills  the  husks 
so  that  they  become  tight  and  solid,  very 
much  like  a  hand  in  a  glove.  Because  va- 
rieties differ,  gardeners  must  observe  the  de- 
gree of  tightness  of  the  husk  and  solidity  of 
the  ear  for  those  which  he  grows,  avoiding 
both  over-maturity  and  under-maturity. 
For  freezing,  immature  corn  is  particularly 
objectionable.  For  canning,  corn  slightly 
over-mature  is  better  than  that  which  is 
under-mature.  The  best  product  for  either 
freezing  or  canning  is  corn  which  is  just 
right.  The  kernels  should  he  full-sized,  m 
the  dough  stage,  hut  within  several  days  of 
the  first  evidence  of  wrinkling. 


BERRY  PICKING 

The  favorite  armor  for  professional  herry- 
pickers  is  a  pair  of  heavy  stockings  from 
which  the  feet  have  been  removed.  Drawn 
over  the  hands  and  arms  up  to  the  elbows, 
they  give  good  protection  from  thorns.  It 
is  a  good  idea  to  wear  a  heavy  glove  on  the 
left  hand  so  that  the  canes  can  he  handled 
when  necessary.  Fingers  on  the  right  hand 
should  he  left  free. 


•  Folds  down  to 
only  4  inches 
thick 

•  Kasily  stored  in 
minimum   space 

•  Official  size.  4- 
foot  diameter. . . 

•  Green  felt  play- 
ing surface  .  .  . 

•  8  nonspill,  non- 
tip  holders  for 
glasses  and  ash- 
trays .  .  . 

•  Mahogany- 
stained,  alcohol- 
proof     finish 


A  clever  new  convenience  for 
card  players.  The  all-purpose 
portable  playtable  forsmall  apart- 
ment, den  or  recreation  room. 
New  improved  model.  Attrac- 
tively finished, substantially  made, 
sturdy  legs.  Nothing  to  loosen  or 
wear  out.  Now  custom  made — de- 
livery within  10  days.  Only  $34.50 
Express  collect.  Money  refunded 
if  not  pleased.  Makes  an  ideal  gift. 

HOME  GAME  CO.,    DEPT.  Z-ll 

360  N.Michigan  Ave.,  Chicago  i 
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Headquarters  for  game  room  equip- 
ment, accessories  for  the  home.  Un- 
usual games,  novelties,  barbecue  sup- 
plies, etc.  Writ*  for:  "Successful  Enter- 
taining At  Home."  It's  Free  I 


MUSIC  for  FUN 

Cuts  out  90% 
of  the  work  in 
reading  music! 

YOU  can  play  the  piano  almost  at  sight  by 
using  the  same  shortcuts  professionals  use  in 
reading  popular  musicl 

The  MUSIC  FOR  FUN  Professional  method 
cuts  out  90%  of  the  effort  and  mystery  — 
makes  your  music  sound  better,  too.  If  you 
play  now,  you  can  learn  these  professional 
shortcuts  quickly  ...  or  if  you  have  never  hit 
a  piano  key,  you'll  still  find  MUSIC  FOR 
FUN  easy.  MONEYBACK  GUARANTEE. 
Of  course  if  you  want  to  be  a  Paderewski,  you 
should  stick  to  the  old-fashioned  methods.  But 
if  you  want  to  have  real  fun  with  your  piano, 
if  you  want  to  read  popular  music  quickly  and 
easily,  send  for  the  first 
four    MUSIC    FOR    FUN 

lessons     today only     $1 

C.O.D.  plus  postal  charges. 

Chuck  Dutton,  MUSIC  for  FUN 

1147  Bateman,  Berkeley  5,  Cal. 


FIRST  FOUR 
LESSONS 


$i<: 


O.  D. 

plus  postal  charges 


PREPARE 

FRUITS  AND 
VEGETABLES 

FOR    FREEZER    STORAGE 
WRITE    FOR 

FREE  BOOKLET 

Mailed    postpaid— no    obligation 

MODERN   APPLIANCE    COMPANY 

Headquarters    for    freezing    cabinets    and    supplies. 
Ill    SO.    ELLSWORTH  SAN    MATEO,    CALIF. 


HILL    MILITARY    ACADEMY 


Summer  Session  in  regular  buildings  June  19  to 
August  26;  for  boys  aged  7  to  18  years.  General 
review  of  scholastic  work  in  the  mornings.  Ar- 
rangements may  be  made  for  Special  Tutorial  help 
for  Credits  in  all  grade  and  high  school  subjects. 
Write  or  wire  the  Registrar,  Hill  Military  Academy, 
Rocky  Butte,  Portland  16,  Oregon  Phone  Gar- 
field   1203. 
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FIRST 


The 


n 


rit 


your 
TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg 


LOS   ANGELES 
Story  Bldg 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


Porta  Buffel 

fat  NEW  4  SEASONS 
**  FOOD 

SERVER 


Roll  It 
Where 
You  Want  It... 

Jndoors£Outdoors 

FITTEDWITH 

3  THERMAL 

SERVERS 

Host,  Hostess  and  Guests 
enjoy  sandwiches  and  foods 
quickly  served  from  clever 
PORTA-BUFFET.  Ther- 
mal Crocks  in  separate  car- 
rier retain  heat  and  cold. 
Beans — and  such — baked  in 
them,  kept  piping  hot.  Salads 
kept  crisp  and  cold.  Unit 
smartly  designed  and  strongly 
made.  Wheat  Straw  color.  Size 
37x20x36  inches.  $37.50  com- 
plete. Sent  express  collect. 
Money  refunded  if  not  pleased. 

HOME  GAME  C0..DEPT.  2-12 
360  North  Mlehifan  Avenue,  Chicato 


CONVENIENT, 

PRACTICAL 

• 

SANDWICH  BOARD 

&  WORK  TABLE 

• 
LARGE  COMPART- 
MENT FOR  SltVER- 
WARE  &  UTENSILS 

• 
NONSPILL  BEVER- 
AGE TRAY  WITH 
GLASS  HOLDERS 

• 

SALT,  PEPPER, 

SALAD  OIL 

SHAKERS  & 

MUSTARD  JAR 

• 

QUICKLY 

FOLDS  TO 

SMALL  SIZE 


ICE  CREAM 

AS  LOW  AS 

8^r  a  pint 

Sure  (o  be  pure— YOU  make  ill  In  2  minutes, 
mix  LONDONDERRY,  sugar  and  cream,  or 
evaporated  milk.  Whip,  freeze,  that's  all. 
No  cooking,  no  re-whipping.  Smooth,  no 
ice  crystals.  (  Use  milk  or  skim  milk  for  de- 
licious frozen  desserts.)  I5f  pkg.  LONDON- 
DERRY mokes  4  pints,  any  flovor.  Ask  your 
grocer  for  LONDONDERRY  and  if  he  does 
not  carry  it,  send  us  $1.00  for  7  packages 
and    20    world    famous    recipes,   postpaid. 

LONDONDERRY 

835  Howard  Street,  San  Francisco  3,  Calif. 


GARDEN  WATER?  SSRSS. 

New,  im\  coil  tool  looseni  loll,  saturates  below 
roots  (lose  pre  ure  triumph  eavei  water,  work, 
pegetnhlei  '  I'm  amazing  details  addreas  ''Irrl- 
Vator"    Co.,   Dept.    1,   San   Jose   10,   Calif. 
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HYDROSEAL 

w     PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 

ir\THE  PARAFFINE  COMPANIES 
U    \  Inc. 

:v]7>-"    J  475  Brannan  Street 

San  Francisco  19,  California 


'  fyitrtJuZ  <\wK 

$  HOME  FOOD 

mZ  GARDEN  Mi 


+«(  ACME 

VEGETABLE -FLOWER 

CARDER  DUST 

A  strong,  fiied  Nicotine  duil  »rf«cliv«  ogamtl  tucking 
iniccti  blended  together  with  an  arienical  for  control  of 
chewing  inieclt — two  of  the  very  lorgeil  telling  iniecll* 
cidei  vied  by  commercial  growers — both  proven  prod- 
uct!. An  eicellent  vegetable  and  Rower  duit  (or  spray) 
for  the  home  gardener.  Controls  such  insects  as  aphidi, 
Mesican  bean  beetle,  Japanese  beetle,  leaf 
hopper,  striped  cucumber  beetle,  leaf  roller, 
tent  caterpillar,  cabbage 
worm,  potato  bug,  and 
other  garden  pests.  AT 
YOUR  GARDEN  SUP- 
*rY  PLY  DEALERS. 


Pi 


»"" 


ACMK  WHITE   LEAD  AND  COLOR   WORKS 

Adtninittr«tlon  Offic*.  Drlro.t.  Michigan  k 

W*rthouui  in  Principal  Clliel 


PROTECT  FOOD  ond  VICTORY 
GARDENS  from  ANTS! 


fRESNOL 

K/LLS    ALL... 


AT   GROCERS,  FEED    &  SEEDS.  NURSERY 
DEPARTMENT, DRUC  V  HARDWARE  STORES 

FRESNOL    MFC.  CO. 

LOS  ANGELES, 42  CALIFORNIA 


*     SLICK      * 

SHOE-STRING    POTATO    CUTTER 


For  slicing  shoestring  po- 
tatoes,    fruits    for    Hit  1  nds, 

B  nil      \  ,'L'i'l  ;l  blPS      for      MINI'S 

SLICK   siiiiN  on  iniv  knife 

anil      i  ills      li      rvi-ii       si/.ril 

strips,    For  iale  at  I :  ■• 

vvalrs    anil    varirtv    itOfefl    - 

GILLAN    SALES    CO. 

1355   Market    Street 
San    Francisco,    Calif. 


PLANT- CHEN 

BLUE   RIBBON 

WINNER  .  .  .VICTORS 

GARDEN   SHOW 


The  years  ahead  complete 
plant  food  ...  A  balanced 
fertilizer  with  complete  nu- 
trients and  plant  hormones 
.  .  .  concentrated  in  dry  form 
.    .   .   applied    in    liquid   form. 

Victory  Garden   Sizes 

10c     25c     50c 

$1      $2      $5 

$1   size  makes  100  gal. 


O 

FIRST 
AWAR[ 

VICTOR 

GARDE 
SHOW 

OAKLANI 

April    19-2 

19  4  4 
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UNIVERSITY     HYDROPONIC     SERVI 

1355   Market    St.  San    Francisco   3,   Cc 


PLANT-CHEM  salts 

Hardware  •  Dime  Stores  •  Nurseries 


HY-TR0US  Liqui 

FERTILIZE 


Sinks  Directly  to  the  Roofs 

Begins  instantly  to  feed  balanced  ration 
of  nitrogen,  phosphoric  acid  and  potas 
to  the  roots  of  flowers,  fruits  and  vegc 
tables.  Will  not  burn  tender  plants  whe 
used  as  directed.  Good  for  a] 
plant-life.  Easy-to-use!  Odoi 
less!     Economical! 

Sold   Coasr-fo-Coosf 

of   Leading   Grocers  and    Garden 

Supply  Dealers 

HY-TR0US  CO.  of  Californi 

3801    Beverly   Blvd.,   Los  Angeles 


HY-TR0US— A  Perfect  Plant  Foo 


//,;   OLD  TRAPPER 


lng    or    repel 

iiisim'Is     anil 


— i  combined  Insectlcl 
and  sulphur  dust,  effeetl 
In    ilestroyl 

lint;  many 

controlling  certain  disss 

an  Vegetables,  Mowers  ai 
other  plants,  Protect  lb 
Victory  Garden  by  lilt 
oi.n  TRAPPER  GARDE 
DUST  al  15  day  interval 
40c  pkg,  at  Garden  itorl 

Mill     by    STANLEY    INDUSTRIES.    Seattle    88.    W 


RID  YOUR  GARDEN  OF  ANTS...I 

Ws-ANT  SVRlli»-~^Mj} 

A  a^lwi  *4  lOHMtON  AMT   COWltOl     WahM  G««4.  c«ll#»^fcil 

SOLD    ON    A    MONEY    BACK    GUARANTEE  I 
Dealers    include: 

J.    F     HINK    &    SON Berkl 

FLOYD  J    HICKEY   HDWE V.nl 

S.nd   for    />••  circular  on— 
"ANT    HABITS   AND   THEIR   CONTROL" 

Johnson  Ant  Control,  Walnut  Creek,  Co] 
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